
H O U R S

Monday to  S aturday:

12m -  11pm

Sundays  & Holidays:

12m -  5pm



S E C O N D I

A N T I P A S T I

C O N T O R N I

P R I M I

P I Z Z A S

D O L C I



B A C K  T O  T O P

Fried Artichoke with Preserved Lime Alioli
$36.000

Fresh Tuna Carpaccio & Foie Paté “Le Bernardin” Style
$39.000

Sardine Bruschetta with Alioli & Tomaca
$35.000

Mantecato Prawns “Old Bay” Style
$39.000

Burrata with Caponata,  Pears & Prosciutto
$36.000

Roman Salad, Arugula, Pecorino, Grapes & Croutons
$30.000

Fried Gnocco, Burrata, Mortadella & San Marzano 
Pomodoro

$31.000

Grilled Octopus, Romesco & Eggplant Escalibada
$75.000

Beef Tenderloin Carpaccio with Pickled Onion & Pecorino 
Aioli

$43.000

A N T I P A S T I



P I Z Z A S

C O N T O R N I

Margherita
Mozzarella di Búfala, Tomato & Basil

$38.000

Formaggi
Mozzarella di Búfala, Gorgonzola, Grana Padano & Taleggio

$44.000

Splendida
Mortadella, Stracciatella, Tomato Pesto, Pistacho & Jalapeño

$49.000

Troppo
Burrata, Prosciutto, Funghi, & Parmessan

$49.000

New York
Pepperoni, Cipolla Rossa, Peperone, Capers & Arugula

$48.000

Mahalo
With Prosciutto Cotto, Grilled Pineapple & Serrano Chile

$44.000

Verdi
Zucchini, Garden Leaves, Fiore di Latte & Pistachio Pesto

$36.000

Green Salad
$12.000

Mashed Potatoes
$12.000

Grilled Vegetables
$12.000

Potato Millefeuille
$12.000

B A C K  T O  T O P



P R I M I

S E C O N D I

Bolognese Lasagnetta & Wild Mushrooms
$64.000

 
Goat Cheese Gnocchi & Caponata Siciliana

$41.000

Squid Ink Linguine, Prawns, ‘Nduja & San Marzano
$49.000

Ricotta Ravioli, Mascarpone & Burrata, in lemon butter 
sauce

$41.000

Sweet Corn Ravioli, Mascarpone & Gamberoni
$41.000

Parppardelle Castellamare with Lamb Ragú
$49.000

Rigatoni with Salsiccia Ragú
$39.000

Spaghetti with Puttanesca Sauce & Tuna Tataki
$52.000

Grilled Prawns, Orzo, Mantecato al Peperoncino & Lime
$57.000

Sliced Beef Tagliata with Sweet Gorgonzola Butter, 
Barbaresco Wine Reduction, and Potato Millefeuille.

$64.000

Robalillo Brasato, Donkey N duja, Clams &
Lemon Potatoes

$82.000

 Charcoal - Grilled Free Range Chicken, Ka�r Lemon 
Beurre Blane & Poppes Potatoes

$55.000

B A C K  T O  T O P



This commercial establishment suggests a tip of 10% of the total of the bill before taxes. This may be 
accepted, rejected or modified according to your satisfaction with the service provided. When requesting the 

bill, please indicate to the waiter/waitress if you want that amount to be included or indicate the value you 
want to o�er as a tip. In this commercial establishment, the money collected as a tip is 100% destined 

exclusively to recognize the work of the sta� and di�erent service areas of the company.

In case you have any inconvenience with this charge, please contact the Superintendence of Industry and 
Commerce line (601)592 0400 or 18000-910165, or write your complaint to contactenos@sic.gov.co whose 

subject should be "Tip charge complaint".

B A C K  T O  T O P

D O L C I

Apple Millefeuille, Rum &
Burnt Butter Ice Cream

$23.000

Tiramisú
$23.000

Chocolate Némesis,  Gianduia &
Mascarpone Ice Cream

$23.000

Oven Roasted Tarta di Formaggio
$23.000

Pistachio Tart & Sherry Ice Cream
$25 .000

Chocolate Delirium. Pecan Nougat & 
Milk Ice Cream

$25.000

Vin Santo Arrigoni 
Trebbiano, Malvasia, Chianti, It
Royal Tokaji 5 Puttonyos
Furmint, Tokaj, Hu
Royal Tokaji Szamorodni 
Furmint, Tokaj, Hu

V I N O S  D U L C E S

$340.000

$323.000

$170.000

$68.000

$54.000

$29.000

Bottle Glass


