Antipast are smaoll Italion starter dishes
served before the main meal, meant to open
the appetite with simple, flaverful bites like
cured meats, cheeses, and vegetobles,

Smoll plotes are shareable bite - sized dishes
— criapy, savoury, and playful—meant for
tasting multiple flavours In one meaal, much
like Italian antipasti or bar snocks enjoved
Raizuraly,

Pizza i= o classic Malian flatbread topped with
simple ingredients; boked hotfor a crisp bose
and hold, comfortfing flovors,

Smadll Plates

Pigzo

Carna refers to lfolian meat dighes—think
grilled, roasted, or slow-cooked cuts of beef,
lamb, or pork, vsually kept simple and bold so
the quality of the meat does the talking,

(avne

vegeTathiaN

mmlnawmnﬂmﬂhmﬂh .
Mm&mmﬁ’g on meat.

Dolel refers fo ltalion desserts, sweet finishas L
crofted with balance and comfort, from

delicate pastries to rich classics, mode fo gently

close the meol on a sotisfying note.

Cichefti are small Venefian-style bites, simple
yet fiavourful, served os quick savoury portions
et for sharing, cosual tasting, or pairing
with drinks.

CiCCheTTi

Tt

& tasting menu is a curated sequence
of dishes designed topresenta
camplete culinary journey, offering o
balanced experience of fiovours,
textures, and seasonal highlights,



1 [ L l : [ e
Small plates & starfers - made for sharing

Iconic Cheese Platter & it | Honse Speciat

The cenfrepiecs

Small | Large [ ~ § 925|195

Marinated feta, bocconcin, parmesan, cheddar, mozzarelid & gorgonzolc

green b block olives, pickled vegetables, fresh frults, crockers, lavash &

DArmEsnm STraws

Bruschetta e

Toasfed, topped, shared

Pomodoro [ 395
House-toosted bread, vine tomatoes, hard-torn basil & ollve oil

Caponata [® + @ =
House-toosted breod, slow-cooked Sicilian eggplont relish ond

fresh mozzorelio

Funghi 8] « @ -
House-toosied bread, spiced wild mushrooms b slow-cooked onion jorm.

Piccante Pollo [8] il 495

House-toosted bregd, flome-spiced chicken & roosted bell peppers

Salmone [ “ /& 545
Houge-toastad bread, silky smoked solmon, whipped cream cheese

and brimy copers.




Suppli DiRiso ® @ #14
PP
Romue's favourtle sfreat bife

Roman-style risoto £ mozzorelln croguetes, fred until the chesse pulls

Ravioli Al Funghi & @ e tonsegpeciar 1
Croccanti

Crispy outsiae, silky in

Galden fried mushroom roviadl Aled with porcinl mushroom ond chesse

finsshad with-o rich mushroon |_-:<_:-|_1 i}

Funghi Croccanti ® @rfiwe #10
Cheease-stuffed mushroom heasven

Whole mushrooms stuffed to the brim with ricotta, pormesan &
mazzarela, golden Tred

Pizzetta

Baked dough joy

Pomodoro [e] H]

Crigpy fried dough bfistered to order, vine tomatoas & fresh mozzarslio

Chicken Sausage [ .~ §

Add house Holion chicken sousage for the full bite

Plant-Based Sausage W <« #

Add plant-bosed chicken sousoge — some indulgence, lighter footprint

Pane E Aglio @ #srdicse «d
House-baked, Garlic butter did nothing wrong,

House-=-baked breca, roosted apaarle butter & dred or ] A,

Polenta Con Pomodoro @
Morthern ftaly in a hite

Godden fried polenta squeres fossed inspicy Pomodore sauce

Zucchini Fritte ® -~ &

The lighter crunch

Crispy-golden zucchini sirips, house farfare mayo for dipping.

425

445

495

375
305

495

355

395

395



Gamberi All'Aglio ®
Garlic bufter dreams
Juicy prowns sautéed in o rich gorfic butfer sauce with fresh herbs

o
Gamberi AlForno ® -~ =3
Showstopper starfer
2van-baked prawns in o herb crust, reasted until just coramalised

Spiedini di @ &sreeen | Homee peciat 4|
Gamberi

Chargnilled prawn shewers
Fat chargrilled prowns onrskewers, lime chillimoyo for heat ond brightness

Calamari Fritte @ & <12 @
Rings of joy. Every table orders it.
Golden fred squid rings, house sawce b o squeeze of lemon

Bombil Fritto @ @xirefmm | HouseGoeciat 149§
Mumbal meets Milan
Crispy Italian-siyle fried Bombay duck  lemon & saa solt

Torte DiPollo ® @reee & &8

ltalian chicken cakes done right
Halion spice chicken patties pon crisped to order on the bed of lime chilll
Iy

[ - iy . a
Pollo Croccante ® @eveimme
Proper fried chicken, lialian soul
Golden Tred chicken in seasoned breaderumbs, herb mayo on the side.

Pollo Parmigiano ®m -4

Baked to golden perfection

Tender chicken bites encrusted in Parmiglono Reggiano, boked urtil
deeply golden and crispy.

U GZET applicablson fowd o] birssrages | 0% VAT aipplicobb on aleohal |

o dofl  welfors  serdce chorge (opiions]

W Foviboied ™ Feh #F Suton | Daw B Enp o of S

ajaplicatee

595

625

645

525

465

525

495

475

Polenta E Pollo @ /w7t wouseSpceial - &
Spiedini

A guest favourite since forever
Grilled chicken & golden polenta on skewers, finished with herb ofi

Salsiccia Alla Griglia

Chargrilled sousoge, bolsamic-glozed seascnal vegetabies

Pollo @ »#

Chargrilled chicken sousoge, balsamic-glazed seasonal vegefobles

Maiale @ &

Chargrilled pork sousoge, bolsamic-giored seasonal vegetabies.

Verde W + |+

Chargrilied plonf-oosed sousage, balsomic-glozed seasonal vegetabhas,

Antipasti Vegetariano @ -

The full veg spresd

A curated selection of our finest vegetarion bites Suppll, Pizzetto, Ravioli

Funghi, Bruschetto & Polanta

AntipastiMisto @ © (2~

The non-weg sharing board

A curcied: selechion:of our finest non-vegetarion bites - Chicken
Cokes, Prown Skewers, Chicken Skewers, Spiced Chicken Bruschetto
L Fish Poppers,

Slider Verde ¥ » #
Plant-based, properly builf

Mini slider, plant-bazed chicken potty, roasted bell pappers £ vine tomata.

Pepite Di Pollo Verde w - »

Muggers, levelled up
Crizpy plant-based chicken nuggets, tangy tomato souce and fime
chilli mayo.

415

425

435

415

895

ms

375

415



dNiNE

All paninis served with fries « Choice of bread: Olive « Whole Wheat « ltalian

Verdura Panini ® &urdise 71§

The Garden Classie

Roosted seasongl vegetobles, bosil pesto, fresh mozzoralia, red
saverkrout & caramelised onton pressed golden on your choice of houss
bread.

. = = For PRt - 1

Pesci Panini ® &g *

Crispy fish. big flavour

Golden crispy basa, house tartare moyo, letvee slow, pickled vegetables &

wine 1omatc

Pollo Panini m « &

The everyday favoirite
Herb—grilled chicken breost, bosd pesto moyo, leftuce stow, pickled
vegetables B vineg fomato

Pollo Scallopini Panini @ ~ /24
Crispy, cheesy. bold
Pan-crisped chicken breast, chilll mays, fresh mozzarella, red saverkraut &

COrcmer il EI_‘I_I arlan

Pollo Crispy Panini ® &mrdim &[4
Double-crumbed, doubie the crunch

Crovble-crumbed crispy chicken breast, basil pesto moye, lettuce slaw,
pickled vegetables £ vine tomata.

Pollo Piccante Panini ® @urduwe #

For the heat soekers

Flame-spiced chicken, fresh mozzaralla, crsp lettuce, vine fomato & per
Pert mays,

e
Manzo Panini ® ##

The premium cut

Slow-grilled tender beef, fresh mozorela, red souverkrout and
caramelised onkan.

SalsicciaPanini » - » @

Plant-based, full Ravour

Grilled plant-bosed sousoge, caoromelised onions & bell peppers in
balsamic glaze. tortare moays on o bed of letfuce,

545

525

525

545

345

515

&15

495






insaraia
E ZuPPq

Soups served with house-made breadsticks

Caesar @ Gerpfeen | Houselpocint 54| & |§)

The original peswer salad

Romuoine, house croutons, shoved: pormesan, grilled chicken breast &
classic Caesar dressing made in-house.

Fig & Feta Salad ® ®swruis | House soecint i

Sweet, salty, perfact
Miwad greens, genergusly marinated feta, foasted pine nuts and o house
fig vingigrethe,

Insalata Gorgonzola @ &

For the bold palate

Mixgd leaves, soutéed mushrooms, gorgonzolocheese with house dressing
that coots every leaf.

Insalata Bocconcini ®

Frash and unapolooefic

Fresh mozrorella, peppery rocket leaves, cherry tomaotoes & cold-pressed
extro virgin-alive il

Insalata Fresca ® @

Sumimer in & bowl

Mixed lettuce, |ulcy watermelon, orongs  segments, cucwnber and
crumbled feta,

545

525

445

445

Insalata Mista ®

The clegn start
Crisp romaing & lceberg, block olives, carrat & bosil mayo

Zuppa Di Frutti @ &evaiiesee | Housedpeciar 3 | & [}
Di Mare

The sea in every spoonful
Saffron-infused broth, mixed seafood and fresh herbs o coastal
Italian clossic.

Zuppa DiFunghi @ # &

Earthy, creamy. truffle-fimished

Wikd mushroom soup, garlic, fresh herbs, touch of cream and a finish
of truffle ail.

Zuppa DiZucca ® #i

Aufumn in a bowl

Stow-rocsted pumpkin blended with creom £ worming spices, topped
with house croutons,

395

ns

415



omdll Plaies

Helf portions & lighfer plates

Cucina Raviola & @7 | Honsespociat £ |§ 545

Handmade. House-made. lconic.
Full-size spinoch & rcotta raviall in sage brown butter

Pollo Porcini ® vl | Houe Speciat =0 625
Tartufo

The truffle momant
Flattened spiced chicken stuffed with cheese & soge, pon-seored fo
perfection.

Salmone al Cappero @ % @ 745
Silky, elegant, effortiess

Tender smoked salmon with o fangy caper vinalgrette, golden potato coke

& whipped cream cheesa,

H e . e
Gamberi e Avocado @ e 44 695
The coastal siarfer
Spicy garlic butter prowns pored with a fresh ovocodo salod

Tortellini Di Brodo ® @witae #14 525
¥ Houss-made forfellini. Clear broth. (taly's hug.
= L= Bedl pepper & spinoch stuffed tarfelin in g Hght, clear vegetable broth
-
-
Bosco Croccante ®m « & 495
1 T applicably o food ond Dessrages | 108 VAT applcobe onalcohal | ThE rDmT ona l:.rﬂ‘mjl"lﬂ‘
0% wioff . welfore smrdce  chorge saphicatie Golden polerta erostinl layered with caromelised omons £ forest

W Foriboed 8§ # csisan [ Do mishrooms, fimshed with o bright pomodore souce.



Crocchetta del Giardino @ ~#/a

Gardan croguafias

Potato ond spinoch croguettes boked fo a crisp goiden shell, served with
dressed salod ond posia.

Zucchini Ricotta Melt @ @ordieee #18

Sawa, saucy, malten

Jueehiini rofled with ricata ond parmasan, boked with chader & served ana spicy pomadons s,

Lasagna Peperonata @ </
Roasted vegetablo lasagna
Lavered boked pasta with rogsted vegetables £ o rich tomate sauce.

Pollo Con Spinaci Mascarpone m ~ &

The creamy chicken plafe

Chorgriled chicken with potole, soutéed spinoch, rmushrooms &
MCSCOrSOne SCcs,

Pollo Ai GrigliaCon ®m ~ &

Salsa Balsamica

Chargrilled, balsamic-finished

Chargribed chicken with creamy polenta, crisp green beans & a balsamic
recuctian

Parmigiana DiPollo @ @#7dsee o #1 4

Smaller porfion, same love
Cruysted chicken & spicy spoghetti boked with fresh mozzorsllo &
PSS,

Salmone Alla Griglia m &7k &

Atlantic salman, smaller plate
Chargrifled Atlontic solmon with creamy mash, crisp green beans &
balsarnic souce

495

525

495

565

565

745




Stone-baked on our classic base

Pizza Verdura @ s HouseSpeeins &

I7 years. Evary fabla. SHl the one.

Rogsted sedsopal vegetobles, black olives, jolopsfios, parmesan £
mozzarella on o tomoto bose

" " -
Funghi Rustica ®m ~ 4

For the mushroom obseszad

Mushroom souce base, parsley mushrooms, balsamic-glozed mushroomms,
fresh fhyme & confit gariic

- =
Quattro Formaggi @ « i

Four cheases, one obsession

Mazzarelio, gorgonzola, noofto ond parmesan meffed Together on a base,

. - : .
Spinaci E Gorgonzola @& # i

The whife pizza worth knowing

White bose, wilted spinoch, roasted peppers, confit gorlic, toosted pine
nuts, gorgonzoba & mozzarelia.

Feta E Peperone @ e # 10
Tha Mediterranean one
Tomato bose, oven-roasted bell peppers, crumbled fefa and

fresh mozzarelio

H WY -
Murg herita & RS VT Bl
The mother of all pizzas
San Marzono fomoto base, fresh mozzarelio & kond-tarmy bosil

B45

Ti5

815

625

&15




Pizza Arrabbiata ® i 775

Haat that buflds
Spicy fomoto bose, chorgriled chicken, cherry tomatoes & mozzorella,

Pesto Pollo E Funghi @ e flucee | Honepeciat #8825
The green one that everyane loves

Frogramt bosil pesto baose, rpasted chicken. soutésed mushrooms &

mczzarelia

Pollo & Pancetta @ « i 995
The indulgent one

Chicken & smoked poncetto tossed in balsamic sauce, bell pepper anion £

mozzarelka

Pollo E Pomodori Secchi @ # 775
Chicken & sun-dried fomato
TL'IHI-L-"'-L"I L'I-"J'.-E. IU"_;"_-"‘_'IJ chcken | sun-driad tomatoas 5 m IL‘Iidi.JrF.'l .

= (il .
Pizza Meaty @ devdiwe »# 1§ n2s
For the serious camivore
Tomato base, pepperoni, chorize & chorgrilled chicken

Prosciutto E Rucola @ « i 825
Italian ham lands warm, Rockel lands cold. Magic.

[omato base, thinly sliced Haolion prosciutto & fresh rocked odded ofter

boking

Peperoni

The crowd pleaser

Regular [ # | 745

Tornato base, Halion pepperoni & mozzarelia

Plant-Based %W < |+ @ 725

a with plan!-based pepparon

i\.._r;'.: gred 1 [ Fad

Chorizo ® # i 725

spanish fire, Italtan base
Spcnish char

Tomote base, S POTLE arizo Emorzarelia

PizzaVerde %W = - i 725
Plant-based. full Ravour

rodsted seasonal vegetabiss.

Palla: Plant-bBased &




Tagliatelle Con Verdura ® #/i 625
House-ralled, Olive cil. Leman zasl, Garden frash,

Houss-rolled  toglintellz with roasted cherry fomaofoes, orfichokes,

zucchinl, cold-pressed ollive oil & lemon zest

Spaghetti Aglio Olio ® @srgyrse @ 575

Five Ingredients. One soul.
Spoghett, garfic. cold-pressed olive ofl, parsley.
Penne Arrabbiata ® @ardase #i 595

Heat you buitd & relatianship with

Hand-rolfed daily - Risotto made fo ordar Penne in o sploy tomoto sauce with roasted bell peppers & green ofives.
Chores of Pasta
Teghiatalle | Spagheth | Tagliciin! | Lingune

Capelletti Di Ricota E Spinaci & 18 G
House-made pazts pockels, Two taxfures. Evary bita, I

Spinach & ricotha stuffed pasta in o creamy pomodoro sauvce with

sun-dried fomotoes.

Also availoble ino creamy basil pesto souce,

Gnocchie Pomodori B fardiase #i 565

House-made gnocchi. So light you'll wonder how,

Patata gnocehl i o creamy pomodoro saocs with sun-dried
tomotoes,

Also ovailoble in o creamy bosil pesto souce,

Pappardelle E Pollo ® &ardese oi#a 695

Housze-relled pappardelle. Sage eream. Quiet parfaction,
House-rolled poppordelie with chicken in o frogront sage
Creqm 5auce.

Pappardelle E Polpette B Ssrdaus s #a 745
House-rofled wide ribbons. Lamb and Chicken meatballs. Big

Enargy.

Handmode pappardells paired with choce of lomb or chicken

meatballs in aromatic tomote sauce, herb basil - o refined comfort

clossic.

Chorce of Fasta

5% G5T opplicobls an food amd Beveroges | 108 VAT applicabls on aleahal | . e k
0% stafl  welfore  gervice charge foplional]l appliogbie Spﬁghﬁ.”-' I !.IFII;LIH'-‘F

W Plattioay £F Fab F Faied [ Ny ) By Say Add to your Pasta - Veg 105 | Chicken 155 | Bacon 225 | Prawns 295



Tagliolini AllaSalsa @ =/ <&
Di Casorga

The coastal prawn pasfa
Houwse-rotled togliolin with prawns ard spicy pomedari souce.

Tagliolini Con Gamberi @ “(# 2

E Rucola

Prawns, pasta, rocket

House-rolled fogliolini with plump prowns, peppery rockst & o creomy
Parmesan sauce,

Tagliatelle Ai Pomodori ® # @

House-roffed since 2007 San Marzano. Basi.

House-rolled togliotells in a slow-cooked Son Marzong tomato & basil
sQUCe.

Chaolce of Pasfa

Fenne | Spaghett | Taotiolini | Linguine

Tagliatelle Ai Mascarpone Spinaci m « 3
House-rolled pasta. Mascarpone does the rest.

House-rolled toglicielle in o valupiuous spinach & mascarpone sauce.
Chaoice of Pasta

Fenne | Spaghatti | Tagliofind | Lingling

Spaghetti Alla dear Syesen | House Special 5 | & |l

Carbonara
The Roman original
Cloissic oo posion iosssd in g creqmiy Bon and chssse snuce

bt =t rf T g | Bl =
ety Neasinmd il F Black pepner

Tagliatelle Ai Pesto @ @rrefum  Housetoeeins o3

Basil at its beast

House-rolled taglictells tossed in a vibront, creamy bosll pesto made fresh
inour kitchen,

Chaice of Pasta

Penne | Speghet | Tagliclin! | Linguing

145

B45

595

1.3

T45

735

Penne Al Pomodoroc ® #i

Cremoso e Olive

A rosy Mediterranean comfort

Penng in Pink creomy tormoto sauce with block alives and fresh bosll,
Chofce of Basia

Spaghetti | Tagliatells | Tagilatnl | Linguine

Penne Alla Salsiccia ® # @
Sausage & pesto power

Penne with chorlzo, smokad sousage & bosl! pesta.

Spaghetti Alla Bolognese ® #1i

The Mia version of a legend

# regaol rendition of spaghetti with your choice of lomb or chicken
meot sauce, simmeared slowly in tomaoto and berb infusion, finished
with Pormeson for a luxurious taste.

Pollo Boscaiolo ®
The woodsman's pasia

Toglichni with bocon, chicken, mushrooms, cream & parmesan.

Tortellini DiPollo ® &#i

E Gorgonzola
The boldest stuffed pasta
Chicken & gorgonzoia stuffed tartellini inacreamy basil pasto.

SpaghettiAlla @ »i#

Bolognese Verde
Plant-based Bologneza
Spaghettiin a rich plont-based mince souce.

Penne Al Pesto ¥ = #

Salsiccia Verde
Pesta & plant-based sausage
Penne with smoked plont-bosed pork sousoge £ vibront bosil pesto,

a7

645

745

T45

745

B45

795



Lasagna Peperonata @ #§ 645
Howsa-mada layers. No meaat needed,
Loyered boked posta with roasted vegetables & o rich fomoto souce.

Lasagna Al B @it | tamsespeciai & |f) 745

Forno

Howse-made pasfa, Slow lamb ragl, That's the dizal,

Layers of tender baked pasta filled witha cholce of slew-cooked lamks or
chicken ragu. rnch béchamel, and melted cheess, baked. to golden
perfection

Cannelloni Imbotiti ® #/i 595
Hand-ralled in our kitchen. Stuffed. Baked. Done.

Posto shests rolled with spinoch’ & ricofto, topped with a chease

souce & baked until goiden,

Lasagna Tricolore ® « & 695
House-made pasia sheefs. Worth every layer.

Boked loyered posta with spinoch, artichokes, cherry fomatoes £

POrTmESCn S0uce.

Risotto Al Pollo ® v gheuce | Hone Gpeciat i 645
The one raviewers rave abowd
Carnaroh rice slow-stirred with chicken & roasted cherry tomatoes.

Risotto Ai Funghi @ &edlsuise | Houencpecial  § 745
The mushroom nsoto benchmark

Cornoroli rfce slow-stirred with assorted wild mushrooms, finished with

COrmEsan,

5% GET applicoble onfood and beverages | 10X VAT apphobis on oicohal |
Jax sioff  welfore  sarwcs  chorge  lophonall  opploobes

. Firri Remapd '1 Fab F Ghien . Chrmy .,."I o J Wy

Risotto Ai Verdura ® i 745
Garden risotfe. made 1o order
Carnaroli rice slow-stirred with spinoch & roosted seasonol vegetobles.

Risotto Al Gamberi ® =2 95

The prawn risafio
Carnaroli rice slow-stirred with plumip prawns, finished with pormesan,

Add to your Pasta - Veg 105 | Chicken 155 | Bocon 225 | Prawns 295



Pesce

Fresh catch, simply cooked the ltalian way

Bombil al Burro @] d&erahences | House Special Y|l
Mumbai's fish, Milan's fechnique
Pan-fried Bombay duck finished in herb buffer,; served olongside creomy

riscto £ seasonal vegelables.

Sole al Pomodoro ® <~

Light, bright & coasfal

Pan-seared scle fillet in a vibrant tomato coper sauce, served with pasta
Lcrizp green beans.

Tonno al Pomodoro ® *|~

Tuna in rich tomalo

Pan-seared tuno sfeak in o slow-cooked tomoto souce with posta &
vegetobles

Tonno Alla Griglia @ =~

Bold tuna, chargrilled

Cheargrilled tuma steak slightly pink in the centreg — served with pasta &
seosondl vegetables:

Granchio Piccante Linguine ® =<4

Coastal ehilll crab pasta

Linguine with coostal-styla chilli crab, finished with fresh herbs & generous
crobmeot,

Rawas Alla Griglia ® =«

Indiar salmon, Hallan soul

Chargrilled rowas with o block olive souce, served with pasto & seasonal
vegetobles.

SPCIghE‘H'i Alla @ &evgyicie | HouseSpeeal 3| # |
Pescatora

The fisherman’s pasta
Spaghetti in o soffron cream butfer sauce with prowns, squid & clams.

Salmone Alla ® AJET heten | Honce Spacinl 4 |§
Griglia

The pramium catch

Chargrilled AHantlc sclmon with creamy mash, ersp green beans and
baleomic sauce.

695

895

895

825

995

965

1415



(arne

Stow-cooked, grilled & pan-seared meats

= . %
Piccata DiPollo ® ~ 3
The lermen caper classic
Pan-fried chicken breast in a bright, tongy lemon coper souvce with posta &
seasonal vegetobles

Purmigiunu @ Gesrehecesn | Houce Spesinl ]
Di Pollo

Baked, choosy, iconic
Crusted chicken & spicy spoghetti boked with fresh mozzarello
ond parmesan,

Pollo alla Griglia ® &#7aee « &
Chargrilled, your way
Chargrilled chicken breqst with veggies & pofofoes

Choles of spinachi mascarpone sauce or balsamic sauee

Scallopine DiPollo @ drrdiee 14
The parcini upgrade
Pan=fried chicken in o uxurious porcinl creom sauce with crisp green beans

& potatoes

Maiale alla Romana ® « &

Roman-style pork
Pan-seared pork escalope with melted mozzarelio, smoked bocon &
roasted peppers

725

725

745

845

825

Filetto di Manzo ai Funghi @ # i 825
The beaef & mushroom affair
Chargriled beef with sautéed wine mushroams & roasted potatoes.

Polloal VinoRosso ® # i 995

Braised low and siow

Chicken brgised Tor hours in red wine with polenta & seqsonol vegetohles,

Agnello Brasato con Polenta ® i 1015
Slow-braised lamb, bold favours
Slowt-cooked lamb stew with roasted peppers & creamy polenta.



VEg€ETahiaN

Garden fo table — hearty vegefarian mainz

Parmigiana Di ® @rdecin | Honee peciar & | &

Melanzane

The eggplant showsfopper

Boked eggplant lkoyered with melted mozzorelio ond pormeson
g luxurious ftoke on g Southern taloan clossic

Peperoni Imbotiti & «2

Stuffed peppers, italian shyle

Ball pepper stuiffed with vegetables & a cheese sauce, served with fragront
spiced couscous,

Zucchine Ripiene ® </

Stuffed zucehint with pasta

Zucchini stuffed with conrellini beans & ricotta, served with copelletti posta
it o cregmy tomobo souce

Verdura al Forno @ #@#7dauz & §

ltatian couniryside on a plate

Owen-roosted  peppers, zucchini ond  corrot paired  with crispy
pomodora palenta

615

545

545

495



Sweel endings - made in-house

Tiramisu = @ergyieo | Houee Gpecial i 515
The Italian original
Loyers of mascarpone cream, espresso-soaked lodyfingers & o dusting of

Tine cocoa

Affogato @ @ s b specnr 8 e
Coffes drowning in gelato
& shot of hot ezpresso poured over house~mode vonilla gelato.

Chocolate Cake ® & 435

The ciassnc finish
Rich, dencos chocolata cake.

Decadence Cake - e fese i

For when ong layerisnf enough
Multi-loyered chocolate indulgence:

i

-
Brownie Sundae Sl
The crowd plesser
Warm houwse brownie, cold vanilka, hot chocolate sauce,

Caramel Cheesecake ]

Salled caramel dreams
Creamy boked cheesecake with o slow-poured solted caorome! finish.

Blueberry Cheesecake = &arrdfecse i

Tangy. sweel, beautifiul
Creamy cheesecoke with a sharp bluebermy compota.

White Cheesecake i

Light, airy. cloud-like
Alry white cheesecake with & butfery biscull bose

Gianduja Hazelnut Delizia = @

ffaly's favourite Aavour combination
Rich hozelnut and chocolote mousse loyvered to perfection

Banoffee Pie & i
Banana, toffes, cream
Buttery biscuit base, slow-cocked toffee, fresh banano & whipped cream

Pannacotta (Seasonal) = i
Wobble perfection
S| crearm with d seasanal frull coulls.

Chocolate Semifreddo B
Half-frozen, full magic
FPartally frozen chocolote mousse with a saft, silky centre,

495

465

515

205

495

495

425

515



CiCCheTTi

Ntatian small bites — mix & match your selection

Any Three

275

Any Five

e

Any Seven

Any Nine

1275

Choose From The Food Items Below

Vegetarian [=

Black Olives
Green Olives
Gorgonzoka
Bococancin

Pickled Beetroot

Cheddar Cheese
Bruschetta Bell Papper
Sun-dried tematoes
Daote Cigors
Mozzaraila

Non Vegetarian ®

Chorizo
Pepperoni
Prosciutto
Pepperani Slider
Prosciutto Slider

Sea Food

Fish Poppers
Prown Tarts
smoked Salmaon

Chicken Slider

Glazed Pork Sausoge
Glozed Chicken Sousage
Roasted Beaf on A Chip
Meat Balls

Parmesan
Marinated Feta Cheease
Mushroom Pizzetta

Chicken Sausoge Pizetta
Chicken Jolopena Popper

Beaf Slider



Amuse Bouche
Avocodo Crockers

Soup

Pumpkin Soup

Salad

Fig and Feta Salad

Cicchetti

Suppll
Tomato Basil Bruschetta
Crispy Mushroom Rowvioli

Entree
Lasagna Pepercnota
Tagliotelle Pecto

Dessert

Chocolote Coke

2195



Amuse Bouche

Avocado Crackers

Soup
Seafood Soup

Salad

Caesar Salad

Cicchetti
Spiedini
Torte D Pollo
Chicken Bell Pepper Bruschetta

Entree
Pollo Balsamic
Parmigiarna Di Pollo

Dessert

Tiramisu

2595



SIDES

Add-ons & extras
ParmaHam &

Grilled Prawns [

Squid ®

Bacon @

Grilled chicken breast ®
Pepperoni ®

Chorizo ®

Mashed Potatoes &
Verdura Vegetables ®

Broccoli ®

415

295

245

2325

175

203

205

150

150

105




Mushrooms [
Artichokes [@
Avocado [
Mozzarella &
Parmesan ®
Sundried Tomatoes @
Olives verde ornere @
Pine Nuts ®
Grissini & Nibbles ®
Truffle Oil (20ml) @
Veggies ®
Roasted Chicken ®
Chicken @

Prawns @

Watermelon =

105

105

150

o

195

120

105

295

150

145

105

155

155

295

95






