COASTAL SEAFOOD BUCKET
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SALMON AND AVOCADO TARTARE £ 9158
50;;;:;% ;Izﬂo{; avocado, pickled fennel
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CHICKEN WINGS € /

Buffalo / n'duja BBQ
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ARTISAN BOARD 5168

Spianata picante, parma ham, finocchiona salame,
24 month parmigiano reggiano, n'duja, bacon jam,
baguette
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SPAGHETTI ALLA CARBONARA

Guanciale, pecorino romano, cured egg yolk
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PAPPARDELLE BOLOGNESE 9158
Hand-cut pappardelle, slow braised beef & pork bolognese
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LASAGNA 5168
Bolognese, bechamel
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HEARTS OF ROMAINE CAESAR 9158 SEA URCHIN AGLIO 0LID £ 6158

Charred romaine, anchovies, croutons

N ' ' Linguine, sea urchin emulsion, confit garlic
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GULF SHRIMP SALAD 5168 TRUFFLE RISOTTO & 6168

;%;Eg:;?; avocado, shrimp Black truffle, dried porcini, parmigiano reggiano
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ROASTED BEET € FETA SALAD & € 5168 RAVIOLI DI OXTAIL ©> 6168

Arugula, candie(il* wal?uts, charred lemon-thyme vinaigrette Slow braisad oxtail ragu, black truffle buttor
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VONGOLE WITH N'DUJA ./ 9158
Squid ink Linguine, white wine, confit garlic, clams, n'duja
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MARGHERITA & 6148

San Marzano tomato, mozzarella, basil
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DIAVOLO CALABRESE ./ 518

spianata piccante, tomato sauce,
spicy honey
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TARTUFO E FUNGHI & 5158

Truffle béchamel, wild mushrooms,
mozzarella
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THE BUTCHER € 6168

Chef's curated meats, tomato sauce,
caramelised onion jam, chilli oil
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TROPICANA 5158

Tomato sauce, mozzarella, pineapple, ham
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PROSCIUTTO E RUCOLA 5148

Tomato sauce, arugula, prosciutto,
lemon oil
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PESTO CHICKEN 9158
Walnut pesto, grilled chicken, pine nuts
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QUATTRO FORMAGGI & 158

Curated cheeses, truffle crema,
candied walnuts
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WAGYU RUMP CAP 9318
Beef fat confit potato, sherry jus
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SHORT RIBS 5278

Parmigiano polenta, fried shallots, roasted baby carrots
ek HALF ¢ FULL
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HERB ROASTED CHICKEN € 5218 { 9358

Dry-aged, lemon-rosemary jus, Parmigiano polenta
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GRILLED OCTOPUS 5248

Smoked paprika butter, confit fingerling potatoes,
pickled red onions
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PAN-SEARED BRANZINO <> 6258
Salmon roe beurre blanc, charred lemon
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TIRAMISU ESPRESSO 568
Soaked ladyfingers, mascarpone cream
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VANILLA BEAN PANNA COTTA  $78
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GELATO OF THE DAY 568
;EESI‘E(;;; 5;%6;% g *';:)days selection
ARRESHHME B O

@ SIGNATURE DISH #&T % ’} VEGETARIAN =R % Y&NE: ‘tg,g& SUBJECT TO 10% SERVICE CHARGE RR%5%535110%

A seaside escape inspired by lItalian coasts.

celebrating seasonal local harvests and
crafted pairings to savor
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