


shareable bread and focaccia with classic ingredients
a4 jlite da juntl bgAoll o cilincog jui wWlini

Pizza Ro((s 3.750 pvo.  Js 2o
pizza dough rolls filled with fresh dajunll Wl jgoJu dguiino | jiudl digac o Lila)
mozzarella and pepperoni - bl dnling (,ig iy
&av(ic & CMeese?oaaccia 2.950 rao. <l ():.H l:_;,\o/)é
focaccia dough baked with «5JLojolg gL 6 jgraoll Lublagall dixac
garlic-rosemary, mozzarella and T T e ey

parmesan

Pizza Rolls Garlic & Cheese focaccia

freshly prepared soups from quality 'ingred'ien‘ts & special herbs
dunlaJl uldie Dlg aJledl $agall eula cUgAell (40 6 Ao 6U Jguis

Diﬁunjhi 2.950

pureed mushrooms, cream and
herbed croutons

’Wu“(w( Covn 3.550 koo PLAN o 25

roasted sweet corn, truffle . = @miﬁa-wﬂldélwlwioggqﬁmajtbéJﬁ
infused foam, parmesan crisps Di Funghi Ulio JWU yito gooll il
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homemade sliders prepared with homemade milk buns,
premium angus beef and fresh local chicken
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Routini Di Nino Routini Di Pollo Routini Di Meatballs

Roufini Di Nimo  3.950

three mini hamburgers with

P90, B OS5 gl
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balsamic onions, aioli and thinly 16 ) Unling Josl Liol

cut potatoes

!Zou‘(Tmi Di PD{(D 4.250 ero. gleJl s

three fried chicken burgers, mini «wgi GULAL (Lo (180 Lo o GhsS
texas toast, pepper jack cheese, Jodlg dla pdiua
animal aioli

Rodfini Di Mea‘(ba((s 4.250 €.ro. ‘»5\’\1‘ C;“/\/Cj'{b/

three seasoned meatballs sliders, m'md'M'tﬂ'JﬁJ.JJﬂz!ﬂwébéP
tomato sauce, gruyere cheese, crispy 0j1Ag duio y60 Unlny “ Juga” diua obalonll
string potatoes, sesame brioche ooy yugy pul



italian inspired tapas and fried
appetizers served as small dishes
Wyl o lagiute cillibog 6 pin Ul

NWD(?, Di QLIWTRIL)S 5.250

porcini glazed short ribs, aioli,
pickles over crispy rice

g'/lbf( ﬂibi Friec 5.250

fried potatoes, spicy sauce, shredded
porcini ribs, pickled peppers aioli
and manchego cheese

PD(PéﬁfV\i“FVie( 3.650

fried potatoes, crushed
meatballs, cacio-pepe cream, dukkah
spice and parmesan ranch

Nuvole Di Short Ribs Short Ribs Fries

Cvism Amevicand 4.250

fried chicken morsels, aioli,
maple-calabrese sauce

Bu“a(o CWG{(QV\ U)m\orm 3.250

fried tortelloni filled with
buffalo chicken, fontina, spicy
sauce & parmesan-ranch

?Vfﬂb ﬁ(ﬂjhi 3.750

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

Crispy Americano

Fritto Funghi
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Polpettini Fries
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Buffalo Chicken Wrappers



Gomberoni Fritli 4.950

crispy fried shrimps, fried pickled
peppers, capers served with spicy
aioli

Gamberi Picafe 4.950

batter fried prawns coated with
spicy hot sauce, white balsamic
glaze and ranch dressing

S'af(xc PQPPW Ca(amaﬂ 5.250
crispy fried calamari Italian
style with pickled peppers,
lemon and roasted garlic aioli

Fritti

Gamberoni

Aspamjus Tempwa 3.450

fried asparagus, porcini powder,
togarashi and sesame miso mayo

Cricpy Brucce| S'\Wou‘fg 3.650

fried brussel sprouts,
pomegranate-balsamic glaze

&Vi({ed( Covn 3.450

charred corn on the cob, season salt,
garlic aioli, parmesan

Gamberi Picante

€.90. g;\:v/’ C‘})/:,‘JLP

HHWIg Léo Ao Jald.yitoyb0 (Lo olug)
JullJgull go

IRy
€.9o. d)b.:)' CSMLP,
a8 .8 Jln dualiay Ghéo 52yl b LLéo glug)
Sisil gl unling AL elolul

ol o. c:SJL)‘DE{
&0 iyl 48) pnll le léo ylto J60 §)lo LS
ror0ll gl GJodig ygosll Aol Jalal

Salt & pepper Calamari
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Grilled Corn

Asparagus Tempura

Crispy Brussel Sprouts



traditional Italian starter plates
dyals) alling e lubo Gl

Beelrost g Buwdla s.150

sliced beetroot, burrata, balsamic
and pistachio

Melanzane Az Pavmigiana . 150
baked thin eggplant, Ttomato,
mozzarella and parmesan

f&eeg ﬁavraccio 5.950

sliced raw tenderloin, olive oil,
rocket leaves and
balsamic aioli

Chic{(em Liver f&vuschdl‘a 4.150

seared chicken liver with chili
and onions, paprika aioli, garlic
bruschetta

parmesan,
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Beetroot & Burrata

Beef Carpaccio

Chicken Liver Bruschetta

fusion rice rice rolls +dinspired by the traditional
Maki dressed with sauce and garnish

dnlal el llg dnlnll go duald il 66l (o dlagiuted! jyil jJoj

California

6a(igovnia 4.650
crab meat, cucumber, avocado,

black sesame with spicy mayo

Chicken Katew 4.150

panko fried chicken, togarashi,
katsu aioli

Pvawn, Lrob % Auvcado 4.950
prawn and crab tempura, teriyaki,

sesame aioli

Chicken Katsu

Prawn, Crab & Avocado
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new and classic salad preparations, made with fresh local
produce and Italian condiments

syl ol lalg il ol calaiiod! olaa il fuduulldg 6251 bl 6 pAne cilialiu

C(acsic Roca 3.950

rocket leaves, sun-dried
tomatoes, pine nuts, parmesan,
aged balsamic, olive oil

Chicken Caecar Salad  4.950

hand torn romaine lettuce, caesar
dressing, croutons and grilled chicken

4.950

ChickenTender Salod

mixed lettuce salad, crispy
chicken tenders, honey balsamic
dressing

¥.90. b/)/ GL\-/'_ ”z

diLn . pgin (Gaaa0 mhlok . J1aja §ljgi
e JU ol dnlng gl jro Ju

s
€.9o. )M_/' //':./v O'J.d:l)
§94110 glaag Jjrw dnln o ygigrag yus i

s
£.90. HSM - __AD OJ":"

. - Jﬁog . "I . ela.3 I . ‘CW . e |I . II . I I
Jute)u el dnling 8Unéo

Classic Roca

Beet Tenderloin Salad 050

sous vide tenderloin, sliced
potato, dressed leaves, aioli

Kale & Quinoa Salad 4.350

kale, avocado, mixed lettuce leaves,

Chicken Caesar Salad

beetroot, chickpeas, pine nuts, feta,

sweet white balsamic

(éﬂaw & AUDGW(D S'a(ap( 4.950

baby gem lettuce heads, avocados,
minted buttermilk and pangrattato

Chicken Tender Salad
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Beef Tenderloin Salad

Kale & Quinoa Salad

lettuce & Avocado Salad



slow dough fermentation for better flavor New York
style thin crust with puffed up edges
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Mav l/lew‘(b 4.650

tomato, basil, mozzarella and fior
di latte

Amevicondp  4.950
tomato, mozzarella, fior di latte,
pepperoni

’!'Vu“(e % Foufina s.150

truffle puree, fontina, escarole

Pof(bbe((o 4.850

porcini puree, portobello
mushroom, mozzarella, parmesan
and gruyere

Margherita

Truffle & Fontina
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Portobello

cast-iron seared premium hamburgers prepared from premium quality beef and chicken,
seasoned Italian style with fresh homemade sesame brioche buns and fresh cut fries
&o adlnyllagyyhll (le J-iiog "yl cuwld” 6160 (9 yoao JALS glaa gial yajgeola
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Classic

£(assic 4.950

175g angus beef patty, american
cheese, lettuce, pickles, tomatoes,
chopped onions, pommery mustard and
sesame briochee

Chic&em ﬁ{(éf 4.750

crispy fried chicken fillet,
peppercorn sauce, shredded
lettuce, pickles, pretzel bun

Chicken Fillet

J
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classic dishes prepared with Garofalo pasta and premium Italian ingredients
6 jlio.oJl alinyll (ligAodlg "glleg yla” Liwly (4o 6 an o duA w4 Gubi

Gvdtinglp .70

baked rigatoni pasta with a fusion
of butter, cream and Italian

cheeses, layered with tomato sauce,
basil and gratinated with parmesan

;4( Coceiv  4.550

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

gavga({e A(?DVV\O 4,750

baked farfalle pasta, roasted
chicken, fresh ricotta, mushrooms,
gratinated with gruyere and parmesan

Lasajvm 4.750

lasagna sheets, aromatic beef
bolognese, béchamel, mozzarella
and parmesan
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Gratinato Al Coccio

Nino 4.150

penne pasta prepared with pink
sauce, parmesan and mushrooms

Awab‘:ia‘fa 4.150

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

A(ﬁf(&go 4.950

rigatoni pasta, white truffle,
mushroom paste, parmesan, shaved
black truffles

Con Pollo Crocavifle  5.150

rigatoni pasta, cheddar, leek
puree, fonduta sauce and crispy
chicken morsels

Arrabbiata

farfalle Al Forno Lasagna
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Bo(ojmse 4.650

spaghetti pasta, aromatic
bolognese, aged parmesan

Pes’(b 4.150

linguini pasta, fresh basil, pine
nuts and parmesan

Cvema E?lehi 4.250

fettuccini pasta, wild mushrooms,
cream and parmesan

Mo Jofgeran 4.650

mafaldi pasta, saffron, cream and
parmesan

ﬂawo(i ;4{ ?W\jl/li 4.850

mushroom burrata filling,
mushrooms, butter and cream

’W('e({omi Rico’f('a % gPiMci 4,750

classic ricotta spinach filling,
tomato butter, sun-dried tomato
relish
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Bolognese

Pesto

Ravioli Al Funghi

Tortelloni Ricotta

rice dishes prepared from aged carnaroli rice classic risotto and fusion preparation
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Gamberi Con Saffron

Muclrwoom Ricsth

5.450

Con Pollo risotto

porcini, roasted mushrooms, butter and

parmesan

Gomberi (ow Safron 7.750

grilled jumbo prawns prepared with

calabrese and chipotle chilis, served

over aromatic saffron and butter
risotto

Con PD((D Vi((iﬁb 5.450

carnaroli rice, butter, cream,

parmesan, preserved lemon, sage and

diced chicken

Qlﬂovffvibs HDTPDT 6.750

braised Short Ribs, porcini glaze,

aromatic spices, mushrooms and

carnaroli rice served crackling in a

hot stone pot

Short ribs Hot Pot
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selection of premium meats, fresh chicken and fish prepared a la minute,
modern cooking techniques with Italian inspirations
wlinll aic 8 pAn 0l jlioodl lowlg 2 jual glaal ogall o Uil
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Roocted Salmon s.950

Seared salmon, teriyaki glaze,
sesame rice and lotus root
tempura

&Vi({eﬂ( Cea Pace s.950

butterflied-grilled sea bass
marinated with oriental spices
and lemon butter sauce

S’LWHMP S'calMPi 7.250

prawns seared 1in garlic,lemon,
butter and herbs served with
linguini
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Roasted Salmon

65(5(@«& Di PD((D 6.850

crumbed chicken breast, mozzarella,

parmesan, aged balsamic and lemon
cream sauce and french fries

Chicken dampajmo(a 6.750

chicken breast piccata seared
with butter, rosemary, mushrooms
served over linguini

Chicken Pallavdine s.s50

grilled flattened chicken breast,

baby carrot, broccolini, green
leaves and sweet potato puree

Grilled Sea Bass

Shrimp Scampi
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Cotoletta Di Pollo

Chicken Campagnola

Chicken Pallardino



\/w( LIMDM 7.250

tender thinly sliced veal,sautéed
in butter, mushrooms and lemon
served over linguini

Cv‘ﬁféﬂ'a Mi(anese 7.250

Thinly pounded veal crumbed -in
sour dough, fried in butter and
served with rocket leaves and
fried potatoes

65(5{6'«'0 Na\oo(a‘('oma 7.150

thinly pounded veal piccata
crumbed in sour dough,
mozzarella, parmesan, Napoletana
sauce and fried potatoes
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Veal Limone Cotoletta Napoletana Cotoletta Milanese

Mw(aj(w"\f Con T:Mlﬂjbli 8.450

USDA angus tenderloins of beef pan-fried
in butter, veal jus, herbs, dijon and
fresh Mushrooms served

over potato puree

TenderlpinFillet o.150

USDA angus tenderloin served over
portobello mushroom and served with
crisp smashed potatoes prepared one
of two ways:

al porcini with wild mushrooms

or alla cesco with herbs and chili

Peﬂoevcovn S‘('w& 9.150

USDA tenderloin seasoned in salt and
peppercorn, grilled to your

liking served sliced with ‘cafe de
Paris’ sauce, pepper sauce or mushroom
sauce and freshly cut French fries
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Medaglioni Con Funghi Tenderloin Fillet

Peppercorn Steak



Potatoes and vegetables, perfect as side dishes
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LDW(M( Friec 2.750

fried potatoes, truffle aioli,
parmesan

S‘('w{( Friec  2.250

thick cut fries, fontina cheese
and aioli

Mached Potatec  2.350

whipped with butter and cream

Owion RMjs 2.550

Hand breaded with sourdough
crumbs

Bvocco(ini 2.650
grilled with chili and garlic

§Piv\aah Ul'ﬁ/l ﬂicﬁﬂ'o\ 2.750

Sautéed spinach with garlic,

butter, nutmeg and ricotta cheese
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Loaded Fries

Steak Fries

Mashed Potatoes

Onion Rings
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N
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Broccolini

Spinach with Ricotta



Liquip(’ﬁmmisu 3.750

Creamy mascarpone mousse,
espresso-milk cake, crispy
wafers, hazelnut praline, caramel
macchiato gelato

Jstuc Cheececake 3.750

Crispy dulce de leche and lotus
cookie crusted vanilla
cheesecake, warm biscoff drizzle,
sea salt caramel gelato

Pecan Pie Mill Cake 3.7s0

Toffee milk cake, brown sugar
bread pudding, vanilla gelato,
candied pecan caramel

CLlDCD(a'(@ Puﬂ(ﬂ(il/\j Ca((e 3.750

warm milk chocolate sauce, pecan
toffee crunch, vanilla gelato,
baked chocolate custard

p is‘(’acl/lio ﬁve,\oes 3.750

Crepes Filled with Tahitian Vanilla
Pastry Cream, Warm Salted Pistachio
Sauce and Vanilla Bean Ice Cream

Panna (st

3.750

creamy panna cotta flavored with
mango, thin cheesecake base,
fresh mango puree, mango vanilla
sorbet and chocolate crisps
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Lotus Cheesecake

Pecan Pie Milk Cake

Chocolate Pudding Cake

Pistachio Crepes

Panna Cotta



PM‘( Dvmgom FNIT 2.650
dragon frdit puree, cranberry juice,
rose water and vanilla

Covibbean Blue Cocondt 2.650
tropical coconut water and puree,
pineapple juice, orange syrup topped
with Blue Curacao -ice balls

!Zainboa) 2.650

smooth blend of alphonso mango,
pineapple juice with lemonade and
grenadine

AFVW’T& ch,/l BQ((TIM 2.650

concoction of fresh peaches and
apricot with cinnamon syrup

B(ac& Be,wq MoAT® 2.650

mint, blackberry) sweet and sour mix

Swnvice Mimoca 2.650
strawberry, lime, mint and bubbly

Bew f&ombev/ 2.650
muddled fresh strawberry, raspberry,
grenadine and topped with soda

Pacciondle h{chm 2.650
passion fruit puree balanced with
lychee and guava juice

N

Pink Dragon Fruit Caribbean Blue Coconut

% "’.
-

Black Berry Mojito Sunrise Mimosa
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Rainbow Apricot & Peach Bellini

4

Berry Bomber Passionate Lychee



