
all

you

need

is

cucina



SALADS & SOUPS
I n sa l ata  m i s ta

I n sa l ata  Pa z z a

M i n e s t r o n e  d i  v e r d u r e

G a z pac h o  m e d i t e r r a n e o  c o n  B U R R ATa  ( C o l d )

Mixed green salad with onion, carrots, cucumbers and tomatoes

Mixed green salad, gri l led zucchini, roasted hazelnut, basi l, Parmigiano Reggiano

Traditional Ital ian mixed vegetable soup 

Gazpacho chi l led tomato based soup with burrata, croutons

1 , 9 0 0

3 , 3 0 0

1 , 6 0 0

2 , 4 0 0

A TASTE OF ITALY’S MOST BELOVED CLASSICS 

AND UNIQUE CREATIONS INSPIRED BY TRADITION 

PASTA

S pag h e t t o n i  a l l a  c a r b o n a r a

TAG L I AT E L L E  a l  R AG ù  B o l o g n e s e

S pag h e t t i  a l l a  p e s c at o r a

R av i o l i  d i  M ag r o

C h i ta r r i n e  a l  c ac ao  c o n  ag n e l l o

S pag h e t t i  a l l ' a r ag o s ta

R i g at o n i  a l l a  S i c i l i a n a  c o n  M oz z a r e l l a

R av i o l i  d i  G a m b e r i  e  C a n n e l l a

Bronze drawn spaghettoni with guanciale, egg yolk, Pecorino and Parmigiano Reggiano cheese

Homemade tagliatel le with slow-cooked Bolognese beef ragout, Parmigiano Reggiano

Bronze drawn spaghetti with tomato sauce, oregano and mix seafood 

Homemade raviol i fi l led with ricotta cheese and spinach with sage butter sauce

Homemade cocoa squared spaghetti with white lamb ragout

Bronze drawn spaghetti with lobster meat, lobster stock and lemon zest

Bronze drawn rigatoni pasta with ol ives, capers, eggplant, tomato sauce, and mozzarel la

Homemade raviol i fi l led with prawns in Di lmah cinnamon broth

4 , 5 0 0

4 , 6 0 0

4 , 2 0 0

3 , 9 0 0

5 , 1 0 0

8 , 5 0 0

4 , 9 0 0

4 , 2 0 0

MAIN COURSES

P e s c e  a l l ' ac q ua pa z z a

S t r ac o t t o  d i  M a i a l e

L a  v e r a  c o t o l e t ta  m i l a n e s e

Ag n e l l o  a l  v i n o  e  n o c c i o l e

B i s t e c c a  a l  p e p e

P o l l o  a l L A  C AC C I AT O R A  

Barramundi fi l let poached with wine, cherry tomatoes, Taggiasca ol ives and capers

Slow cooked pork with mashed potatoes

Imported premium veal cutlet Milanese style with green salad

Sous-vide cooked Austral ian lamb rack with red wine sauce, hazelnut and baked potato

Austral ian striploin with mixed vegetables and black pepper sauce

Sous-vide chicken escalope with rich tomato sauce, celery, carrots, onions, ol ives, potatoes

6 , 3 0 0

6 , 8 0 0

1 2 , 8 0 0

1 2 , 9 0 0

1 2 , 5 0 0

6 , 3 0 0

CUCINA

G n o c c h i  a l l a  S o r r e n t i n a

G n o c c h e t t i  M a s c a r p o n e  Sa l s i c c i a  Z a f f e r a n o

R i s o t t o  a i  f u n g h i  p o r c i n i

R i s o t t o  a l  P e s t o  e  G a m b e r i

Homemade pasta dumpling with scamorza, tomato sauce and Parmigiano Reggiano

Homemade pasta dumpling with mascarpone, homemade sausage and saffron

Ital ian Carnaroli risotto with imported porcini mushrooms

Ital ian Carnaroli risotto with homemade basil pesto, prawns and prawn jus

3 , 8 0 0

5 , 2 0 0

4 , 6 0 0

5 , 7 0 0

R ISOTTO & GNOCCHI

All prices do not include applicable VAT and 10% service charge.



Desserts

T i r a m i s ù  D I  AQ UA  FO R T E

C a n n o l i  S i c i l i a n i

C r e m a  C ata l a n a

Pa n n a  c o t ta

G e l at o  a r t i g i a n a l e  ( s c o o p )

Th e  fa m o u s  s i g n atu re  T i ra m i s u  fro m  o u r  f l a g s h i p  resta u ra nt  i n  G a l l e  Fo r t

Tra d i t i o n a l  S i c i l i a n  ca n n o l i ,  r i co tta  f i l l i n g ,  p i sta c h i os ,  ca n d i e d  o ra n g e

Cu sta rd  w i t h  cr i s p y  b u r nt  s u g a r  l a y e r  o n  to p

Pa n n a  cotta ,  m e r i n g u e  a n d  b e r r i es

H o m e m a d e  I ta l i a n  g e l ato  ( a s k  y o u r  wa i te r  fo r  to d a y ’s  s e l e ct i o n )

2 , 2 0 0

2 , 0 0 0

2 , 0 0 0

2 , 1 0 0

8 0 0

Small plates from SPAIN

SMALL PLATES FROM ITALY

TAPAS
A LITTLE TASTE OF SPAIN AND ITALY IN EVERY BITE_SIZED TAPAS

SELECTED BY OUR ITALIAN HEAD CHEF ROBERTO AND 

OUR SPANISH FOODIE CO-FOUNDER IAN FERNANDEZ

sharing is caring

C r o q u e ta  d e  Ja m ó n  /  C r o q u e ta  d e  M a n c h e g o

P u l p o  a  l a  G a l l e g a

C a n g r e j o  G r at i n a d o

Patata s  B r ava s

G a m ba s  a l  A j i l l o

C a l a m a r e s  A l l i o l i

C a z u e l i ta  d e  Fa ba Da

Crispy fried croquette with ham or Manchego cheese

Tender octopus on sl iced potatoes, drizzled with EVO oi l and sweet paprika

Crab au gratin with white sauce and cheese

Fried potato chunks smothered in a rich, spicy brava sauce

Sizzl ing shrimp with EVO oi l, garl ic and a hint of chi l i, served in a clay pot

Crispy fried calamari with traditional aiol i of fresh garl ic and EVO oi l

White bean stew, pork sausage, pork bel ly, paprika, chorizo

5 0 0

2 , 1 0 0

1 , 9 0 0

6 0 0

2 , 2 0 0

1 , 9 0 0

1 , 8 0 0

F u n g h i  G R AT I N AT I

Pa r m i g i a n a

A r a n c i n o

P r o s c i u t t o  D I  PA R M A  e  Pa paya

P o l p e t t e

P E S C E  A L L A  C A N N E L L A  

C a r pac c i o

Button mushrooms grated with Parmigiano Reggiano and garl ic

Fried eggplant with tomato sauce, Parmigiano Reggiano and white scamorza

Deep fried rice bal l fi l led with cheese

Parma ham with cured papaya

Beef meatballs in rich tomato sauce

Cured marlin, citronette, Di lmah cinnamon powder and microgreens 

Beef carpaccio with citronette, rocket salad and Parmigiano Reggiano

9 0 0

1 , 4 0 0

9 0 0

1 , 9 0 0

1 , 2 0 0

1 , 6 0 0

1 , 9 0 0

Co l d  C u t s  P l at t e r

F r i e d  B i t e s  P l at t e r  

C h e e s e  P l at t e r

Mixed imported cold cuts

Mixed fried goodies (Croquetas, Arancini, Patatas Bravas)

M ixe d  I ta l i a n  a n d  S pa n i s h  c h e es e  p l at te r  s e rve d  w i t h  o n i o n  j a m a n d  h o n e y

5 , 9 0 0

3 , 8 0 0

5 , 9 0 0

A TRIBUTE TO ITALIAN AND SPANISH DESSERTS

All prices do not include applicable VAT and 10% service charge.






