
M E N U



Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

I  L O V E  M O D E N A

CAESAR SALAD EMILIANA 18
Aromat ic herbs,  Parmig iano Reggiano cr isps,  egg yolk 

bottarga,  anchovy,  pancetta cr isps

TORTELLINO 48
Modenese min iature stuf fed pasta,

creamy 36 months aged Parmig iano Reggiano sauce

STRICCHETTI AL RAGU 39
Tradi t ional  st r icchett i  pasta wi th hand-chopped

Wagyu cheek ragù   

RAVIOLO NONNA ANCELLA 32
Pumpkin rav io l i ,  butter  sage sauce, pear mostarda

MODENA RIBS 52
Slow-cooked Wagyu beef  r ibs,  seasonal  vegetable sauce,

Vi l la  Manodor i  ba lsamic v inegar f rom Modena

Explore the f lavours and tradit ions of  
Emi l ia-Romagna with chef Massimo Bottura’s 

favour i te I ta l ian classics.



Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

S M A L L  P L A T E S  

PARMIGIANO REGGIANO        8
36 months aged Parmig iano Reggiano chunks,
Vi l la  Manodor i  dark cherry balsamic v inegar f rom Modena

4AM IN RICCIONE       22
Tradi t ional  homemade piadina,  squacquerone,
24 months aged Prosciut to d i  Parma, rocket 

A N T I P A S T I  
 
FRITTO RIVIERA       24
Select ion of  l ight  and cr ispy seafood with lemon sauce

ANGUILLA         34
Glazed eel ,  green apple,  radicchio,  V i l la  Manodor i
ba lsamic v inegar 

PRIMAVERA        28
Poached egg, spr ing pea, new potato,  aged Pecor ino 

P I Z Z A   
 
REGINA MARGHERITA       34
San Marzano DOP tomato,  "Latter ia Sorrent ina"
F ior  d i  Latte cheese, basi l ,  V i l la  Manodor i  extra v i rg in o l ive o i l  

NAPOLETANA       34
"Latter ia Sorrent ina" F ior  d i  Latte cheese, Provola,  f r iar ie l l i

PEPERONI & PEPPERONI      38
Stracciate l la  cheese, mar inated red bel l  peppers,
spicy sa lami,  ch i l l i  o i l

PIZZA OF THE DAY
Chef’s specia l  p izza

P A S T A  

SPAGHETTI ALLA MARINARA     36
Spaghett i  cooked in tomato mar inara reduct ion,
smoked sardines,  gar l ic  conf i t ,  f resh oregano 

GNOCCHI        38
Homemade potato gnocchi ,  saf f ron,  mussels,  lemon

A L L A  C A R T A



A L L A  C A R T A

S E C O N D I   
 
PESCE IN GRATELLA       52
Gri l led f lounder,  lemon sabayon, monk’s beard,  capers 
 
COPPA         44
Smoked pork col lar ,  b lack cabbage, sa lsa verde,
pick led mustard seeds

COTOLETTA ‘2000       48
Golden f r ied veal  chop cut let ,  “ tonnata” mayonnaise,
veal  jus,  green leaf  sa lad

S I D E S   
 
CARPACCIO DI POMODORO      12
Heir loom tomato,  rocket,  V i l la  Manodor i  ba lsamic v inegar
f rom Modena

PATATE ARROSTO       12
Roasted potato,  ch ives 

BROCCOLINI E PARMIGIANO     12
Baked broccol in i ,  grated Parmig iano Reggiano cheese

D O L C I   

TIRAMISUBITO       22
Tradi t ion in evolut ion:  mascarpone, cof fee,  cacao 

COCCO BELLO       20
Pineapple sa lad,  lemon and mint  sorbet,  foamy coconut,
kaf f i r  l ime mer ingue  

BUONGIORNO SICILIA       22
Warm br ioche, lemon ice cream, cannolo,  spark l ing
bergamot dr ink 

GELATI E SORBETTI                    9 per scoop 
Select ion of  ice cream and sorbet 

Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

SERVES 2






