ANTIPASTI | APPETIZERS

RUCOLA E PERA (B ¢} &
Arugula Salad « Pears » Walnuts « Sun-dried Tomatoes  Parmigiano
Reggiano

TRIO DI BRUSCHETTA (%
Three Sourdough Bruschetta by Chef Nicola.
* Vegetarian option available upon request.

INSALATA ROMANA RIPASSATA é
Seared Romaine Lettuce » Leccino Olives » Anchovies » Almonds
« Sun-dried Tomatoes » Parmigiano Reggiano

CARCIOFI FRITTI %
Fried Artichoke ¢ Pecorino Cheese Sauce

CALAMARETTI ARROSTO éﬁ
Roasted Baby Squid  Broad Bean Cream e Pecorino Cheese Sauce

POLPETTE (i v
Beef-Lamb Meatball « Tomato Basil Sauce

INSALATA CAPRESE® )
Campania D.O.P Buffalo Mozzarella » Heirloom Tomato * Basil

PARMIGIANA DI MELANZANE (%
Eggplant Parmigiana » Campania D.O.P Buffalo Mozzarella

CARPACCIO DI MANZO 6@5
Angus Beef Tenderloin Carpaccio » Arugula  Parmigiano Reggiano

BURRATA DI PUGLIA ) & 57
Puglia Burrata » Beef Bresaola  Cherry Tomatoes ¢ Mesclun Salad

CAPESANTE GRATINATE ¥ 1r°
Gratinated Scallops » Capsicum Cream  Capers Raisin Emulsion

TAGLIERE DI SALUMI
Beef Bresaola « Salami » Speck » Veal Pancetta ¢ Cheeses ¢ Sourdough Toast
* Recomended for 2 to 3 persons

ZUPPE | SOUPS

ZUPPA DI FUNGHI (%
Porcini-Wild Mushroom Soup e Truffle Essence ¢ Herb Croutons

SECONDI | MAINS

DENTICE AL CARTOCCIO @
Wild Caught Snapper Fillet « Vegetables ¢ ‘Cartoccio’ Style

FILETTO DI BRANZINO
Seabass Fillet » Spinach « Potato Cream

SOGLIOLA AL FORNO
Baked Sole Fish « Herbs ¢« Lemon « Capers o Olives

MERLUZZO
Atlantic Cod » Pumpkin e Grilled Romaine Lettuce

POLPO GRIGLIATO 77’
Grilled Octopus « Cannellini-Celery Salad

ROMBO AL FORNO éﬁ‘
Baked Turbot e Arthichoke ¢ Broad Bean ¢ Peas « Romaine Salad
* Recomended for 2 to 3 persons
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PRIMI | PASTAS & RISOTTO

CARBONARA SBAGLIATA(E.E’E)
Spaghetti « Smoked Duck ¢ Egg-Pecorino Emulsion

RISOTTO CAPESANTEG@J
Scallop Risotto ¢ Zucchini  Garlic « Mint « Lemon e Italian Anchovy Extract e
Sun-dried Tomatoes

MEZZE MANICHE SALSA DI COSTINE
Mezze Maniche ¢ Rosso Gorgano Tomatoes » Angus Beef Short Rib Ragti e
Provolone

PACCHERI ALLA PUTTANESCA (:')
Paccheri Pasta » Puttanesca Sauce Tomatoes » Olive » Capers » Anchovies

ORECCHIETTE CIME DI RAPE
Orecchiette o Garlic » Oil » Chili « Anchovies Extract ¢ Turnips Top

TAGLIATELLE CON PORCINI@(:.E’S)
Tagliatelle  Porcini » Pecorino Romano

LINGUINE GRANCHIO
Linguine » Red Swimmer Crab

RAVIOLI DI MANZO 4 77°
Handmade Beef Short Rib Ravioli » Rosso Gargano Tomatoes o
Pecorino Cheese Sauce

RAVIOLI DI AGNELLO
Handmade Lamb Ravioli « Almond » Artichoke-Mint Sauce

SPAGHETTI AL SUGO DI TONNO £ %>
Spaghetti » Rosso Gargano Tomatoes o Bluefin Tuna » Capers  Olives

CAVATELLI FRUTTI DI MARE ¥ 17>
Handmade Cavatelli » Clams ¢ Scallop » Mussels « Prawn Bisque

LINGUINE PESTO DI BASILICO ('_’) $
Linguine » Pesto » Sun-dried Tomatoes « Marinated Cuttlefish

GUAZZETTO ¥ 7
Seafood Stew » Prawns » Scallop « Mussels » Atlantic Cod « Garlic Bread

AGNELLO ‘SCOTTADITO'@
Lamb Rack ‘Scottadito’ « Marinated Zucchini ¢ Lemon-Garlic-Mint

FILLETO DI MANZO @5
Grilled Angus Beef Tenderloin » Broccoli Puree » Carrot « Pave Potato e
Anchovies-Chili-Cream Sauce

COSTATA DI MANZO ﬂﬁ
Grilled Angus Beef Ribeye « Porcini « Parmesan Cheese Sauce

COSCIOTTO DI AGNELLO AL FORNO
Baked Suckling Lamb Leg » Potato » Artichoke » Sundried Tomato
* Recommended for 2 to 3 persons

i -
Gluten Free @ Non-GMO Pasta \&&5

Prices are quoted in Ringgit Malaysia (RM) and are inclusive of prevailing government taxes. Effective 1 Nov 2025, please note that an 10% tax will apply to orders of alcoholic beverages.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary requirements who may wish to know about the ingredients used, please refer to our team member.

Vegetarian @

88

88

98

98

108

108

108

108

128

128

138

138

88

208

238

288

298



