
Gri l led b lue shr imp,  whi te  wine and lemon 
(3 p ieces)  31  sh/a

Octopus  carpacc io ,  c i t rus  v ina igre t te , 
I ta l ian  o l ive  o i l  and Mandar ina’s  farm 
organic  di l l  27  sh

Wild-caught  tuna carpacc io  ( seasonal  f i sh) 
wi th  a  di l l  c i t rus  v ina igre t te  26  sh

Beef  tar tar ,  capers ,  di jon  mus tard,  pars ley, 
lemon and egg yolk  cooked sous  v ide  25

Carpacc io  di  manzo,  parmesan quenel le , 
Mandar ina’s  farm organic  arugula  and 
o l ive  o i l  26  d

INSALATE
The “Mandar ina sa lad” wi th  Mandar ina’s 
farm organic  purs lane,  pear ,  apr ico t ,  f resh 
tanger ines  ( seasonal  f ru i t ) ,  br ie  cheese and 
b lack  dehydrated o l ives 21  d

Fresh  buf fa lo  burra ta ,  cherr y  tomato, 
balsamic  v inegar ,  Mandar ina’s  farm 
organic  bas i l  and o l ive  o i l  23  d

Mandar ina’s  farm organic  arugula ,  cherr y 
tomato,  parmesan reggiano,  bas i l  and 
I ta l ian  o l ive  o i l  18  pb

PRIMI  P IATTI  pastas  imported from Italy  

Black  t ru f f le  sauce and mushroom paccher i 
wi th  parmesan 39  G/D

Tradi t ional  carbonara spaghet t i ,  pancet ta , 
grana padano and egg yolk  31  G/p /D

L ingu in i  Vongole  wi th  cherr y  tomatoes  and 
whi te  wine  31  G/sh/D/a

Gri l led shr imp spaghet t i ,  asparagus  and  
pancet ta  39  G/SH/P

Shr imp r i so t to ,  parmesan reggiano and 
red peppercorn  39  G/sh/d

ANTIPASTI 

2  p ieces

Fresh  mozzare l la ,  cherr y  tomato,  bas i l , 
o l ive  o i l  and balsamic  v inegar  17  G/d

I ta l ian  prosc iu t to ,  cherr y  tomato,  bas i l , 
o l ive  o i l  and balsamic  v inegar  25  G/P

L E  B R U S C H E T T E

Salame mi lano,  smoked provolone,  I ta l ian  
pomodoro sauce,  b lack  o l ives  and capers 
25  G/p /D

Spinach,  mozzare l la  and parmesan, 
I ta l ian  pomodoro sauce,  b lack  o l ives  and 
capers  18  G/D

A R A N C I N I 

D E L  M A R E  E  D E I  C R U D I 

Gr i l led beet root ,  goat  cheese,  raspberr y, 
toas ted pecans  and raspberr y  balsamic 
v inegar  20  pb

The “Panzanel la  sa lad” wi th   f resh 
red tomato,  rus t ic  c rou tons ,  cucumber , 
Mandar ina’s  farm organic  bas i l  and th in  red 
on ion s l ices  14  pb /g

Roas ted caul i f lower  wi th  c i t rus  v ina igre t te 
and f resh  herbs  f rom Mandar ina’s  organic 
farm 15  pb

Prices  l isted are  quoted in  USD  currency  with 16% VAT  included.  service  charge  I s  NOT  included.  CONSUMING RAW 
FOOD OR  UNDERCOOKED SEAFOOD MAY  INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

PB  –  I S  or  can be  made plant-based
N –  Nuts

G –  Gluten
SH –  Shellfish

D –  Dairy
A  –  Alcohol

P  –  Pork
S  –  Seafood

Ar t ichoke and parmig iano reggiano r i so t to 
35  G/D

Roas ted caul i f lower ,  mel ted provolone 
and sun-dr ied tomato wi th  oregano 
18  pb /d

Rigaton i  Ragú made wi th  beef  f i le t  and 
pomodoro sauce 39  G

Spaguet t i  Fru t t i  d i  Mare,  oc topus ,  b lue 
shr imp and c lam on pomodoro sauce and 
red wine  41  G/S /SH



SECONDI  P IATTI CONTORNI
Catch of  the  day f i le t ,  cher r y  tomatoes , 
ka lamata o l ives  and capers  41  sh

Wild-caught  gr i l led tuna (seasonal  f i sh)  41 
sh

Gri l led oc topus  39  sh

Gri l led rosemar y beef  f i le t  39

Gri l led r ib  eye  44

“Beren jena parmiggiana ”,  eggplant , 
pomodoro sauce,  bas i l  and mozare l la  28  d

Home -made f rench f r ies  wi th  t ru f f le  and 
parmesan  21  d

Gri l led asparagus  wi th  mel ted parmesan 
cheese  12  pb /d

Green pea puree  10  d

Tarragon caul i f lower  puree  10  pb

ALL  OUR  PUREES  ARE  GLUTEN FREE

Prices  l isted are  quoted in  USD  currency  with 16% VAT  included.  service  charge  I s  NOT  included.  CONSUMING RAW 
FOOD OR  UNDERCOOKED SEAFOOD MAY  INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

PB  –  I S  or  can be  made plant-based
N –  Nuts

G –  Gluten
SH –  Shellfish

D –  Dairy
A  –  Alcohol

P  –  Pork
S  –  Seafood

P IZZE  NAPOLITANE  AL  FORNO DI  LEGNA
Sautéed asparagus ,  ar t ichokes  and 
sp inach,  provolone cheese and pomodoro 
sauce 31  G/D/PB

Bresaola ,  f resh  mozzare l la ,  t ru f f le  o i l , 
Mandar ina’s  farm organic  arugula ,  bas i l 
and pomodoro sauce  38  G/p /D

Salame Mi lano,  smoked provolone,  pecan 
and pomodoro sauce  29  G/p /D /n

Gri l led b lue shr imp,  buf fa lo  burra ta  and 
pomodoro sauce  39  G/sh/D

Smoked eggplant ,  goat  cheese,  sun-dr ied 
tomato and bas i l  28  G/D/pb

Fresh  mozzare l la ,  sun-dr ied tomato, 
Mandar ina’s  farm organic  arugula  and 
pomodoro sauce  29  G/D/pb

Mozare l la ,  pomodoro sauce and bas i l 
24  G/D/pb


