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ANTIPASTI - APPETIZER 

Burrata, Macedonia di pomodori misti, Schiuma al basilico,                                             
 Prosciutto di Parma croccante D P 

 Fresh Burrata Cheese, Heirloom Tomato Confit, Basil foam, Parma ham crackling   

$36 

Panzanella, pomodoro fresco, calamari fritti e olio al basilico F 
Panzanella Salad, Chilled Fresh Tomato Soup with Fried Calamari and Basil Oil 

$29 

Fritto misto con salsa di pomodori freschi arrostiti F 
Crisp fried mixed seafood of calamari, prawns, and scallops served with a fresh roasted tomato salsa 

$38 

Cozze al Guazzetto A,F 

Imported fresh Mediterranean mussels in a tomato and white wine broth with fresh herbs and bread croutons 

$27 

Vitello Tonnato F 
Milk-fed veal tenderloin slices topped with a tuna and caper mayonnaise in the style of Piemonte   

$42 

Insalata organica di 12 ortaggi, salsa al limone, miele e senape V 
Mixed organic salad of 12 different greens, lemon, honey and Dijon mustard dressing 

$24

ZUPPA – SOUP 
 

Zuppa di Pesce con brodo di pomodori, profumo di zafferano F 
Traditional Mixed Fish Soup in tomato broth with saffron essence 

$29 

Vellutata di zucca arrosto con mascarpone V,D 
Roasted Butternut Squash Puree with Mascarpone Cream 

$26
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PASTA E RISOTTO 
 

Risotto al Nero di Seppie con Capesante, Asparagi, e Piselli F D 

Squid ink risotto with scallops, asparagus and green peas 

$38 

 

Spaghetti allo scoglio F  

Spaghetti with mix sea food, extra virgin olive oil and fresh vine ripe tomato 

$36 

 

Cappelletti di barbabietola ripieni con spinaci e ricotta, crema di zucca arrosto D V 
Homemade beetroot pasta filled with spinach and ricotta cheese in a roasted butternut squash cream sauce 

$38 

 

Fregola alle vongole F D 

Imported Sardinian toasted semolina with baby clams and Bottarga cooked in a seafood broth with butter and Katsuobushi bonito flakes 

$60 

 

Penne all’Amatriciana P S D 
Penne pasta with sautéed pork cheek, Pecorino cheese, and chillies in tomato sauce 

$32 

 
Spaghetti al pomodoro fresco e basilico V 

Spaghetti in fresh tomato sauce and garden picked basil 

$26 
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SECONDI PIATTI – MAIN COURSES

Grigliata di mare con crema di sedano rapa,  
salsa al limone e vegetali stagionali F                                                                    

Assorted mixed seafood with scampi on celery root puree 

With seasonal glazed vegetables, with lemon and butter 

$52 

 

Filetto di dentice arrosto con salsa di pomodorini, capperi e olive Taggiasche F  
Roasted red snapper fillet served with fresh tomatoes sauce, capers and Italian Taggiasca olives 

$49 

 

Salmone in crosta con salsa agrumi F D  

Fresh salmon crusted with herbs, crumbs, and parmesan cheese, sweet citrus butter sauce, potato pave’ 

$38 

 

Polpo grigliato con patate, Pinocchio,salsa di pomodori freschi F 
Grilled octopus, pan fried baby potatoes and baby fennel,caramelized onion, vine ripened tomato nage 

$39 

 

Millefoglie di patate con funghi selvatici, porri, e marmellata di pomodori, asparagi misti V 
Crisp potato Millefeuille layered with wild mushroom ragout, roasted baby leeks                                                                                                          

and tomato confit wild mushroom jus, braised green & white asparagus 

$36 
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DOLCI E FORMAGGI – DESSERT AND CHEESE 
Tiramisu classico a strati, modernizzato D A 

The Classic Italian Dessert A modern version in various layers  

$20 

 

Torta al mousse di formaggio ripiena con frutti di bosco, biscotto alla lavanda N D     
Soft cheesecake mousse filled with wild berries and lavender tuile 

$22 

 
Torta di cioccolato al olio d’oliva con gelato di nocciole,  

croccante al caramello N D                                                                                      
   Soft olive oil chocolate cake topped with creamy chocolate ganache 

Served with hazelnut ice cream and caramel tuile 

$20 

 

Selezioni di formaggi, noci, miele tartufato e crostini N D 

Assorted cheese plate, nuts, truffle Honey, and crisp assorted breads 

$25 

 
Tagliata di frutta tropicale  

Tropical sliced fruit plate  

$18 

 
Il nostro gelato artigianale servito con wafer al cioccolato  

Our signature homemade ice cream served with chocolate swirl. Please ask your server for today’s flavor 

$10 
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CHARGEABLE MENU 

PASTA E RISOTTO 
Fettuccine allo Zafferano con coda d’Astice, alici, capperi e pomodorini freschi   

F S ℬ $ 

Homemade saffron fettucine, lobster tail, anchovies and capers with fresh baby tomatoes  

extra virgin olive oil and fresh garden basil 

$49 

  
SECONDI PIATTI – MAIN COURSES 

Aragosta Maldiviana grigliata al burro chiarificato e limone o con salsa Catalana                               

contorno di patate e asparagi F D $ 

Maldivian lobster grilled and served with clarified butter and lemon or with Catalan sauce – asparagus and roasted blue potatoes 

$90 

Filetto di manzo con purè di patate dolci, salsa di ciliegie   zenzero al Barolo A $ 

Grilled Angus beef tenderloin filet, sweet potato puree, Barolo, roasted cherry and ginger nage 

$56 

Ossobuco alla Milanese $ 

Slow braised veal shank served in the traditional style of Milan with saffron risotto 

$65 
 

Branzino arrosto con crema di carciofi, verdure glassate e coulis al pomodoro fresco F. $ 

Roasted crisp skin seabass loin on fresh baby artichoke puree served with glazed seasonal vegetables and tomato coulis 

$75 
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MENU BAMBINI – KIDS MENU 
 

 

Minestrone di Verdure V  

Vegetable Minestrone Soup  

$14 

 

Brodino di pollo con pastina 
Chicken soup with small pasta 

$15 

 

Spaghetti Bolognese 
Spaghetti with beef ragout in tomato sauce 

$16 

 

Penne al pomodoro e basilico V 
Penne in tomato sauce with fresh garden basil 

$16 

 

Fusilli alla panna e Parmigiano D 

Fusilli in cream sauce with Parmesan cheese 

$16 

 
 
 

 

 
 

Filetto di pesce alla griglia 
con pure di patate F 

Grilled fish fillet with creamy mashed potatoes 

$20 

 
Mini hamburger di manzo con formaggio   

e patate fritti 
Mini Beef Cheese Burger Served with French Fries 

$20 

 

Petto di pollo alla Milanese 
Breaded chicken strips with French fries 

$20 

 

Piccola Pizza Margherita D 
Kid’s pizza Margherita in tomato sauce and cheese 

$20 

 

Gelato – chiedete i gusti disponibili D 
Ice-Cream  

*Please Ask for Available Flavours 

$5 per scoop 

 


