
Gluten Free Vegetarian Dairy

Nut Chilli ShellfishSeafoodPork

DINNER MENU
Cast Iron Focaccia
customized by you, baked to order by us!

Sea Salt / Rosemary / Oregano / Sage / Cherry Tomato / Roasted Garlic / Red Onion / Parmesan

Olives / Sun-Dried Tomatoes / Capers / Italian Anchovies / Caramelized Onion / Bacon / Gorgonzola

90

8 ea.

PASTA
add chicken 35  or  prawns 65

Angel Hair Pomodoro 175

Tagliettelle alla Bolognese 220

Linguine alle Vongole 215

 Orecchiette with Italian Sausage 190

Bucatini Cacio e Pepe 220

Bucatini alla Puttanesca 200

Spaghetti Basil Pesto 180

Penne all’Arrabbiata 175

Fettucine Carbonara  220

Spaghetti Aglio e Olio 170

Linguine ai Frutti di Mare   215

Potato Gnocchi with Pink Sauce 
add prosciutto and peas 25

195
 

Spinach Ricotta Ravioli 
choice of sage butter, or pomodoro

190

STARTERS

Bruschetta con Pomodori 

 Pork & Beef Meatballs with Tomato Sauce

Italian Cheese Plate to Share 

Italian Cured Meat Plate to Share  

Burrata with Heirloom Tomatoes  

Calamari with Lemon Aioli 

Arancini with Mushrooms 

Potato Zucchini Fritters with Black Olives 

Beef Carpaccio with Capers and Parmesan

135

170

260

275

210

160

140

145

220

ARTISAN PIZZA
Margherita 165

Four Cheese 175

Wild Mushroom 180

Prosciutto, Burrata and Arugula 210

Fennel Sausage with Kale and Chili Oil 195

Pepperoni 190
choice of beef or pork

Prawn, Cherry Tomatoes and Basil Pesto 220

MAINS

Beef Short Rib with Polenta  385

Pork Scallopine Marsala 245

Chicken Milanese  215

Cioppino Fish Stew  275

Palermo Style Wagyu Ribeye Steak 650

Eggplant Parmesan  185

Zucchini Risotto with Burrata  240

Whole Red Snapper with Potatoes  295

Sicilian Tuna with Olives and Capers   250

Pomfret Filet in Crazy Water    215

 

SALADS
add grilled chicken  35  or  prawns 65

Melon with Prosciutto and Bocconcini 175

Caesar with Classic Creamy Dressing  155

165Rucola & Radicchio with Parmesan and Balsamic

Panzanella with Tomatoes 170and Mozzarella


