
This restaurant serves pork. Please inform us of any allergies or dietary requirements before ordering. 
All prices are inclusive of a 7% municipality fee & 10% service charge & Value Added Tax.

(A) Alcohol     (N) Nuts     (P) Pork     (GF) Gluten free     (V) Vegetarian     (O) Diabetic friendly

ANTIPASTI 
 STARTERS

Insalata Mediterranea (V)     50
Fennel, Tomato, Artichoke, Baby Spinach,
Tropea Onion, Parmesan
         
Schiacciata all’Aglio (V)     45
Garlic Pizza Bread, Mozzarella

Bruschetta (V) (N)     55
Zucchini, Burrata, Rocket Leaves, Parmesan,
Pachino Tomato 

Burrata…46 (V) (GF) (N)    85
Burrata Cheese, Organic Tomato,  
Balsamic, Extra Virgin Olive Oil 46

Frittura di Pesce e Chips di Vegetali   75
Deep Fried Assorted Fish, Vegetable Chips,
Level 50 Sauce

Polipo, Patate e Spuma di Latticello (GF) (N)  80
Grilled Octopus, Organic Potato, Buttermilk  
Foam, Sorrento Sauce

Capesante Scottate, Cavolfiore    85
e Pancetta di Vitello 
Pan Seared Scallops, Cauliflower, Crispy Veal Bacon

Tonno, Spada e Granchio Salad                95
Tuna Tartar, Crab Salad, Smoked Swordfish                             

Carpaccio Di Manzo (GF)                                        75
Beef Carpaccio, Rocket Leaves, Shaved Parmesan, 
Pickled Shallots, Balsamic Dressing, Black Truffle    

I Grandi  Salumi Italiani & Formaggi (P)                  85 
Selection of Italian Charcuterie, Prosciutto di Parma,
Capocollo, Bresaola, Schiacciata, Pickles, Aged Cheese, 
Grilled Focaccia

ZUPPE  
SOUPS

Vellutata di Zucca, Gnudi di Ricotta e Pistacchio (V) 50  
Butter Squash Cream, Ricotta and Pistachio Gnudi

Zuppa di Pesce     85
Seafood Soup, Basil, Crispy Bread

PASTE E
RISOTTI

Tagliolino ai Frutti di Mare e Zucchine    105           
Fresh Tagliolini Pasta, Mix Seafood, Zucchini 

Risotto con Scampi     115       
Carnaroli Rice, Seared Langoustines 

Tagliatelle all’Astic    160
Lobster Tagliatelle Datterino Sauce

Ravioli di Manzo Brasato, Parmigiano  95             
e Tartufo Estivo                                                             
Beef Cheek Ravioli, Parmesan Sauce, Summer Black Truffles

Spaghetti alla Carbonara     85     
Spaghetti, Crispy Veal Bacon, Eggs, Parmesan

Lasagna alla Bolognese     90     
Classic Beef Lasagna

Penne all’Arrabbiata (V)     75                             
Fresh Penne Pasta, Chilly Tomato Sauce

Agnolotti  Zucca e Noci  (V)   85
Butter Squash Ravioli, Walnuts, Confit Cherry Tomato

Gnocchi Alla Sorrentina (V)   85     
Gnocchi, Buffalo Mozzarella, Tomato Sauce

DAL MARE  
FROM THE SEA

Grigliata di Mare (GF)                      205                                 
Grilled Seafood Platter, Lobster,  King Prawns, Cuttlefish, 
Salmon, Scallops, Grill Vegetables

Branzino in Carta Magica (GF)   160         
Line Caught Sea Bass, Tiger Prawns, Clams 

Darna di Salmone con Asparagi    140       
Pan-Seared Salmon, Asparagus, Butter-Lemon sauce



This restaurant serves pork. Please inform us of any allergies or dietary requirements before ordering. 
All prices are inclusive of a 7% municipality fee & 10% service charge & Value Added Tax.

(A) Alcohol     (N) Nuts     (P) Pork     (GF) Gluten free     (V) Vegetarian     (O) Diabetic friendly

DALLA TERRA 
FROM THE LAND

Galletto Ruspante alla Diavola    115      
Grilled Baby Chicken, Corn, Baby Carrot,  
Patty Pan Squashed Violet Potato   

Agnello “Casereccio” (GF)     170    
Pan-Seared Lamb Rack, Burned Onion, Vegetables,  
Parsnip Puree, Rosemary Jus      

Filetto Di Manzo (GF)     205     
Pan-Seared Angus Tenderloin, Mashed Potatoes
Mushrooms, Thyme Jus 

Costoletta alla Milanese      185     
Breaded Veal Chop Milanese Style, Garden Herbs, Tomato 
Shallots, Parmesan Cream Sauce
 

CONTORNI  
SIDES

Spinaci Saltati (V) (GF)    25     
Sautéed Spinach

Verdure Grigliate (V) (GF)     25     
Grilled Seasonal Vegetables

Purea di Patate (V) (GF)     25       
Mashed Potatoes

Insalata Mista (V) (GF)     25     
Mixed Leaves, Cherry Tomatoes, Fresh Shaved Cucumber

Asparagi Grigliati  (V) (GF)    25
Grilled Green Asparagus

ANGOLO DOLCE
SWEET CORNER

Giro…Giro Tondo (N)     40                                                                                                                                              
Panna Cotta, Mango, Berries, Ivory cream

Il Mio Tiramisu’ (N)     40                                                                                                                                               
Ladyfinger, Mascarpone and Coffee

La Meringata (N)     40
Crispy Meringue, Pistachio Ice Cream, Vanilla
and Raspberry Sauce

Parallelo (N)      40     
Chocolate and Hazelnut Mousse, Vanilla Sauce 

Tortino al Cioccolato (N)    40      
Chocolate Lava Cake, Salted Caramel Ice Cream

La Torta di Mele (N)     40      
Apple Cake, Vanilla Ice Cream

Cheesecake      40      
Cheese Cake Mousse & Raspberry

Affogato al Caffe’     40      
Italian Gelato, Espresso

Gelati (GF)      
Ice Cream Selection (per scoop)    12    
Vanilla  Pistachio
Hazelnut  Chocolate
Coffee  Salted Caramel
Raspberry Lemon

Selezione di Formaggi Italiani Freschi Ed Affinati  85     
Selection of 5 Artisanal Italian Cheeses 

Espresso yourself....      30
Espresso  Double Espresso
Macchiato Cappuccino 
Americano 

Tell us your favorite and we will make it... 

                 


