


|l LOVE MODENA

Explore the flavours and traditions of
Emilia-Romagna with chef Massimo Bottura’s
favourite Italian classics.

CAESAR SALAD EMILIANA 18
Aromatic herbs, Parmigiano Reggiano crisps, egg yolk
bottarga, anchovy, pancetta crisps

TORTELLINO 48
Modenese miniature stuffed pasta,
creamy 36 months aged Parmigiano Reggiano sauce

STRICCHETTI AL RAGU 39
Traditional stricchetti pasta with hand-chopped
Wagyu cheek ragu

RAVIOLO NONNA ANCELLA 32

Pumpkin ravioli, butter sage sauce, pear mostarda

MODENA RIBS 52
Slow-cooked Wagyu beef ribs, seasonal vegetable sauce,
Villa Manodori balsamic vinegar from Modena

All prices are subject to 10% service charge and prevailing government taxes.



ALLA CARTA

SMALL PLATES

PARMIGIANO REGGIANO 8
36 months aged Parmigiano Reggiano chunks,
Villa Manodori dark cherry balsamic vinegar from Modena

4AM IN RICCIONE 22
Traditional homemade piadina, squacquerone,
24 months aged Prosciutto di Parma, rocket

ANTIPASTI

FRITTO RIVIERA 24
Selection of light and crispy seafood with lemon sauce

ANGUILLA 34
Glazed eel, green apple, radicchio, Villa Manodori
balsamic vinegar

PRIMAVERA 28
Poached egg, spring pea, new potato, aged Pecorino

PIZZA

REGINA MARGHERITA 34
San Marzano DOP tomato, "Latteria Sorrentina”
Fior di Latte cheese, basil, Villa Manodori extra virgin olive oil

NAPOLETANA 34
"Latteria Sorrentina" Fior di Latte cheese, Provola, friarielli

PEPERONI & PEPPERONI 38
Stracciatella cheese, marinated red bell peppers,
spicy salami, chilli oil

Pl1ZZA OF THE DAY
Chef’s special pizza

PASTA
SPAGHETTI ALLA MARINARA 36
Spaghetti cooked in tomato marinara reduction,

smoked sardines, garlic confit, fresh oregano

GNOCCHI 38
Homemade potato gnocchi, saffron, mussels, lemon

All prices are subject to 10% service charge and prevailing government taxes.



ALLA CARTA

SECONDI

PESCE IN GRATELLA 52
Grilled flounder, lemon sabayon, monk’s beard, capers

COPPA 44
Smoked pork collar, black cabbage, salsa verde,
pickled mustard seeds

COTOLETTA ‘2000 48
Golden fried veal chop cutlet, “tonnata” mayonnaise,
veal jus, green leaf salad

SIDES

CARPACCIO DI POMODORO 12
Heirloom tomato, rocket, Villa Manodori balsamic vinegar
from Modena

PATATE ARROSTO 12
Roasted potato, chives

BROCCOLINI E PARMIGIANO 12
Baked broccolini, grated Parmigiano Reggiano cheese

DOLCI

TIRAMISUBITO 22

Tradition in evolution: mascarpone, coffee, cacao

COCCO BELLO 20
Pineapple salad, lemon and mint sorbet, foamy coconut,
kaffir ime meringue

BUONGIORNO SICILIA SERVES 2 22
Warm brioche, lemon ice cream, cannolo, sparkling
bergamot drink

GELATI E SORBETTI 9 per scoop
Selection of ice cream and sorbet

All prices are subject to 10% service charge and prevailing government taxes.








