




pasta & risotto

main course

MUSHROOM
GNOCCHI

CATCH OF THE DAY
AL FORNO

CHICKEN
PICCATA

PAPPARDELLE LAMB
BOLOGNESE

SPAGHETTI
AL LIMONE

SMOKEY
CARBONARA

CHICKEN MILANESE
ALLA VODKA

RISOTTO
DI MARE

BEETROOT
RISOTTO

NONNA’S MEATBALL
SPAGHETTI

CACIO E PEPE
STEAK

$26

$32

$26

$30

$36$24

Fresh tagliatelle,
pancetta, pecorino,
toasted almonds

$28

$32

$30 $30

$28

$40

Lamb ragout, 
burrata, basil oil

Octopus, shrimp,
seafood bisque,

tomato jus

Goat cheese,
roasted beets,
beetroot jus

Homemade gnocchi, 
mushroom cream,

Grana Padano, sage

Lemon, parsley,
white wine, citrus zest

Wood-fire oven fish filet,
honey & citrus glazed vegetables, 

burro bianco sauce 

Rib eye steak,
potato & rosemary fries,

citrus & greens

Fried breaded chicken,
mozzarella, arugula salad

Chicken breast, capers, lime, 
parsley, butter, orzo pasta

Classic spaghetti with 
pomodoro sauce and 

meatball

SPINACH
LASAGNA

Onion, smoked 
mozzarella, ricotta



wood oven pizza
MARGHERITA

SARDINIA

PEPPERONI

PROSCIUTTO

PROSCIUTTO COTTO
E FUNGHI

BURRATA

Tomato,
mozzarella, basil

$20

$22

Tomato, pepperoni, mozzarella,
spicy honey

$22

Tomato, mozzarella,
arugula, parmesan

$24

$24

$22

All prices in US Dollars, exclusive of 13% VAT & 10% Service charge

Dairy Gluten Nuts VegetarianVeganShellfish

Tomato, mozzarella,
cooked Italian ham, champignon

Roasted tomato, mozzarella, 
anchovy, pepperoncini,

lemon zest

TARTUFO

$26

Truffle pesto, stracciatella, 
arugula, portobello

Tomato, burrata, arugula, 
oregano, pepperoncini

MORTADELLA

$24

Mozzarella, mortadella,
pistachio

PATATA E SALSICCIA

$24

Tomato, mozzarella,
italian sausage,

rosemary potatoes

PARMIGIANA

$22

Tomato, mozzarella,
eggplant, ricotta


