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ITALIAN RESTAURANT



V,Vegetarian

ANTIPASTI - APPETIZER

BURRATA, CRUDITE DI SCAMPI, POMODORI CONFIT, BALSAMICO FP

35%

Fresh Burrata Cheese, Scampi Crudités, Tomato Confit, Balsamic Sauce

428
Lobster Salad, White Shallots Marmalade, Lime and Basil Dressing

CARPACCIO DI TONNO MALDIVIANO, RUCOLA, OLIVE NERE,
LIMONE E PEPERONCINO, INSALATA DI FREGOLA F
328

Tuna Carpaccio, Rocket Leaves, Black Olives, Lemon and Chili Dressing, Fregola Salad

PANZANELLA, POMODORO FRESCO, FRITTO MISTO f

248
Panzanella Salad, Chilled Fresh Tomato Soup with Fried Prawns, Calamari

TARTAR DI CAPESANTE, TARTUFO NERO, E CAVIALE DI SALMONE F

358

Capesante Tartar, Black Truffle and Salmon Roe

/UPPA - SOUP

CONSOMME' DI ARAGOSTA, RAVIOLI DI PORRO F
21%

Lobster Consommé with Leek Ravioli

BRODETTO MARCHIGIANOF

25%
Assorted Catch of the Day Fish Soup

2.Signature Dish N,Nuts AAlcohol FFish; Seafood S.Spicy D,Dairy

All prices are quoted in US Dollar and are subject to 10% service charge and all applicable 12 % government taxes

ARAGOSTA MALDIVIANA, MARMELLATA DI SCALOGNO, BASILICO E LIME F

$,Extra charge only



PASTA E RISOTTO

SPAGHETTI DI MARE IN SALSA EXTRA VERGINE
D'OLIVA, PEPERONCINO, POMODORO FRESCO F*$

35%
Sea Spaghetti, Extra Virgin Olive Oil, Chili, Fresh Tomatoes

RISOTTO GAMBERI, 7 SPEZIE,
BURRO ALLE ALGHE F
40$

Prawn risotto with 7 spices and seaweed butter

RISOTTO ZAFFERANO BURRATA E
7ZENZERO MARINATO 3
35%

Risotto Zafferano, Burrata and Marinated Ginger

PACCHERI CON ARAGOSTA., PEPERONCINO
POMODORINI E LIME F$
38¢

Lobster Paccheri, Lime Chili and Tomato Cherries

PENNE, POLIPO, AGLIO, ZUCCHINE, POMODORINI
308

Penne, Octopus, Garlic, Zucchini and Cherry Tomato

GARGANELLI, NERO DI SEPPIA. CALAMARI, DAIKON,
CIPOLLOTTOF
34§

Garganelli squid ink, Calamari, Slice Daikon, Spring onion

V,Vegetarian 2.Signature Dish N,Nuts AAlcohol

FFish; Seafood S,Spicy D,Dairy

SECONDI PIATTI
MAIN COURSE

ARAGOSTA ALLA GRIGLIA CON INSALATA
CROCCANTE E PATATEF$#
84$

Grilled Lobster, crunchy Green Salad and Potatoes

POLPO GRIGLIATO, PATATE
AL ROSMARINO, SALSA VERDE f

45$

Grilled Octopus, Roasted Rosemary
Potatoes, Salsa Verde

GAMBERI E CAPESANTE CON PORRI,
SALSA DI CAVIALE FPA
59$

Tiger Prawns and Scallops, Leeks, Caviar Sauce

PESCE AL FORNO CON AROMI, PATATE
SCHIACCIATE ALL'OLIO D’OLIVA, ASPARAGI VERDI

10$ per 100 (g)
Baked Whole Reef Fish, Crushed Potato in Olive Oil, Asparagus

PESCE DI SCOGLIO PASTELLATO
CON SCROLA ALLE OLIVE F

45%
Butter Fried Reef Fish with Sautéed Scarola and Olives

$,Extra charge only

All prices are quoted in US Dollar and are subject to 10% service charge and all applicable 12 % government taxes



OPZIONI CARNE VEGETARIANO E VEGANO
MEAT SECTION VEGAN AND VEGETARIAN

FILETTO ROSSINI A # ASPARAGI AL VAPORE, SALSA DI TARTUFO v
50% 22%
Beef Tenderloin, Foie Gras, Spinach and Red Wine Sauce Steamed Asparagus, Truffle Sauce
COSTOLETTE D’AGNELLO, FUNGHI E TARTUFO CREMA DI ZUCCA, MALTAGLIATI
50% DI FARINA DI GRANO Y
Lamb Rack mixed Mushrooms and Truffle 18%

Pumpkin Soup, Wheat Flour Maltagliati Pasta

POLLO ALLA GRIGLIA PAC CHOI

AL SESAMO POMPELMO FARFALLE CON PRIMIZIE ITALIANE Y
50$ 225

Grilled Chicken, Sesame Pac Choi, Grapefruits Farfalle zucchini, carrot, pumpkin, cherry tomato

V,Vegetarian 2.Signature Dish N,Nuts AAlcohol FFish; Seafood S.Spicy D,Dairy $,Extra charge only

All prices are quoted in US Dollar and are subject to 10% service charge and all applicable 12 % government taxes



DOLCI E FORMAGGI - DESSERT AND CHEESE

VARIAZIONE DI CIOCCOLATI
248
Chocolate variation from the Chef

TIRAMISU TRADIZIONALE, GELATO AL CAFFE P

209
Traditional Tiramisu, Coffee Ice-Cream

SEADAS AL MIELE P
22%

Traditional Italian Cheese Desert and Honeycomb

PIATTI DI FORMAGGI ITALIANI, MOSTARDA DI FRUTTA P
25%

Italian Cheese Platter, Fruits Mustard

FRUTTA TAGLIATA, SORBETTO ALLA FRAGOLA
$18
Fresh Fruit Slices, Strawberries Sorbet

V,Vegetarian 2Signature Dish N,Nuts AAlcohol FFish; Seafood S.Spicy D,Dairy $,Extra charge only

All prices are quoted in US Dollar and are subject to 10% service charge and all applicable 12 % government taxes



MENU BAMBINI - KIDS MENU

CRUDITES DI VERDURE, SALSE DI OLIO DI OLIVA Y

18$
Vegetables Crudités, Olive Oil Sauces

ZUPPA CON VERDURE DI STAGIONE E RISO ARBORIO Y

14$
Vegetables Soup with Arborio Rice

CREMA DI POMODORO, CROSTINO DI MOZZARELLA P
15$

Tomato Soup, Mozzarella Crispy Crostino

SPAGHETTI ALLA BOLOGNESE
16$
Beef Bolognese Spaghetti

PENNE, POMODORO FRESCO E BASILICO ¥
16$

Penne, Fresh Tomato Sauce and Basil Leaves

FARFALLE CON CREMA DI PARMIGIANO P
16$

Farfalle in Parmesan Cream

V,Vegetarian 2Signature Dish N,Nuts AAlcohol FFish; Seafood S.Spicy D,Dairy

All prices are quoted in US Dollar and are subject to 10% service charge and all applicable 12 % government taxes

$,Extra charge only



MENU BAMBINI - KIDS MENU

MINI HAMBURGER DI MANZO, MOZZARELLA,
INSALATA, POMODORO, PATATE FRITTEP

208
Mini Beef Burger, Mozzarella Cheese, Lettuce, Tomato, French Fries

POLLO CROCCANTE CON PATATE FRITTE
208
Crispy Chicken Breast and French Fries

BABY MARGHERITA PIZZA P

20§
Small Pizza with Tomato sauce, Mozzarella Cheese, Basil

GELATO CHIEDI IGUSTI DISPONIBILI P

5% per scoop
Ice-Cream - different flavours selection upon availability

V,Vegetarian 2Signature Dish N,Nuts AAlcohol FFish; Seafood S.Spicy D,Dairy $,Extra charge only

All prices are quoted in US Dollar and are subject to 10% service charge and all applicable 12 % government taxes



