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The culinary finesse, creatlwt:-,r and dynmﬁe through our ¢
Italian cuisine. This menu celebrates the humble ltalian virtues of freshness and
simplicity, with an effortless elegance to match, waiting for diners to explore
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antipast and soup
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M9+wagyu beef carpaccio MO+HI S4Bk 198
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grilled M9+wagyu beef salad $#\M9+F15 &4 168
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burrata cheese salad, pumpkin, hazelnuts, fig, aged balsamic radicchio 188
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ox-tongue salad FHSFEEM 168
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scallop carpaccio with ginger and honey BB 2% U0 168
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foie gras terrine ] FHEET5 188

roasted tomato soup with garlic cheesy bread 88
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chanteralle mushroom soup &:HEH 128
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to share
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Ireland Bells Isle oyster BN MRiEEH 68

seafood tower S8 IHE 785
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deluxe seafood tower with caviar BiEE4HIE 1,288
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our selection of cold cuts SR B S 288
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whole lobster linguine ¥5 4F 8 4# & 588

roasted spring chicken (half) BHF0 (+3) 188

Impapata di cozze e vongole EliziEEE 288
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‘elephant ear” veal milanese “RE" BRIEGHE

A s |
l ¢ lish, tomat
[v5E, ke LU=, #Aa. B b,

328

| gaoustine, octof
L1, i, TAT, B &, 4%, B AT IRMA
surf & turf wild rice paella JSiEIH SR 788
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pasta and risotto
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one meter handmade pasta alla carbonara 138

seafood pasta BEGEEIEE 188

chilli con lasagna BT E@E 188

fresh fettucini with wild mushrooms, black truffle, 188
parmeasan cheese

linguine with Neapolitan style braised baby octopus, olives, 168
frash cherry tomato
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paccheri pasta XED 158
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pumpkin ris

otto with short ribs, shallot chips, pickled beetroot 168
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king prawn risotto with red bell pepper puree, mascapone cheese 198
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lobster linguine (half lobster) 398
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fish, meat and ary aged beef b
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crispy snapper BERISfE 298

cod fish 25 288
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osso buco alla Milanese, creamy parmigiano polenta, 288
gremolata, black truffle
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Rossini not Rossini iSEYAE 258
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dry aged beef bistecca TSR

dried aged 14 days American prime striploin 1.8/F./gram
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dried aged 14 days American prime rib eye 2.2/5/gram
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cutiing an the spat Garaman sale
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dried aged 21 days American prime T-bone steak 1,288
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dried aged 30 days Australian M7 wagyu tomahawk 1,588
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