


SPUNTINI

fusion smacks for the table

RUOTINI DI POLLO

three fried chicken burgers, mini texas toast,
pepper jack cheese, animal aioli 5.5508D

WAGYU RUOTINI

seared ltalian seasoned mini burgers,
balsamic onions and aioli 6.000 8D

COSTOLE E PATATE

porcini braised ribs, cacio pepe and spicy
sauce, truffie pecorino, pickled chilis and fried
potaloes 7.500 BD

TORTELLONI FRITTI
fried tortelloni filled with spicy chicken, fontina,
calabrese chili sauce & parmesan crema 5100 8D

RUOTINI DI POLLO
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ANTIPASTI

traditional ltalian starter plates

CHICKEN LIVERS
seared chicken livers with butter, chili, onions
and smoked paprika aioli 5.750 BD

BEETROOT & BURRATINA

sliced beetroot, burrata, sweet condimento
and pistachio 6.850 BD

ASPARAGUS TEMPURA

fried asparagus, porcini powder, togarashi
and sesame miso mayo 4.650 BD

TEMPURA PRAWNS

crispy fried prawns served with your choice
of dipping sauce, caramelized chili & jalapeno
sauce or mango habanero 6.800BD

PIZZA ROLLS

pizza dough rolls filled with fresh mozzarella
and pepperoni 5100 BD

CRISPY AMERICANO
fried chicken morsels, aiali, maple-calabrese
sauce 5.750 BD

FRITTO FUNGHI

crumbed white mushrooms, filled with fontina
and minced chicken, napoletano sauce,
parmesan 6.550BD

MELANZANE
oven-baked roasted aubergines, tomato, basil,
mozzarella and parmesan 5.500 BD

CICCHETTI

traditional fried appetizars

ZUPPA DIFUNGHI

pureed mushrooms, cream and herbed
croutons 4.150 BD

ARANCINIAI PORCINI

fried mushroom risotto balis filled with
stracchino and mozzarella, tomato passata
5.500 BD

GAMBERONIALLA BUFFALO
batter-fried prawns, spicy calabrese sauce,
white balsamic glaze and parmesan crema
B.700BD

TRUFFLE SALT CALAMARI

crispy fried calamari, truffled salt, pickled
peppers, lime and truffled aioli 6.800 BD

ZUPPA DI FUNGHI

BEETROOT & BURRATINA

CRISPY AMERICANO

ARANCINLAI PORCINI

ASPARAGUS TEMPURA

TEMPURA PRAWNS
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MAKI ROLLS

fusion rice rolls inspired by the vaditional Maki

CALIFORNIA CHICKEN KATSU PRAWN,CRAB &AVOCADO PRAWN KATSU
crab meat, cucumber, avocado, black panko fried chicken, togarashi, katsu prawn and crab tempura, teriyaki, prawn katsu, tempura crumbs, dikon
sesame with spicy mayo 6.050E8D aioli 5500 BD sesame aioli 6.600 BD cress with sweet tartar 5.600 BD

SALADS

salads preparations, made with fresh produce and ltallan condiments

CHICKEN TENDER SALAD CAESAR ARUGULA & FENNEL CHOPPED SALAD
mixed lettuce salad, crispy chicken tenders, baby gem lettuce, caesar dressing, arugula leaves, shaved fennel, parmigiano mixed chopped greens, quinoa, cherry
honey balsamic dressing 6.700 8D croutons 4.600 BD reggiano, pine nuts and lemon-olive oil tomatoes, chickpeas, red and yellow
dressing 6.600 BD beetroot and ricotta 6.500 BD

CLASSICROCA | aldis | adin KALE &QUINOA SALAD

rocket leaves, sun-dried tomatoes, pine nuts, 2000BD —  2700BD kale, avocado, letiuce leaves, beetroot, chick-

parmesan, aged balsamic, olive oil 5.800 8D peas, pine nuts, feta, sweet white balsamic

6.000 8D

PIZZA

from our Neapolitan oven

MARGHERITA DIAVOLA TRUFFLED MUSHROOMS  CON POLO MEZZA E MEZZA
tomato, basil, fior di latte, parmesan tomato, fior di latte, parmesan, fior di latte, trutfled ricotta, confit chicken, mozzarella & fontina, two flavor pizza of your
6.100 8D pepperoni, red chill 6.800 BD stracchnino, parmesan, mushrooms oven roosted cherry tomatoes & chaice 7.000 8D

and truffles 6.850 BD basil pesto 6.200 8D

CALIFORNIA CHICKEN KATSU PRAWN, CRAB & AVOCADO PRAWN KATSU

CHICKEN TENDER SALAD CAESAR
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SFOGLIA

FARFALLE CON POLLO
hand-pinched farfalle pasta with ltalian
cheeses and chicken gratinated with
parmesan and breadcrumbs

6.700 BD

LASAGNA

lasagna sheets, aromatic beef bolognese,
bkéchamel, mozzarella, caclocavalo and
parmesan 6.700 BD

CHICKEN CANNELLONI

roasted chicken, mushroom and kale stuffed
cannelloni, bechamel, provolone cheese,
parmigiano 6.700 BD

SHORT RIBS HOT POT

braised Short Ribs, porcini glaze, aromatic
spices, mushrooms and carnaroli rice served
crackling in a hot stone pot 9.300BD

FARFALLE CON POLLO

CHICKEN CANNELLONI1

SHORT RIBS HOT POT

Linlaisl

guugs Ji

g il Gnle o 6 s LIS Ll
dun by G fog Uiliiie g fadalobnlg

0 Jooll gl jro jlul Gitag Lisligall gigaigall
Ja llo- ol

g8 JlJgusl)

rou 34llg 620 il &0 rog juirelig Uil jgulls 6gaiian
I LTy e 1

aJluulig UgSy gl (iglii jgi
624 S IS Adluulig Ugss il guiian
a1 dasnel mblakhligmhlohll

wgotlg gloall go gig 1)
alasg gl jro gl s po 1o wgodd (Jnd
waV.Eo. glaaldl

PASTA & RISOTTO

prepared with Garofalo pasta and aged camaroli rice

PASTA CORTA
ALLANINO

fusili pasta prepared with pink sauce,
mushroems and parmesan
5.850 BD

ARRABBIATA

casarecce pasta, prepared with a tomato,
chili, garlic and finished with pecorino cheese
5.500 BD

RIGATONI BOLOGNESE

rigatoni pasta, aromatic veal & beef ragu and
parmesan 6.700 BD

PASTA LONGA
PANNA E FUNGHI

fettuccini pasta, wild mushrooms, cream and

parmesan 5.850 BD

ALTARTUFO

mafalda pasta, white truffle and mushroom
passata, shaved black trufiles and fontina
6.350 BD

AL PESTO SPAGHETTI
spaghetti pasta, fresh basil, pine nutsand

parmesan 5.850 8D

RISOTTO

ALFUNGHI

roasted mushrooms, herbs, butter and
parmesan risotto 7.450 BD

ARRABBIATA

ALFUNGHI

CON GAMBERI
jumbo prawns prepared with smolked chili sauce
and aromatic safiron risotto 10450 8D

PANNA EFUNGHI

ALTARTUFO

AL PESTO SPAGHETTI

CON GAMBERI
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SPECIALTIES
ALCOCCIO

cappeletti pasta with a puree of mushrooms
and tomato, fontina burro fuso, fresh herbs
and gratinated with mozzarella and
parmesan 6.150 BD

RAVIOLIAL FUNGHI

mushroom burrata filling,
mushrooms, butter and cream 6.600 BD

TORTELLONIRICOTTA & SPINACI
classic ricotta spinach filling, tomato butter,
sun-dried tomato relish 6.600 BD

CON POLLO ECITRON

preserved lemon, sage, chicken and
parmesan risotto 7.450 BD

RAVIOLIALFUNGHI
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0agpao Ll
ooy s Jlayle

elan.aulbyl yual 808 A00 JLajis Liwly
alVe gljus jlllg Olowndull 6guuisg

Ll ju
el aisn ol gl dnlng juiglgul
w2 V. guulsdl ding 1)l igodle

eluls glaa

(og Lo «5guito ploa) 6guinn igluls
ditng yglesgy ditn. ol . lsg
w13 WV gljiogl

- "ogwga” ju) o gl
Hlodpirajgl goebny dgalnn ju) ﬁ_ugﬁ-l
9 Lo ado Glnl jjlg g pite ) ac
2 9. oaluill g paall legll



VEAL & CHICKEN
COTOLETTA DI POLLO

crumbed chicken breast, mozzarella and parmesan,
tomato-basil sauce a.750 BD

VEAL MILANESE
thinly pounded veal chop coated in sourdough and panko
crumbs, butter, rocket leaves and lemon 10.000 BD

RIBEYE
prime angus rib eye,mashed potato and served with
mushroom sauce 14.850 BD

CHICKEN PALLARDINO

grilled flattened chicken breast, baby carrot, broccolini,
green leaves and sweet potato puree 7.650 BD

COTOLETTA DI POLLO

VEAL MILANESE

CHICKEN PALLARDINO
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SPECIALTIES

splaction of pramium meats, chicken and seafood

SEAFOOD

SALMON
butter poached salmon over broccolini finished in a chilll
orange glaze 12100 BD

BRANZINO
butterflied-grilled sea bass with lemaon, olive oil salsa

verde and herb salad 12.100 BD

GRILLED PRAWNS
prawns chargrilled with leman, chili, olive oil and herbs

10.350 BD

SALMON

BRANZINO

GRILLED PRAWNS

PRIME ANGUS BEEF

BEEF MEDALLIONS
Tenderloin medallions of prime angus beef chargrilled,
assorted mushrooms and porcini puree 11.750 BD

TAGLIATA

chargrilled prime angus tenderloin, olive oil, salt and
condimenti choice of pepper or porcini mushroom sauce
12.100 BD

SHORT RIBS ON THE BONE

costole of premium angus beef rubbed in porcini and
ltalian seasonings, agrodolce glaze, riso 12.100 BD

WAGYU TRUFFLE BURGER

high grade wagyu patty, truffle mayo, crispy onions,
white cheddar cheese, truffles and crispy fries 8.000 BD

BEEF MEDALLIONS

TAGLIATA
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VEAL & CHICKEN

VEAL /POLLO CAMPAGNOLA
veal piccata seared with butter, rosemary, mushrooms
served over linguini 9.400 BD / 9.100 BD

VEAL/ POLLO CAMPAGNOLA
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TRUFFLED CORN
fresh creamed corn, trufiled pecorino and corn bread

4.950 BD

BROCCOLINI
grilled with chili and garlic 4,150 BD

MAINS

salection of premium meats, chicken and seafood
SEAFOOD

SHRIMP SCAMPI
prawns seared in garlic lemon, butter and herbs served
with linguimi 9.350 BD

SHRIMPSCAMP!
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SIDES

Potatoes and vegetables, perfect as small plates or side

STEAK FRIES
thick cut fries, fontina cheese and aioli 3.300 BD

FRIES

thick cut fried potatoes served with lemon aioli
2.750 BD

BURGER

CHICKEN FILLET
crispy fried chicken fillet, peppercorn sauce, shredded
lettuce, pickles, pretzel bun 6.350 BD

CHICKEN FILLET
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MASHED POTATOES
pureed potatoes whipped with
butter, cream 2.750 BD

TRUFFLE FRIES
fried potatoes, truffle aioli, parmesan 3.550 BD

TRUEFLED CORN

BROCCOLINI
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BEVERAGES

MOCKTAILS JUICES
3.600ED 2.900 BD .
BLACK BERRY MOJITO BLUE LAGOON WATER MELON ORANGEJUICE
mint, blackberry, sweet and sour mix Blue curacao topped with soda and sprite to bring LEMON & MINT CARROT
out an zesty experience - :
PINK DRAGON ERUIT s
dragon fruit puree, cranberry juice, rose water SUNRISE MIMOSA coke diet coke /zero sprite diet sprite
and vanilla strawberry, lime, mint and bubbly RO G0 135080 1350 80
CARIBBEAN BLUE COCONUT BERRY BOMBER CAF F_S.r TEA
tropical coconut water a!nci puree, pineaﬂ!:ie juice, orange  muddled fresh strawberry, Iraspberr]r. grenadine espresso cappuccino flat white iced latte
syrup topped with Blue Curacao ice balls and topped with soda 1.700 BD 2 200 BD 2.200 BD 2 200 BD
_ _ cortado café |atte americano Honeycomb
RAINBOW PASSIONATE LYCHEE 2.200 BD 2.200 BD 2.200 BD 2.200 BD
smooth blend of alphonso mango, pineapple juice with passion fruit puree balanced with lychee and sh b aalktast At
. - english breakfas ice tea
lemonade and grenadine guava juice 2.250 BD 2SO0
POMOGRANATE MARGHERITA RASPBERRY ROSE WATER
orange juice, pomegranate, sundried orange syrup, mint, raspberry, mint syrup, mineral water o sparkling water
citrus, salt sweet and sour, rose 1,700 BD / 2150 BD 1700 8D/ 2150 BD

BLACK BERRY MOJITO

PINK DRAGON FRUIT

CARIBBEAN BLUE COCONUT

RAINBOW

POMOGRANATE MARGHERITA

BLUE LAGOON SUNRISE MIMOSA BERRY BDOMBER PASSIONATE LYCHEE RASPBERRY ROSE
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DOLCI

TIRAMISUALLA CASA BOUGATSA JOUDA
Creamy mascarpone mousse, espresso-milk vanilla custard pastries, cinnamon sugar puff layered chocolate cake with dulcey
cake, crispy wafers, hazelnut praline, gelato pastry, vanilla cake-créme brulée, salted namelaka, malted crunch and chocolate
4.950 BD caramel and gelato 5.250 BD creme anglaise, chocolate gelato 4950 BD
WARM CHOCOLATE PUDDING PECAN PIE MILK CAKE
warm baked fudge pudding, 'Valrhona' toffee milk cake, brown sugar bread pudding,
chocolate sauce, toffee crack biscuits and vanilla gelato, candied pecan caramel
vanilla gelato 4.950 BD 4.950 BD

TIRAMISUALLA CASA BOUGATSA JOUDA

WARMCHOCOLATE PUDDING PECAN PIE MILK CAKE
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