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Our QR Code Menu



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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Signature Dishes

         $  19.50

           $  22.00

         $ 26.00

         $ 24.00

 

           $ 28.00

         $ 37.00

         $  38,00

         

         $ 37.00

           $ 58.00

               

Appetizers

          CHEF SALAD  

Iceberg Lettuce, Rocket leaves, Cherry Tomato, Baked Ham, 
Melon, boiled Eggs.

           SCALLOPS GRATIN WITH TRUFFLE GROUND

           SALMON & CAVIAR TARTARE with Lumpus Eggs

           VOGUISH BURRATA CAPRESE with Fresh Tomato sauce

Pasta

           SPAGHETTI GARLIC & OIL (EVO) Served with Velvety Clams.

           IL RAVIOLO

Big Raviolo Pasta (filled Ricotta Cheese, Truffle and Fois 
Gras)  served with Sauteed Porcini Mushroom.

           “BLACK SQUID INK” SPAGHETTI

Squid Ink Spaghetti [black color], Squid, Parsley,  
Cuttlefish.        

Main Course
           SALMON FILLET DOUBLE COOKED  PANFRIED

Served with White Wine Sauce

           LAMB FORESHANK BRAISED with red wine

(Slow Cooking) served with mashed potato.
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Salads

          CAPRESE SALAD     
Fresh Tomato slices, Mozzarella Cheese, Basil leaves. 
  

          AVOCADO SALAD

Avocado,  Mixed Lettuce, Cherry Tomato, Kalamata 
Olives, Basil leaves.

          ANCHOVY SALAD 

Iceberg Lettuce, Cherry Tomato, Onion, Capers, Kalamata 
Olives, Anchovies.         

          CHEESE SALAD

Rocket leaf, Mixed Lettuce, Cherry Tomato, Taleggio Cheese, 
Asparagus, Green Olives, Croutons.

        

          CAESAR SALAD

Iceberg Lettuce, Croutons, Crispy Bacon, Caesar dressing.

          TUNA SALAD

Iceberg Lettuce, Radicchio, Cherry Tomato, Apple, Fresh Tuna 
stir-fried with White Wine, Sun Dried Tomato.

          GREEN PEPPER SALAD

Iceberg Lettuce, Cherry Tomato, Fresh Buffalo Mozzarella 
Cheese, Kalamata Olives, Green Peppercorn.

          SALMON SALAD

Iceberg, Rocket, Asparagus, Cherry Tomato, Crouton, 
Boiled Egg, Salmon, Lemon Peel, Dressing.

$  19,50

$  21,50 

$  21,00

$  21,00

$  21,50

$  24,00

$  24,00

$  26,00

OUR FOOD IS SERVED WITH THE FINEST ITALIAN EXTRA-VIRGIN OLIVE OIL



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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Appetizers 

           FRENCH FRIES

           SPINACH GRATIN Served with Mozzarella Cheese

           EGGPLANT PARMIGIANA
Tomato Sauce , Grana Cheese , Mozzarella Cheese , Origan. 

           BRUSCHETTA WITH BURRATAToasted Bread, sliced Tomato, 
          Burrata Cheese.

          BRUSCHETTA STRACCIATELLA with topping : Anchovies,
          Olive Pate, Sundried Tomato Pate, Truffle Sauce, Lumpus 
          Eggs. 

           PARMA HAM AND MELON

           BEEF CARPACCIO

 Beef Fillet Tenderloin, Rocket Salad, Cherry Tomato, Grana 
 Padano Cheese

           OCTOPUS CARPACCIO
 Octopus Carpaccio served with extra-virgin oil, lemon and 
 celery

          CAPRESE WITH BURRATA  
 Fresh Tomato slices, Burrata Cheese, Basil leaves.

           BURRATA WITH GRILLED VEGETABLES  
          

           TUNA TARTARE

$   8,50

$   19,50

$  19,50 

$  19,50

$  22,00

$  19,50

$  26,00

$  24,00

$  21,00

$  22,00 

$  23,00
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Appetizers 

.         CHEESE BOARD [for 1 person]

 Goat Cheese, Grana Padano, Pecorino, Gorgonzola
 (blue cheese), Auricchio, Taleggio, Pecorino Sotto Cenere 
 ( All Imported Cheese D.O.P.).

          COLD CUT [for 1 person] 

 Coppa, Speck, Milano Salami, Spianata Romana, Parma Ham, 
 Spicy Salami, Bresaola.

          CHEESE BOARD & COLD CUT [for 2 person]

 Goat Cheese, Grana Padano, Pecorino, Auricchio, Taleggio,      
 Gorgonzola ( blue cheese ), Pecorino Sotto Cenere – Coppa,   
 Speck, Milano Salami, Spianata Romana, Parma Ham, Spicy 
 Salami, Bresaola. ( All Imported Cheese D.O.P.).
   

          SPECIAL BOARD [for 6 person]

 Toasted Bread and sauce, Spianata Romana, Burrata, Grilled  
 Vegetables, Gorgonzola ( blue cheese),Goat Cheese, Grana  
 Padano, Pecorino, Auricchio, Taleggio, Pecorino Sotto Cenere  

 – Coppa, Speck, Milano Salami, Spianata Romana, Parma Ham, 
    Spicy Salami, Bresaola, Truffle Salami. ( All Imported Cheese 
    D.O.P.)     

$  29,00

$   31,00

$   79,00

$  148,00



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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Soup

  TOMATO SOUP WITH SOUR CREAM 

  MINESTRONE SOUP (MIXED VEGETABLES)

  PUMPKIN SOUP WITH TRUFFLE INFUSED  E.V.O.

  ITALIAN PORCINI MUSHROOM SOUP 

  LOBSTER SOUP 

$   10,00

$  14,50

$  14,50

$  19,50

$  22,50
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Pasta

          “TRADITIONAL” SPAGHETTI
Spaghetti, Tomato, Basil.

          “WHITE RED WHITE” SPAGHETTI
Spaghetti, Tomato Sauce, Pecorino, Mozzarella,  
Grana Cheese.

          “CARBONARA” SPAGHETTI
Spaghetti, Guanciale (Italian Bacon), Eggs,  
Black Pepper, Pecorino Cheese, Grana Cheese.                      

          “4 CHEESE” PENNE
Penne, Gorgonzola, Pecorino, Grana Padano, 
Mozzarella, Cooking Cream.

          “BOLOGNESE” TAGLIATELLE
Tagliatelle, Tomato Sauce, Mixed Minced Meat 
[pork and beef], Pecorino, Black pepper.

          “GORGONZOLA AND MUSHROOM” PENNE
Penne, Gorgonzola, Mushrooms, Cooking Cream,  
Grana Padano, Black pepper.

          FRIARELLI PACCHERI
Orecchiette, Friarelli Vegetables, Anchoives, Cherry 
Tomato.

          GUANCIALE & PISTACHIO CREAM TROFIE
Trofie, Guanciale (Italian Bacon), Pistachio Cream, 
Grana Padano.

$  18,75

$ 19,50

$ 21,00
	 	[add	Truffle	sauce	+4,50$]

$ 21,00
		 [add	Truffle	sauce	+4,50$]

$ 21,00

  

$ 22,00
[add	Truffle	sauce	+4,50$]

$ 24,00

$ 36,00



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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Pasta

Pasta with Pesto

SEA FOOD CARBONARA SPAGHETTI 
Extra Virgin Olive Oil, Squid, Shrimp, Grana Cheese, 
Pecorino Cheese, Black pepper.       

          SQUID CALAMARATA
Calamarata, Cherry Tomatoes, Squid, Garlic, Parsley.

          SEA FOOD SPAGHETTI

Spaghetti, Squid, Shrimp, Clams, Parsley, Black Pepper.

          PUMPKIN CREAM LINGUINE with SHRIMP SAUCE
Linguine Pasta with Pumpkin Cream & Shrimp Sauce 
and Cherry Tomato

          CRAB MEAT LINGUINE
Linguine, Crab Meat, Squid, Clams, Parsley

          PESTO TROFIE 
Strozzapreti, Pesto [basil, Garlic, Pecorino, Cashewnut].

          SHRIMP LINGUINE with ROCKET PESTO
Served with Shrimp Sauce & Cherry Tomato  

HOMEMADE SALMON RAVIOLI  
Homemade Ravioli filled with Salmom, served with  
Traditional Pesto 

$ 27,00

$ 29,00

$ 34,00

$ 34,00

$ 38,00

$ 21,00

$ 34,00

$ 34,00
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HOMEMADE  PASTA

   “SORRENTO” GNOCCHI
Gnocchi, Tomato Sauce, Mozzarella, Basil, Grana Padano.

 “4 CHEESE” GNOCCHI
Gnocchi, Gorgonzola, Pecorino Cheese, Grana Padano, 
Mozzarella, Cooking Cream..

          “BOLOGNESE” TORTELLINI
Tortellini, Tomato Sauce, Mixed Minced Meat [pork and beef], 
Pecorino, Black Pepper.

          “GORGONZOLA AND MUSHROOM” GNOCCHI
Gnocchi, Gorgonzola, Mushrooms, Cooking Cream,  
Grana Padano, Black Pepper.

          GNOCCHI, GORGONZOLA CHEESE & WALNUTS

          MEAT RAVIOLI 
          Ravioli [beef and pork meat], Tomato Sauce, Pecorino.

          EGGPASTA FILLED SPINACH AND RICOTTA CHEESE  

          with Radicchio & Pistachio Sauce

          PAPPARDELLE NORCINA

 Porcini Mushroom, fresh Sausage, Cooking Cream,  
 Black Pepper, Parsley.

TORTELLONI 

Tortelloni Filled with Porcini Mushroom in Truffle Cream.

$  19.50

$  24.00

$  26.00

$  26.00

$  29.00

$  32.00

$  32.00

$  37.00

$  38.00



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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HOMEMADE  PASTA  SEAFOOD

          SALMON RAVIOLI 
Ravioli with Salmon Served with Vodka White Sauce. 

          CRAB MEAT RAVIOLI
Ravioli with Meat served with Cherry Tomato and  
Prawns Sauce.

          OCTOPUS GUITAR
Guitar Spaghetti Handmade-Durum Wheat with Braised 
Octopus in Sauce.

PUMPKIN GUITAR with Shrimp Sauce
 
SEA FOOD GUITAR in white Sauce  
Squid, Shrimp, Clams, Parsley, Black Pepper

          TOMATO SEA FOOD GUITAR
Guitar Spaghetti Handmade - Durum Wheat
Squid, Shrimp, Clams, Parsley, Black Pepper, Tomato Sauce.

           BLACK SQUID INK GUITAR
Guitar Spaghetti Handmade - Durum Wheat
Squid Ink Spaghetti [black color], Squid, Parsley, Cuttlefish.       

$  34.00

$  39.00

$  34.00

$  34.00

$  37.00

$  38.00

$  39.50
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MAIN COURSE MEAT

           GRILLED RIBEYE ( 300gr ) Served with roasted Potato.
           
           BEEF FILLET TENDERLOIN MEDALLIONS with Burrata Fondue 
           and Balsamic Vinegar Glaze.

           BEEF FILLET TENDERLOIN - GREEN PEPPER ( 250gr )
Tenderloin Cooked in Creamy Green Peppercorn Sauce.

           BEEF FILLET TENDERLOIN STROGANOFF ( 250gr )
Served with Onion, Mushroom, Tomato Sauce, Cooking Cream
Parsley and Vodka.

BEEF FILLET TENDERLOIN with Porcini Mushroom

           BEEF BRAISED in Red Wine, with mashed potato (FOR 2 PERSON)

           T-BONE (500gr)  
Grilled - Served with roasted Potato.

           T-BONE STEAK - FIORENTINA CUT STYLE 1 KG (FOR 3 OR 4  
           PERSON )

Served with mixed Vegetables, Spinach, Potato.

           FILETTO ROSSINI ( 300gr )
Beef Tenderloin, Fois Gras,Truffle Ground, Spinach.

$ 58.00

$ 47.00

$ 59.00

$ 64.00

$ 68.50

$ 88.00

$ 89.00

 
$ 168.00

$ 97.00



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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          PORK CHOP WITH GORGONZOLA 
          Gorgonzola Cheese (Italian Blucheese), Pistachio,  
         Cooking Cream. Served with Eggplant, Zucchini, Capsicum.

          VEAL PARMIGIANA
          Served with Tomato Sauce, Fresh Mozzarella Cheese, Origan

          VEAL SCALOPPINA WITH ARTICHOKES CREAM
         
          VEAL SCALOPPINA VALDOSTANA 

          Served With Parma Ham & Mazzarella Cheese. 

         
         

           FRIED SQUID
Deep Fried and Battered

           TUNA GRILLED WITH VEGETABLE

											GROUPER	in	Lemon	Sauce	

           MONKFISH 
           Served with Cherry Tomato Sauce, Garlic, Ginger 

           MEDITERRANEAN SEABASS
Seabass Served with Cherry Tomato Sauce , Green Olives.

           BAKED SEABASS 
           Seabass on Red Bell Pepper Sauce with Carrot Mousse and 
          Chips Thyme Potato.

        

$  31.50

$  41.00

$  42.00

$  44.00

$  19.50

$ 19.50

$ 31.00

$ 33.00

$ 34.00

$ 39.00

MAIN COURSE MEAT

MAIN COURSE FISH
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Gourmet Pizza

SAFFRON CHEESE PIZZA  

Buffalo Mozzarella Cheese, Black Pepper and Original Saffron 
Cheese From Italy 

ITALIAN SUPREME PIZZA 

Mozzarella Cheese, Fresh Mushroom, Pecorino Cheese, Black 
Pepper, Cooking Cream, Bresaola, Burrata Cheese, Truffle 
Sauce and Rocket Salad

SALMON & CAVIAR PIZZA

Mozzarella Cheese, Spinach, Zucchini, Smoked Salmon, 
Mascarpone Cheese, Caviar

$   57,00

$  59,00

$  64,00



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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Special	Pizza

           GREEN PEPPER

 Tomato sauce, Fresh Mozzarella, Gorgonzola, Spicy Salami, 
 Green Peppercorn.

           SAUSAGE

 Tomato sauce, Fresh Mozzarella, Fresh Sausage meat,  
 Mushrooms, Black Pepper. 

           “BURRATA”

 Tomato sauce, Fresh Mozzarella, Burrata, Basil.

           OCEAN DIP

 Tomato sauce, Fresh Mozzarella, Cooking Cream, Squid,  
 Prawns, Parsley, Green Peppercorn.

           TRUFFLE

 Fresh Mozzarella, Mushrooms, Fresh Sausage Meat, Truffle 
 Sauce.

           RED TRUFFLE

 Tomato sauce, Fresh Mozzarella, Pecorino, Fresh Sausage 
 Meat, Truffle Sauce.

           FRANCO

 Fresh Mozzarella, Fresh Mushroom, Truffle Sauce,  
 Parma Ham.

$    27,00

$  28,00

$  28,00

$  32,00

$   32,00

$  29,00

$  32,00
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Pizza

          SPIANATA - OVEN BAKED DOUGH

          Served with Salt, Origano, Rocket Salad.

          CAPRESE 

Tomato Slices, Fresh Mozzarella, Basil, Origano.

          MARGHERITA

Tomato Sauce, Fresh Mozzarella, Basil.

          HAWAIIAN

Tomato Sauce, Fresh Mozzarella, Pineapple, Baked Ham.

          HAM & MUSHROOM

Tomato Sauce, Fresh Mozzarella, Baked Ham,  
Fresh Mushroom.

          VEGETARIAN

Tomato Sauce, Fresh Mozzarella, Aubergines, Capsicum,  
Zucchini, Olives, Fresh Mushroom. 

$   6,00

$  19,50

$  19,50

$  19,50

$  21,50

$  21,00



PLEASE NOTE: TAX 10% AND SERVICE CHARGE 7% NOT INCLUDED IN THE PRICE
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Pizza

          CALZONE

Folded Pizza, Tomato Sauce, Fresh Mozzarella, Baked Ham, Basil.

           NAPOLI

Tomato Sauce, Fresh Mozzarella, Anchovies, Capers, Origano.

          DIAVOLA

Tomato Sauce, Fresh Mozzarella, Spicy Salami.

          CAPRICCIOSA

Tomato Sauce, Fresh Mozzarella, Baked Ham, Artichoke,  
Mushroom, Olives.

          CALZONE CAPRICCIOSO

Tomato Sauce, Fresh Mozzarella, Baked Ham, Artichoke, 
Fresh Mushroom, Olives.

          4 CHEESE

Tomato sauce, Fresh Mozzarella, Grana Padano, Pecorino,  
Gorgonzola, Cooking Cream.

$   21,00

$  21,00

$  21,00

$  21,00

$  24,00

 

 

$   24,00
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Pizza

          PIZZA CONTADINA

          Fresh Mozzarella, Italian Bacon, Zucchini, Capsicum, Pencornio 
         Cheese, Cooking Cream, Black pepper

          FRIARELLI PIZZA

Cherry Tomatoes, Fresh Mozzarella, Sausage, Friarelli  
Vegetables. 

          CARBONARA

Fresh Mozzarella Cheese, Grana Cheese, Egg, Cooking Cream,  
Guanciale (Italian Bacon), Black Pepper.

          PARMA

Tomato Sauce, Fresh Mozzarella, Parma Ham.

          BOLOGNESE 

Tomato Sauce, Fresh Mozzarella Cheese, Bolognese Sauce.

          NORTHERN PIZZA

Fresh Mozzarella, Radicchio, Blu Cheese, Speck.

          BOSCAIOLA

Tomato Sauce, Fresh Mozzarella, Fresh Mushrooms, Baked Ham, 
Cooking Cream.

$   24,00

$   24,00

$   24,00

$   28,00

$   25,00

$  23,00

$  24,00



Our QR Code Menu
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