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Insalata di Polpo                                                                                                                                                                  115
Italian style tender octopus salad, with potatoes yellow cherry tomato & celery steak, 
dressed with parsley & lemon citronette

Bisque d’Astice                                                                                                                                                                        95
A rich & velvety seafood bisque, slow-simmered shellfish stock, 
brunoise vegetables & delicate crab filled tortellini

Capesante e Polipo                                                                                                                                                              180
Seared scallops & tender octopus duo, served with Sicilian caponata 
& a velvety artichoke cream sauce

Risotto Cavolo Riccio e Salsiccia                                                                                                                                   145
Italian Carnaroli rice, tossed in a homemade sausage, velvety green sauce 
made with Organic kale curly,  topped with microgreens, a light pecorino cheese fondue, crispy
Parmesan and microgreens (in collaboration with                     )

Penne Primavera                                                                                                                                                                   95
Vegetarian Penne pasta tossed with Organic eggplant zucchini mushrooms in a rich tomato sauce
and basil (in collaboration with                       )

Cavatelli al Ragù di Maiale                                                                                                                                              110
Homemade Cavatelli pasta tossed in a white Slow-cooked pork ragù sauce, mushrooms and
pecorino cheese

Cappellini Gamberoni Limone & Bottarga                                                                                                               160
Angel hair pasta served with pan-seared King prawn, tossed in a bisque cherry tomato sauce, 
finished with a touch of bottarga for an umami boost

Tagliolini al Nero con Astice                                                                                                                                           180
Fresh homemade black ink tagliolini tossed in a paprika pepper sauce, 
lobster meat cappers and a touch of lemon

Dentice al Cartoccio                                                                                                                                                            210
Red snapper fillet, cooked in baked ‘al cartoccio’, wrapped in foil, 
filled with herbs lemon and garlic, served with roast potato

Petto d’Anatra Arrosto                                                                                                                                                      235
Sliced roast duck served on a bed of sautéed spinach, 
accompanied by two sauces: a creamy pumpkin purèe and a tangy berry reduction

Guancia di Manzo Brasata                                                                                                                                               260
Slow-braised beef cheek cooked in a red wine and its own gravy, 
served with roasted potatoes, pearl onion and celery steak

Porchetta Croccante                                                                                                                                                           245
Herbs-citrus rolled pork belly, served with braised red cabbage and roasted pumpkin

Saltimbocca alla Romana                                                                                                                                           225
Tender veal cutlets wrapped in prosciutto and fresh sage, 
served with mashed potatoes and a rich pan sauce
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GOT A COMPLAINT? WE’RE ALL EARS! 
DROP US A WHATSAPP AT +62 813-1943-6320 AND WE’LL BE HAPPY TO HELP

An Italian plate isn’t just a meal—it’s history on a dish, 
shaped by tradition, crafted with skill ,  
and served with simplicity. 
Experience flavors that speak of heritage, patience, 
and the art of doing things right


