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ANTIPASTI

BURRATA (V) 108 | MINESTRONE (V) 78

Burrata Cheese, Extra Virgin Olive Oil : Seasonal Vegetable Soup, Parmesan I N SA LAT E
|

GAMBERO ROSSO 198 : PEPERONI (V) 78 CESARE 158

Red Prawn Tartare, Burrata, Basil Oil I Wood Roasted Peppers Romaine Lettuce, Parmesan, Guanciale, Anchovy, Croutons
|
|

CAPRESE DI BUFALA (V) 128 | SALUMI E FORMAGGI 298

Buffalo Mozzarella, Tomato, Basil i Parma Ham, Felino Salami, Porchetta, LUNA (S) 158
| GiredPonklon Homele P Honey Comt Pa s, Ao, Eg Papr Mzl

CALAMARI FRITTI (S) 148 . s1ag ’ > rep Avocado, Pine Nut

. . - |

Fried Calamari, Lemon, Aioli : POLPO ALLA GRIGLIA 178
I Grilled Octopus, Taggiasca Olives, Capsicum,

FOCACCIA (V) 48 | Caperberriesp g8 P M!STICANZA E GAMBERI

Pizza Bread, Rosemary, Oregano I Mixed Lettuce, Tiger Prawn, Avocado, Asparagus,

’ ’ I Grapefruit

: PROSCIUTTO E MELONE 168

PROSCIUTTO E BUFALA 148 I 24 Months Parma Ham, Lorenzini Melon

Parma Ham, Buffalo Mozzarella, Figs !

MARINARA 118 CAPRI (V) 18 ALBA 128

Pomodoro, Garlic, Oregano, Smoked Anchovies

Burrata, Heirloom Tomatoes, Basil

Beef Tartare, Truffle Sauce, Parmesan

PIZZA

Our signature Neapolitan-style pizzas are freshly baked in our stone oven, topped with the finest Italian ingredients

MARGHERITA

Tomato Sauce, Mozzarella, Basil

148

CARNIVORA

Tomato Sauce, Mozzarella, Ham, Spicy Salami,

Italian Sausage

LUNA

Tomato Sauce, Mozzarella, Onion, Olive, Spicy Salami,
Italian Sausage

NAPOLI

Mozzarella, Smoked Scamorza, Garlic, Broccolini,
Pecorino, Sausage, Chilli

178

DIAVOLA

Tomato Sauce, Mozzarella, Spicy Salami

PROSCIUTTO

Tomato Sauce, Mozzarella, 24 Months Parma Ham,
Rocket, Parmesan

HAWAIIAN

Tomato Sauce, Mozzarella, Pineapple, Ham

CAPRICCIOSA

Tomato Sauce, Mozzarella, Mushroom, Black Olive,

Artichoke, Ham

178

QUATTRO FORMAGGI

Mozzarella, Gorgonzola, Taleggio, Grana Padano

PUTTANESCA 168

Tomato Sauce, Mozzarella, Chilli, Cherry Tomato, Caper,
Olive, Smoked Anchovy, Red Onion

TARTUFO E FUNGHI
Mozzarella, Mixed Mushrooms, Truffle Sauce, Taleggio,

188
Truffle Oil, Black Pepper, Parmesan

BOLOGNA

Mozzarella, Mortadella Ham, Pistachio, Burrata

PRIMI

TAGLIATELLE ALLA BOLOGNESE (S) 158

SECONDI

CONTORNI

Bronte Pistachio Mascarpone, Coffee,

Chocolate, Vanilla and Strawberry Gelato, Berries

Homemade Egg Yolk Pasta, Beef & Pork Ragu, Parmesan : POLLO ALLO SPIEDO (S) 208/half : PATATE FRITTE (V) 68
I Rotisserie Chicken, Lemon & Herb Marinade  408/whole I Potato Fries
RIGATONI ALLA CARBONARA 158 ' '
Pecorino, Guanciale, Egg Yolk, Black Pepper : :
TAGLIOLINO Al GAMBERI 228 l sBRl:NZL'\hO ”; I:AES)ELLA}: C o | PATATEALTARTUFO (V) 88
I Seabass Fillet, Ba inach, Capers, I :
Homemade Egg Yolk Pasta, Tiger Prawn, Chilli, I Caper Lemon Butt>;r P P | Potato Fries, Truffle, Parmesan, Parsley
Cherry Tomato, Lemon Zest : :
| |
LASAGNA AL FOI?NO 178 I COTOLETTA ALLA MILANESE 338 | BROCCOLIALLA GRIGLIA (V) 88
Bolognese Sauce, Béchamel, Parmesan I C I Grilled Broccolini, Lemon, Parmesan, Pine Nuts
| rumbed Veal, Lemon |
ORECCHIETTE CIME DI RAPA 78 :
Broccoli Rabe, Sausage, Anchovies, Chilli, Pangrattato : TAGLIATA DI MANZO 398 : |NSALATA MISTA (V) ‘ 68
CASERECCE TARTUFO E FUNGHI (V) 198 | Black Angus Rib-Eye, Rocket, Parmesan, | Mixed Salad Leaves, Luna Dressing
Homemade Whole Wheat Egg White Pasta, : erry lomato, Aged Balsamic :
Mixed Mushrooms, Truffle Sauce, Cream, Parmesan | |
| |
SPAGHETTO ALLO SCOGLIO 258 ! '
Mussels, Tiger Prawn, Clams, Squid, Garlic, ! !
White Wine Sauce, Cherry Tomatoes, Chilli, Parsley
TIRAMISU (V)(S) 98 | AFFOGATO (V) 70 | GELATIE SORBETTI (V) 48/scoop
Mascarpone, Coffee, Ladyfingers : Italian Espresso, Vanilla Gelato : Please check with your server about our daily specials.
| |
PISTACCHIO TIRAMISU (V) 108 : COPPA GELATO (V) 118 :
i |
i |

Ladyfingers

Compote, Cookies, Whipped Cream, Chocolate Sauce

S Signature V Vegetarian

PLEASE SHARE YOUR ALLERGIES AND DIETARY REQUIREMENTS IF ANY WITH OUR TEAM.




