
Kindly note that the set menu is designed to be enjoyed by the ent i re table.

Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

C O M E  T O  I T A L Y  W I T H  U S

Explore the f lavours and tradit ions of  I ta ly with 
authent ic recipes that shine with f resh ingredients.

O N E  B I T E  A T  A  T I M E  
 

TIGELLE 
Tigel le,  mortadel la,  oven-baked r icotta wi th honey 

FRITTELLE DI BACCALÀ  
Light,  cr ispy cod f r i t ters,  rosemary mayo

PANE E POMODORO   
Warm br ioche, tomato carpaccio,  whipped ol ive o i l

W H E R E  D O  W E  G O  N E X T ?
Choice of One  

 
STRICCHETTI AL RAGÙ

Housemade Str icchett i ,  hand chopped
beef cheek ragù  

LINGUA ALLA CACCIATORA  
Braised beef  tongue in Cacciatora sauce, 

f r igg i te l l i  peppers,  p ick led capers

PESCE IN GRATELLA 
Pan-roasted red snapper,  smoked lemon

sabayon, summer greens,  samphire

S U R P R I S E ,  S U R P R I S E  
 

CHEF’S FAVOURITE PRE-DESSERT, 
TORTELLINO

T H E  S W E E T E S T  G O O D B Y E
Choice of One  

 
PASTIERA ALL YEAR LONG

Neapol i tan r icotta and wheat tar t ,  orange
blossom, Marsala ice cream

TIRAMISUBITO 
Tradi t ion in evolut ion:  mascarpone,

 cof fee,  cocoa
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