
 

 

2-COURSE SET MENU 
$35 per person ++ 
 

STARTERS (choose one) 
Burrata Classic (V) 

burrata, heirloom tomatoes, evoo 

 

Bruschetta Classica(V) 

2 pcs sourdough bread, cherry tomatoes, rocket leaves 

 

Crispy Fried Calamari 

fresh squid, prawns, zucchini, spicy anchovies tomato sauce 

 
Polpette al Pomodoro  

Sanchoku wagyu meatballs in tomato sauce, Parmigiano, fresh basil 

MAINS (choose one); 

Lasagna al Forno 

wagyu meat ragout, mozzarella, béchamel, Parmigiano cheese 
 

Gnocchi ai 4 Formaggi (V) 

handmade potato gnocchi dumplings, 4 cheese sauce, Parmigiano  

 
Pizza Cotto e Funghi 8” 

tomato sauce, mozzarella cheese, ham, mushroom 

 

Pizza Piccante (V) 8” 

tomato sauce, mozzarella, capsicums, olives, onion, chili 

 
Salmone alla griglia con broccolini (add $5) 

wild salmon, broccolini, parsley oil, parmigiano cheese 

DESSERT (add $9) 
Tiramisu  

classic Italian dessert, brandy, mascarpone cheese, espresso, cocoa  

 

Panna Cotta 

creamy pudding, organic berries fruit compote 

 

Cream Caramel 

baked custard, caramelized sugar, tuilles 

 

Gelato (one scoop) (choose one flavor) 

vanilla | chocolate | pistachio | strawberry, tuiles 

Coffee / Tea (add $5) 
coffee, latte, cappuccino, mint tea, green tea 

 

All prices are subject to prevailing government tax 


