APPETIZER

1. CALAMARI 280.-

Crispy calamari served with french fries and cocktail sauce
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¢~ 2. BEEF CARPACCIO 350.-

Finely sliced raw beef fillet topped with grains mustard truffle oil, parmesan and rocket leaves
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3. PARMA HAM WITH MELON 480.-

Slices of parma ham served with sweet melon
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4. MIXED COLD CcUuTs 750.-

Slices of parma ham, iberico ham, salami served with melon and olive
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5. BAKED EGGPLANT AND TOMATO MOZZARELLA 260.-

Lasagna layers of eggplant, tomato and mozzarella, béchamel, parmesan
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6. MARINATED SMOKED SALMON 380.-

Smoked salmon in homemade marinade, bell pepper and baby vegetables served with crispy toast
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7. BLACK MUSSELS WITH WHITE WINE SAUCE 380.-

Black mussels sautéed in olive oil, garlic, chili and white wine sauce, garlic toast
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8. BLACK MUSSELS WITH SPICY TOMATO SAUCE 380.-

Black mussels sutéed in spicy tomato sauce, garlic toast
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@ Signature dish

Prices are subject to 10% service charge and applicable government tax.



SALAD

9. POMODORO SALAD 280.-

Fresh tomatoes, mixed green leaves, mozzarella cheese
and mortadella in truffle vinaigrette
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10. CAPRESE SALAD 380.-

Buffalo mozzarella cheese, plum tomatoes and extra virgin olive oil
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11. CAESAR SALAD 280.-

Romaine lettuce, garlic crouton, crispy bacon and cheese dressing
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12. ITALIAN SAUSAGE ROCKET SALAD 380.-

Rocket salad with grilled italian sausage in balsamic dressing
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13. ROCK LOBSTER ROCKET SALAD 680.-

Rocket salad with sautéed rock lobster and mushroom in balsamic dressing

v o 1w & a vo o & < T a
ﬁa@ﬂ\ifﬂ\iﬂﬂlﬁﬂlﬁ{wgﬂuNﬂiﬂﬂlﬂﬁllagujﬁaﬂua“ﬁﬂluﬂ

14. TIGER PRAWNS SALAD 480.-

Tiger prawns salad with orange segments, mixed green leaves, sesame dressing
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@ Signature dish

Prices are subject to 10% service charge and applicable government tax.



SOUP

15. MEDITERRANEAN SEAFOOD SOUP 420.-

Slowed cook mixed seafood in broth with white wine, crab meat, tomatoes, garlic bread
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16. TRUFFLE SOUP 320.-

Creamy truffle soup and crostini bread
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17. LOBSTER BISQUE 280.-

Lobster bisque cream soup with lobster tail
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18. PUMPKIN SOUP 220.-

Creamy pumpkin soup with almond

a1/ Ao

PASTA & RISOTTO

19. ARRABIATA 280.-/480.-

Penne with arrabiata sauce (or add mixed seafood)
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20. SPICY PESTO 280.-/480.-

Penne with spicy pesto sauce (or add mixed seafood)
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21. PANCETTRA 380.-
Penne with pancettra cream, tomatoes, vodka sauce and
dazzle bottarga caviar parmesan and rocket leaves
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22. CARBONARA 320.-

Spaghetti carbonara with bacon, egg, cream cheese sauce
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PASTA & RISOTTO

23. AGLIO 380.-

Spaghetti w1th italian sausage, olive 01] garlic, chili and crispy bacon
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24, CRAB MEAT WHITE WINE BASIL SAUCE 480.-

Spaghetti with crab meat in white wine sauce, sun-dried tomatoes, chili oil
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25. VONGOLE 380.-

Spaghetti with clams sautéed in olive oil, garlic and rocket in white wine sauce
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26. CHICKEN BREAST AMATRICIANA 320.-

Spaghetti in amatriciana sauce topped with roasted chicken breast gratin
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27. SALMON ROE WAKAME LIGHT CREAM SAUCE 420.-

Spaghetti in cream sauce with salmon roe, wakame seaweed
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28. TRUFFLE 380.-

Linguine with truffle and porcini cream sauce
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29. SEAFOOD WHITE WINE CREAM SAUCE 490.-

Linguine in white wine cream sauce with lobster, prawn and scallops
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30. MEATBALLS SPICY TOMATO SAUCE 320.-

Linguine in spicy tomato sauce with meatba"s and grated parmesan cheese
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PASTA & RISOTTO

@ 31. SCALLOP AND CRAB MEAT LOBSTER SAUCE 580.-

Fettucine with pan- -seared scallops and crab meat lobster sauce
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32. SMOKED SALMON CREAM SAUCE 480.-

Fettucine with smoked salmon, salmon roe and sour cream topped with pan-roasted salmon
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33. BREADED CRUSTED FRIED PORK LOIN MUSHROOM CREAM SAUCE 390.-

Fettuccine in rich mushroom sauce topped with fried breaded crusted pork loin
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34. CAJUN PRAWN VODKA TOMATO SAUCE 480.-

Fettucine in vodka tomato cream sauce with crispy cajun prawns
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35. CHICKEN BREAST LEMON AND CAPER CREAM SAUCE 290.-

Fettucine with diced chicken breast in lemon and caper cream sauce
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36. SPINACH RAVIOLI 380.-

Traditionally ravioli stuffed with spinach in truffle cream sauce and pan-seared scallops
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37. RISOTTO SEA BASS PORCINI  580.-

Risotto with porcini mushroom topped with grilled imported sea bass
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POULTRY

38. CHICKEN BREAST 420.-

Roasted chicken breast stuffed with ham and mushroom served
with roasted bell pepper in mushroom congac cream sauce
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FISH

39. SEA BASS “ACQUA PAZZA” 750.-
Sea bass fillet grilled in lightly herb broth with black mussels, clams and anchovy
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40. SEA BASS 750.-

Pan-fried sea bass fillet with truffle oil and porcini mushroom sauce
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41. SNOW FISH 890.-

Roasted snow fish served in lobster sauce
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42. SALMON 680.-

Seared tasmanian salmon with tomatoes, fennel ragout and champagne sauce
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MEAT

43. KUROBUTA PORK 450.-

Pan-roasted kurobuta pork with green peppercorn sauce, sweet peas and red cabbage
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44, AUSTRALIAN BEEF TENDERLOIN 980.-

Grilled Australian beef tenderloin with your choice of blue cheese on red wine sauce
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£/ 45, RACK OF LAMB  1,100.-

Roasted Australian rack of lamb with rosemary garlic crust, lamb jus and spring vegetables
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46. WAGYU STRIPLOIN 1,600.-

Grllled wagyu stnp]om rosemary, garlic oil, rocket leaves
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Prices are subject to 10% service charge and applicable government tax.



P1ZZA

47. MARGHERITA 280.-

Tomato and mozzarella cheese
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48. MONTANARA 360.-

Tomato, mozzarella cheese, ham and mushroom
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49. HAWANIAN 380.-

Ham, pineapple, mozzarella cheese and tomato sauce
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50. CERVINO 420.-

Mascapone cheese, tomato and smoked salmon
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51. SEAFOOD 380.-

Mixed seafood, mozzarella cheese and tomato
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52. SALAMI 380.-

Salami, tomato sauce and mozzarella cheese
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53. DELIZIOSA 420.-

Mascapone cheese, tomato, mozzarella cheese and parma ham
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54. SAUSAGE 380.-

ltalian sausage, spinach, mozzarella cheese and tomato sauce
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DESSERT

55. TIRAMISU  180.-
Layers of biscuit soaked in coffee and marsala liqueur filled with
mascarpone cheese and topped with chocolate powder
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56. PANNA COTTA 160.-

Soft vanilla cream served with strawberry sauce
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57. CREME BRULEE 180.-

Cool burnt custard cream sprinkled with caramilized sugar glaze
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58. AFFOGATO 190.-

Ice cream “drowned” in coffee and amaretto

~ A v VY Y v v Y o 3 v
hl.ﬁ]ﬁﬂ33J'J‘Llﬁ"IﬁW]ﬂ’JEJﬂTLL‘V‘ILE]ﬁLWﬁﬁT“ﬁlﬂlNﬂJuWﬁﬂNﬂqﬂiﬁﬂ’Jﬂlﬂaﬁ]aﬂﬂuﬂﬂﬂﬂﬁﬁIG"I

59. CREPE SUZETTE & ICE CREAM 220.-

Oven-baked crépes filled with orange segments, orange grand marnier savred with vanilla ice cream
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60. CHOCOLATE LAVA 220.-

Baked chocolate stuffed with molten-chocolate, served with vanilla ice cream
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61. MILLE CREPE 280.-

Layers pastry filled with sweet cream, served with choice of ice cream

wnstinndsinsounu losnsuy

62. SOUFFLE ROLL 280.-

Moist and spongy cake served with choice of ice cream
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