PIZZA:

01 PARMA PIZZA (Signature Dish) 950
Tomato sauce, mozzarella, mascarpone cheese and Parma ham
02 LIMONCELLO 650

Tomato sauce, mozzarella, ham, mushrooms, gorgonzola and rocket leaves

03 SAPORITA 950
Tomato sauce, mozzarella, scamorza, Parma ham,
rocket leaves and parmigiano flakes

04 MARGHERITA 380
Tomato sauce and mozzarella

05 MARINARA 310
Tomato sauce, garlic and oregano

06 NAPOLI 420
Tomato sauce, mozzarella, capers, anchovies, oregano

07 PROSCIUTTO COTTO 410
Tomato sauce, mozzarella and ham

08 DIAVOLA 480
Tomato sauce, mozzarella, and spicy salami

09 SALSICCIA 480
Tomato sauce, mozzarella, Italian sausage and chilly

10 4 STAGIONI 510
Tomato sauce, mozzarella, ham, artichokes, olives and mushrooms

11 CAPRICCIOSA 510

Tomato sauce, mozzarella, ham, mushrooms, artichokes and sausage

IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




PIZZA:

12 SALSICCIA E SALAME PICCANTE
Tomato sauce, mozzarella, Italian sausage and spicy salami

13 PROSCIUTTO COTTO E SALSICCIA

Tomato sauce, mozzarella, ham and Italian sausage

14 PROSCIUTTO E FUNGHI
Tomato sauce, mozzarella, ham and mushrooms

15 MONTANARA
Tomato sauce, mozzarella, mushrooms, bacon and garlic

16 AI FUNGHI
Tomato sauce, mozzarella and mushrooms

17 VEGETARIANA
Seasonal grilled vegetables

18 HAWAIANA
Tomato sauce, mozzarella, ham and pineapple

19 AI FRUTTI DI MARE
Tomato sauce, mozzarella, prawns, calamari, mussels and rocket leaves

20 CALZONE CLASSICO

Tomato sauce, mozzarella, ham and mushrooms

21 CALZONE LIMONCELLO
Tomato sauce, mozzarella, scamorza cheese, ham, mushrooms and spinach

22 CALZONE CARBONARA

Tomato sauce, mozzarella, bacon, egg and parmigiano
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IMAGES ARE USED FOR ILLUSTRATION PURPOSES

PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX
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PIZZA:

23 MARE E MONTI 690
Tomato sauce, mozzarella, ham, mushrooms and prawns

24 CHICKEN MEXICANA 660
Tomato sauce, mozzarella, chicken, onion, capsicum, and Tabasco
25 PIRATA 590

Tomato sauce, mozzarella, tuna, garlic, parsley, olive, anchovies,
parmigiano and oregano

26 POPEYE 410
Mozzarella, spinach and ricotta cheese

27 MAYA 510
Mozzarella, mushrooms, spicy salami and fresh cream

28 RUSTICA 490
Mozzarella, Italian sausage, mushrooms and fresh tomatoes

29 EROTICA 510
Tomato sauce, mozzarella, onion, sausage, spicy salami, capsicum and chili

30 4 FORMAGGI 550

Mozzarella, scamorza cheese, gorgonzola and parmigiano

IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




SOUPS:

31 MINESTRONE

Traditional vegetable soup

32 ZUPPA DI PESCE
Italian style seafood soup

33 ZUPPA di CROSTACEI

Lobster bisque (crustaceous soup)

34 ZUPPA AL TARTUFO NERO
"Piedmont’s“region black truffle soup

IMAGES ARE USED FOR ILLUSTRATION PURPOSES

PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX
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480

480

750




SALADS:

35 INSALATA CESARE con 390/430
Bacon Croccante / Pollo
Romaine iceberg lettuce with anchovies &
capers cream dressing with bacon or / Chicken

36 INSALATA CAPRESE: 460
Fresh mozzarella cheese with tomato and Italian basil

37 INSALATA MEDITERRANEA 450
Mixed lettuce with tuna, tomatoes, anchovies and olives

38 INSALATINA DI RUCOLA CON 450
POMODORI E PARMIGIANO

Rocket salad with tomatoes and
Parmigiano Reggiano Dop Cheese

39 INSALATA CON FRUTTI DI MARE TIEPID 630
Seafood salad with anchovies and
artichoke dressing served warm
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IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




ANTIPASTI:

40 PROSCIUTTO CRUDO DI PARMA GALLONI & MELONE

Imported “Galloni” black label Parma ham and Melon

41 SPINACI CON FORMAGGIO GRATINATO
Spinach and melted cheese with gratin

42 MELANZANE ALLA PARMIGIANA
Eggplant’s layers with tomato sauce and parmigiano cheese

43 SAUTEE'DI COZZE CON SALSA DI POMODORO
Sautéed mussels and seafood in tomato sauce

44 FRITTO DI CALAMARI

Deep fried calamari with Dips Sauce

45 BRUSCHETTA CLASSICA
Italian Home Made Bread served with
Fresh Concasse Tomato with Basil and Garlic

46 SALSICCIA ITALIANA ALLA
GRIGLIA su insalata di Rucola
Grilled Imported Italian sausage served with rocket leaves

IMAGES ARE USED FOR ILLUSTRATION PURPOSES

PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX
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ANTIPASTI:

47 CARPACCIO DI MANZO
Thin sliced of raw prime beef, served with parmigiano, walnuts,
celery and rocket leaves

48 FUNGHI SALTATI SERVITI CON RUCOLA,
PARMIGIANO, PROSCIUTTO DI PARMA
Sautéed mushrooms served with rocket leaves, parmigiano,
Parma ham and tuffle oil

49 SALUMI MISTI D.O.P
Selection of Regional Italian P.D.O. Salami
(Protected Designation of Origin)

50 FORMAGGI MISTI D.O.P.
Selection of Regional Italian P.D.O. Cheeses
(Protected Designation of Origin)

51 FOIE GRAS con Salsa ai Lamponi
Pan fried goose liver served with Raspberry sauce

590

750

990

750

1,500

IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




HOMEMADE PASTA:

52 RAVIOLI DI MAGRO BURRO E SALVIA 510
Ravioli stuffed with spinach and
ricotta cheese in butter sage sauce

53 LASAGNE CON RAGU "BOLOGNESE” 460
Lasagna with Bolognese meat sauce and béchamel

54 CANNELLONI DI MAGRO Ricotta e Spinaci 480
Ricotta cheese and spinach cannelloni with béchamel sauces

55 TAGLIOLINI CON SALSICCIA E FUNGHI 680
Homemade tagliolini with Italian sausage and mushrooms

56 TAGLIOLINI AL PROSCIUTTO PANNA E FUNGHI 650
Homemade tagliolini with Ham, Cream and mushroom

57 TAGLIOLINI con Rock Lobster 690
Homemade tagliolini with Rock Lobster

58 BLACK TAGLIOLINI AL FRUTTI DI MARE 690
Black Tagliolini with seafood Asparagus in white wine sauce

59 MALTAGLIATI ALLE VONGOLE 550

Tomato sauce fresh vongole clams cherry tomatoes and rocket leaves

60 RAVIOLI DEL PLIN AL TARTUFO 750
Traditional meat-filled ravioli plin in a rich truffle sauce
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I RISOTTI:

61 RISOTTO AI FRUTTI DI MARE 720
Risotto with daily fresh SeaFood

62 RISOTTO SALSICCIA E FUNGHI 720
Risotto Sausage and Champignon

63 RISOTTO AI FORMAGGI 720

Risotto with four cheeses and shiitake

IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX
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76

PASTA:

LE TRADIZIONALI / THE TRADITIONALS:

Spaghetti / Penne / Linguine:

AL RAGU
"Bolognese” Meat Sauce

AL PESTO

Pesto Genovese, French beans and potatoes dices

CARBONARA
Eggs creamy Sauce and guanciale

LE PASTE CLASSICHE / THE CLASSIC

SPAGHETTI POMODORO E BASILICO
Tomato and basil sauce

SPAGHETTI, AGLIO, OLIO e PEPERONCINO
Spaghetti Aop : Garlic, Oil, chilli

PENNE ALL’ARRABBIATA
Tomato sauce garlic and hot chili

PENNE AI 4 FORMAGGI
Penne 4 cheese sauce and mushrooms

SPAGHETTI ALLE VONGOLE IN BIANCO
Spaghettini with clams in white wine sauce

SPAGHETTI ALLO SCOGLIO

Spaghettini with seafood and tomato sauce

SPAGHETTI AL NERO DI SEPPIA CON
FRUTTI DI MARE
Spaghetti with black squid ink and mixed seafood

FUSILLI SALMONE, ZUCCHINE e VODKA

Fusilli with fresh salmon and zucchini Flamed with vodka in Pink Sauce

RIGATONI ALL’ AMATRICIANA

Rigatoni crispy guanciale, rich tomato sauce and Pecorino Romano

PENNE AL ROSA PICCANTE
Penne chicken spicy tomato cream sauce

IMAGES ARE USED FOR ILLUSTRATION PURPOSES
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PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




MAIN COURSES:

FROM THE GRILL (Served with daily side dish)

77 COSTOLETTE DI AGNELLO
Australian lamb cutlets with red wine reduction sauce
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FROM THE KITCHEN

FISH :

78 FILETTO DI SALMONE IN SALSA DI LIMONE
Salmon steak fillet with lemon sauce

79 BRANZINO AL FORNO CON FUNGHI OLIVE E PATATE
Oven baked sea bass fillet with potato, olives, mushrooms and fresh rosemary

MEATS :

80 POLLETTO RUSPANTE AL PROFUMO DI ERBE AROMATICHE

Baby chicken with Italian herbs served with gravy sauce

81 COTOLETTA DI MAIALE CON FUNGHI E FORMAGGI

Pork cutlet envelope with mushrooms, ham and cheese inside served with vegetables

82 COTOLETTA ALLA MILANESE
Thin bread crumbled pork chop cutlet Milanese style with
Potatoes and Mashed Potatoes

83 PETTO DI POLLO SERVITO CON FONTINA E PISTACCHIO
Pan fried chicken breast topped with fontina cheese and pistachio

1,490

750

710

620

650

580

530

IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




DESSERTS:

84 IL TIRAMISU 350
The classic Italian coffee & mascarpone cheese dessert

85 PANNA COTTA 290
The traditional Torino recipe for panna cotta with strawberry sauce

86 TORTA CAPRESE 390
“Capri” Island traditional warm chocolate and almond cake with ice cream

87 CREME BRULEE 390
Classic Vanilla Custard with caramelized sugar crust

88 PROFITEROLES Ripieno di Gelato alla Vaniglia, 450

ricoperto di salsa al cioccolato
Eclairs Stuffed with Vanilla ice cream topped with dark chocolate sauce

89 TORTA AL CIOCCOLATO NERO CON GELATO 410
Dark Chocolate cake with Ice cream

90 CHEESE CAKE CON SALSA AI MIRTILLI 410
Classic creamy cheesecake served with a homemade Blueberry sauce

91 TORTA DI MIRA CON CREMA DI VANIGLIA 410
Apple & Cinnamon cake with vanila ice cream

92 GELATI & SORBETTI 150
Ice cream & Sorbet

93 Vaniglia / Cioccolato 160
Vanilla / Chocolate

94 Nocciola 210
Hazelnut
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IMAGES ARE USED FOR ILLUSTRATION PURPOSES
PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX




	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11

