Antipasti e Insalate
Starters & Salads
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Insalata di rucola e funghi con uva e parmigiano
Arugula & mushroom salad, grape & Parmesan shavings
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Piatto di pomodori italiani in tre stili

Three styles tomato: Bruschetta; tomato & Mozzarella; tomato onions &

black olives
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Carpaccio al limone e parmigiano su rucola al balsamico

Beef carpaccio with lemon & Parmigiano Reggiano on rocket leaves

with balsamic dressing
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Fritto di calamaretti e verdure
Fried baby calamari and vegetables (Suitable for sharing)
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Insalata tiepida di gamberi, sedano e ciliegini
Warm prawn salad, celery & cherry tomato
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Salmone marinato, insalata di finocchi e pompelmo rosa

Home made marinated salmon with aromatic herbs, fennel and grapefruit salad
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Prosciutto di Parma con melone alla marmellata di fichi
18 months aged Parma ham with melon & fig chutney
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Capesante arrosto avvolte in pancetta con spinaci saltati e carciofi
Seared scallops wrapped in ‘pancetta’ bacon, sautéed spinach & artichokes
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Zuppe
Soup
V]

Minestrone classico
Classic minestrone soup
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Crema di asparagi verdi con gamberi

Green asparagus cream soup with prawns
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Zuppa di frutti di mare, pomodoro e crostini al peperoncino
Seafood and tomato soup, calamari, prawns & chilli croutons
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Stone Baked Pizza

g

Margherita

Tomato, mozzarella cheese & basil
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Caprese
Fresh cherry tomato, buffalo mozzarella & basil
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Piccante
Spicy Italian salami, mozzarella, tomato & black olives
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Prosciutto, rucola e scaglie di parmigiano
Parma ham, mozzarella, tomato, arugula & Parmesan shavings
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Trifola
Black truffle, mozzarella & mache leaves
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Primi Piatti
Pastas & Risotto
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Tagliolini con vongole e zucchini
Home made ‘tagliolini’ pasta with clams, zucchini & diced tomato
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Rigatoni all’Amatriciana con scaglie di pecorino stagionato
Rigatoni with tomato, ‘pancetta’ bacon, onion & mature pecorino cheese
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Gnocchi di patate con ragu e funghi porcini

Soft potato gnocchi with beef ragu & porcini mushrooms
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Strozzapreti di pasta fresca allo scoglio

Hand twisted pasta with seafood & fresh tomato sauce
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Risotto con granchio, gamberi, asparagi e pomodorini ciliegia
Risotto of crab & prawns with asparagus, chery tomato & a hint of chilli
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Spaghetti ‘agliolio’ con ricci di mare e bottarga

Spaghetti ‘aglio e olio’ style with sea urchin, ‘bottarga’ fish roe & a hint of chilli.
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Paccheri all’astice e pomodoro fresco

Large ‘paccheri’ with Boston lobster & fresh tomato sauce
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From Our Open Ovens & Grill =3¢

Polletto al limone con spinaci e patate

Grilled free range spring chicken with spinach and roast potatoes
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Scamorza su verdure grigliate

Grilled scamorza cheese & vegetables, balsamic reduction
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Branzino al forno con erbe aromatiche, patate, pomodorini e

cipolle dorate
Oven baked fillet of sea bass with potato, cherry tomato, golden onion & herbs
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Gamberoni giganti arrosto avvolti nel lardo di Colonnata cocco e
pistacchio, peperoni e cipolle rosse dolci saltate

Oven baked king prawns, wrapped in Colonnata bacon, pistachio & coconut,

served with sautéed bell peppers & sweet red onions, aged balsamic dressing
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Carré d'agnello arrosto alle erbe con funghi e carciofi

Roast rack of lamb with aromatic herbs, mushrooms and artichokes

S P A 6 Bl - 0

Filetto di tonno rosso del mediterraneo leggermente scottato con
caponatina di melanzane pinoli e uvetta

Seared blue fin tuna loin, with ‘caponata’ salad of eggplant, pinenuts & raisin
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Costata di vitello arrosto con purea di patate, salsa di vitello
Roast veal chop, mash potato, asparagus & red wine-veal jus
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Tagliata di manzo, verdure alla griglia, riduzione al Chianti

Sirloin tagliata of Stockyard Black Angus (280 gr.) 250 days grain feed, grilled
vegetables & Chianti reduction
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Costata di manzo con piatto di verdure alla griglia

Prime Rib of Beef Wagyu beef, (1,100g ) grilled vegetables, arugula salad &
potatoes with Béarnaise & brown sauce (Suitable for sharing)
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Dolci

Desserts
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Sorbetti misti agli agrumi
Sicilian citrus sorbet (blood orange, lemon and pink grapefruit)
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Gelato alla crema affogato al caffé Lavazza
Vanilla ice cream “affogato” with Espresso coffee
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Crema al lime frutti di bosco, cialda alle mandorle & sorbetto

Cream of Amalfi lemon, wild berries, almond snap & strawberry sorbet
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Créme brulée alla vaniglia con sorbetto alle arance
Vanilla créme brulée, orange sorbet
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Tiramisu al caffé Lavazza
Traditional Espresso Tiramisu'H$ - 72

Semifreddo di cassata all'ltaliana con salsa di fragole alla menta

ltalian ‘semifreddo’ ice cream, candied fruits, nuts parfait, strawberry & mint sauce
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Sigari di cacao, mousse di cioccolato 70% e ananas caramellato

Cocoa cigars filled with chocolate mousse, raspberry sauce, caramelized pineapple
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Timballo caldo di cioccolato Amedei e gelato mocha

Amedei chocolate hot pudding, mocha ice cream
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Cannoli siciliani, crema di ricotta, sorbetto al pompelmo rosa

Sicilian ‘Cannoli’, ricotta cheese, Bronte pistachio, orange & pink grapefruit sorbet
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Dolci assortiti
Selection of desserts i/

Selezione di formaggi
Selection of cheese served with honey & homemade chutney 5 - JEL f, Y



