STARTERS i3

Antipasti Platter $ous
Prosciutto, Coppa Ham, Salami, Mozzarella Bufala, Olives, Confit Pepper, Artichoke,
Roasted Cherry Tomatoes

BARMIBABE, FEENNMER, DEEERE. BAAIKG;ZLE. HIB,
HE AR, BREFAI. EEEM

Pan-seared Foie Gras $228
EFIRAF o o

Figs, Qlive Focaccia, Masala Wine Sauce
SR, MEEELS. BIPADET

Grilled Italian Octopus Salad $198
EEXER

Olive, Romesco Sauce, Herbs Salad

BB, {IMBRE FEDE

Sicilian Tuna Crudo $188
EAAEXFERER £ O«

Avocado, Herbs Salad, Lime Vinaigrette

R, FEAE. FEMET

Classic Burrata Salad $168

RSN ZLE 20~

Cherry Tomatoes, Arugula, Basil, Balsamic Vinaigrette
BHEM. ¥, FEE. mET

Parma Ham $168
BE AR

Cantaloupe Melon

RE N

Classic Meatball $168
AN o =

Beef, Pork, Parmesan, Tomato Sauce
N, BN, BEEZL. FhT

(D) Mik 44 RS D Molluses #R88%E < Nuts B2 7 Shelfish B3R
A Vegetarion EE 2% Olutenfree SBEEXE ¥ Gluten B¥ (BEH)
&/ Chef Recommendations BFETHEN € Fgg B N Vegan AEERE

All prices are subject to 107 service charges
U EEB BB —REE

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



Mediterranean Seafood Salad

Hirh iR © o X

Avocado, Cucumber, Basil Vinaigrette

4mR. B BEHMET

Caesar Salad

i o e

Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing
MEEX, BEEZL. EN. BASK., SHEE

S0UPS &

Tuscany Seafood Soup
FERRFINBEES « 0D o 1

Octopus, Squid, Prawns, Mussels, Clams, Fish, Garlic Bread
N, . ] 50, R, & w82

Porcini Cuppuccino
+HERS D &
Minestrone

BAAMRES v
Vegetables, Tomato Broth
BRHK. BN

Milk &30 E51 5 Molluscs EniE2E ¢ Voo HFEES

Chef Recommendetions EfSTIE

All prices are subject to 107 service charges
U EEB BB —REE

$168

$148

$168

$138

$138

£ Lelery A3
2 Huten F4(FEEE) o Shelfish 253 -edetunu FES

) b S

Please advise our server if you have any food allergies or particular dietary preferences

MEFARYBRIERRFY, FNSBEHE



NEAPOLITAN PIZZAS 235 BB e 63

(Preparation time 25 minutes)

Ham & Mushroom Pizzai $188
BATENRRELIESE ~ 0

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Prosciutto, Mushrooms

En. KEZE, BRAEARE, EiE
Carbonara Pizza $188
EHREESH LT O

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Bacon, Cooked Ham, Onion,
Egg, Parmesan

BN, KFZE. B AR FE. B BEEEZL

Dry-cured Coppa Pizza $188
BAREZHEEFTNEH &~ O

San Marzano Tomatoes, Agerola Fior di latte Mozzarella

BN, KFZtL

Four Cheese Pizza $188
San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Gargonzola, Pecaorino,
Ricotta

Eh, KFZE, BT FpEL AFEZL

Margherita Pizza $168
BEMmBMEe o o0

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Basil, Extra Virgin Olive Oil
B, KEFEL. FEE. RS R

/% Vegetarion EEFE T Chef Recommendations BIETHEA (1) Milk R0 Eothl) &

& Gluten B (E%LE) _ <J Nuts R
All prices are subject to 107 service charges
U EEB BB —REE

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



PASTAS & RISOTTOS B AFI%E R ER

Clam Linguine $208

IRRNREH & ©
Clams, Garlic, Basil, Chilli, White Wine

MR, TR, I, H. BB
Risotto alla Milanese $188
KEXEXAER « 7 &

Beef Cheek Ragout, Saffron, Parmesan

BEFEERNE. Bilt. BEEZL

Wagyu Beef Lasagna $188
MEFNTEE ~ 1O

Spaghetti Arrabbiata $198
BEHEMAAERERFH & Dl 0O

Assorted Seafood, Garlic, Chilli, Tomato Sauce
MiRiEE. TR, B EhT

Spaghetti Carbonara $188
EEERAEH 20O

Sautéed Guanciale, Egg Yolk, Parmesan, Black Pepper
WEEFEEEN., S5, EREZL. RN

Seafood Ravioli $168
BREXNEE L 14 0O

Lobster Broth

BEIR =5

Ravioli Spinach, Ricotta Cheese $178

EXRIFEEEXRMNEERE 2o~
Roasted Cherry Tomatoes, Basil, Tomato Sauce
EEEN, &, T

(T Milk 4P R EL I & D Molluses BREESE Ny Vegon AEREE < Celery 732
£ Bluten F¥) (B2LE) <7 Shelfish B3X%E 7 Vegetarion e B#& © fqg =
&} Chef Recommendations ¥ EH#E

All prices are subject to 107 service charges
U EEB BB —REE

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



MAINS E 3

Roasted Whole Seabass
JEfE R o BN

Cherry Tomato, Capers, Basil, White Wine Sauce
BEHM. KM, . BT

Grilled Lamb Chop
BERE < TS

Mashed Potatoes, Mushroom Sauce
BA. BT

Braised Beef Cheek
g4 mE 1

Mashed Potatoes, Beef Jus
ER. FAT

Crispy Parmesan Seabass
BEEZTHRRBIER 1 o B

Olives, Tomatoes, Mussel Broth
B, Fxi, 0O+

Grilled Iberico Pork Rack
I BERE 0
Braised Lentil. Robert Sauce

BRE. TRFET

Eggplant Parmigiana
ZzTHRFEMF £ 0

Deep-fried Eggplant, Tomatoes, Mozzarella
KEpnF. Fh. KEZL

OO0 Milk R BRSO wuts ERE () Mustard 753

# Vegetarion SRELE 2 gluten free SAXE 4 Gluten BT

(— Chef Recommendations EFETHEAN 2, Soybean AT R H &

> Fish %8

All prices are subject to 107 service charges
U EEB BB —REE

$388

$338

$328

$308

$308

$228

=/
Seabass comes from an ASC

certified responsible Farm.
WWWw.asc-aqua.org

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



Grilled from the Land & p9%EHE&

T-Bone Steak T &4k 1.2K6 $888
Ribeye Steak PaRR4-#F $388
Angus Sirloin Steak Z2t&Hr4-#E $368

Selected Sauce #&:34&;+
Mushroom Sauce E&%%3+ / Red Wine Sauce #LE: /
Black Pepper Sauce Z#:+

*Please select 1sauce and 2 side dishes to accompany your steak
RESHRAE-RE RMREE

SIDES EE3E

Grilled Asparagus, Pecorino }E 5. ¥pEt &0 $68
Sautéed Mushrooms kbiE#E -~ $68
Mashed Potatoes &= = $68
FrenchFries, Mayo E&. E&E Yo $68
DESSERTS & &2

AR
Tiramisu $98

BZr&ERE roos o

Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk

BREE L. WIBE. FiES. BIRDAE. EF

Strawberry Mille Crepes $98
TEBRHEFEERE L0~

Greek Greek Yogurt

7 PRFLES

ltalian Chocolate Mousse Cake $98
BRARGHARBRERE S Do~

Chocolate Sponge Cake, Hazelnut Praline

KENBRER. BFRE

Ice Cream served with Mixed Berries $68 / Scoop
T EE O

Vanilla / Chocolate / Strawberry
ERE/KENH/EE

8 Oluten B (2%kE) (TIMk FPRESIZ © fgg #E e Fish REE
< Nuts BR R % Vegetarion 328 % - Chef Recommendations BIEHH#E N

All prices are subject to 107 service charges
U EEB BB —REE

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



Champagne

Larmandier-Bernier, Latitude, Extra Brut, Champagne, N.V.

HBilliot, Brut, Reserve, Grand Cru, Champagne, N.V.

White Wine - Italy
Pinot Grigio, Elena Walch, Castel Ringberg, Alto Adige, 2018

Carricante, Benanti, Etna Bianco, Terre Siciliane, 2016
Benito Ferrara, Fiano di Avellino, Campania, 2010

White Wine - France
Domaine Alain Chavy, Puligny-Montrachet, Ter Cru,
Les Clavaillons, Burgundy, 2015

Domaine Long-Depaquit, Albert Bichot, Chablis,
ler Cru, Les Vaillons, Burgundy, 2016

White Wine - USA.
Chardonnay, Grgich Hills, Estate Grown, Napa Valley, 2013

Sauvignon Blanc, Somerston, Napa Valley, 2011

Muscat Blanc Kokomo, Timber Crest Vineyard,
Ory Creek Valley, 2015

Grenache Blanc, Priest Ranch, Napa Valley, 2015
White Wine — Australia

Chardonnay, Kooyong Clonale, Mornington Peninsula, 2024
Sauvignon Blanc, Shaw And Smith, Adelaide Hills, 2018

White Wine - New Zealand
Chardonnay, Greywacke, Marlborough, 2014
Riesling, Rippon, Central Otago, 2016
Sauvignon Blanc, Churton, Marlborough, 2020

All prices are subject to 107 service charges
U EEB BB —REE

Bt
$1188

$388

$788
$588
$588

$1588

$988

$1.088
$988
$588

$588

$738
$568

$738
$568
$528

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



Red Wine - Italy

Antinori, Tignanello, Tuscany, 2015

San Felice, Campaogiovanni Brunello di Montalcino,
Tuscany, 2012

Red Wine - France
Chateau Pichon Longueville, Comtesse de Lalande,
Pauillac, Grand Cru, 2003

Domaine de Montille, Volnay ler Cru, Les Brouillards,
Burgundy, 2011

Les Pagodes De Cos, Cos d'Estournel, Saint Estephe, 2012
Red Wine - US.A

Cabernet Sauvignon, Chateau Montelena, Napa Valley, 2013
[infandel, Mantra, Old Vines Reserve, Alexander Valley, 2013

Red Wine - Australia
Shiraz, Kilikanoon, Oracle, Clare Valley, 2009

Shiraz, Coriole Estate Grown, Mclaren Valley, 2023

Red Wine - New Zedland
Pinot Noir, Wairau River, Marlborough, 2023

Bordeaux Blend, Te Mania, Three Brothers, Nelson, 2015

Red Wine - Hungary
Bordeaux Blend, Bock, Royal Cuveée, Villany, 2013

Bordeaux Blend, Tiffdn's, Lucia Cuvée, Villdny, 2009

Dessert Wine - [tlay
Trebbiano, San Felice, Vin Santo del Chianti Classico,
Tuscany, 2009 (375ml)

All prices are subject to 107 service charges
U EEB BB —REE

$2.088
$1188

$u.3688

$1.888

$1.088

$1.388
$738

$188
$588

$u8s
$uies

$668
9688

$598

Please advise our server if you have any food allergies or particular dietary preferences

WEEREYBBRLERRY, FASBEERS



