
SAUTÉ VONGOLE    18
fresh clams sauteed in a savory white wine 
sauce served with grilled bread

CALAMARI FRITTI    20
deep fried calamari served with marinara sauce 

PROSCIUTTO E MELONE    20
thinly sliced italian parma ham served with 
fresh rock melon 

CAPRESE    21
buffalo mozzarella and tomato with fresh basil 
leaves

CARPACCIO CARNE    21
paper thin slices of fresh beef served with 
rocket, shaved parmesan and cherry tomatoes 

SCAMORZA AFFUMICATA CON
PROSCIUTTO    21 
grilled smoked scamorza cheese wrapped in 
italian parma ham

MELANZANE CON BURRATA    21
oven baked eggplant served with fresh burrata 
and cherry tomatoes

BURRATA PUGLIESE    38
fresh whole burrata cheese (250g) served with 
parma ham and tomato slices on a bed of arugula

ANTIPASTO ITALIANO (4 to share)    55
burrata cheese and three cold cuts served with 
sundried tomatoes, olives and arugula   

ZUPPA DEL GIORNO    10
soup of the day 

INSALATA DI MISTA    14
mesclun salad with shaved parmesan and 
cherry tomatoes  

INSALATA DI SPINACI    16
fresh spinach with feta cheese, mandarin 
oranges, sundried tomatoes and pine nuts

INSALATA DI BABARBIETOLA    17
mixed spinach-arugula with roasted beetroot, 
fresh goat cheese crumble and candied 
walnuts 

INSALATA DI CAVOLO    17
fresh kale with roasted butternut squash, 
cranberries, grated pecorino and crushed 
toasted almonds

Prices are not inclusive of 10% service charge and government taxes

ANTIPASTI
Starters

ZUPPE E INSALATE
Soup & Salads



** Gluten-free pasta available for substitution 

PENNE POMODORO    19
penne pasta with freshly chopped tomatoes,garlic, marinara sauce and fresh basil 

SPAGHETTI VONGOLE    23 
spaghetti with clams in a white wine sauce 

LINGUINE FRUTTI DI MARE    26
linguine with calamari, clams and shrimp served aglio olio style 

FARFALLE SALMONE PESTO    26
farfalle with pieces of fresh salmon tossed in a basil pesto sauce 

TAGLIATELLE BOLOGNESE    24
long flat ribbons of homemade fresh pasta served with beef ragu 

CAVATELLI CON PROSCIUTTO E SPINACI    25
homemade shell pasta with spinach and parma ham in a butter sage sauce

PAPPARDELLE BOSCAIOLA    26
homemade fresh flat pasta with porcini mushrooms, bacon and italian sausage in a pink sauce 

ORECCHIETTE SALSICCIA BROCCOLI    22
Orecchiette with sausage and broccoli tossed in garlic and chilli

PANSOTTI BURRATA    26
Homemade egg pasta stuffed with fresh burrata served with fresh tomatoes and basil 

RAVIOLI RICOTTA E SPINACI    25
homemade ravioli stuffed with ricotta and spinach in tomato sauce with melted mozzarella 
and fresh basil
 

CANNELLONI NAPOLETANA    24
fresh minced beef rolled into homemade flat pasta sheets, oven baked in tomato sauce, 
mozzarella and parmesan 

LINGUINE GAMBERO    33
linguine with king prawns and scallop in a seafood-tomato sauce 

RISOTTO FUNGHI PORCINI TARTUFO NERO    26 
arborio rice with porcini mushrooms and black truffle cream 

RISOTTO ALLA PESCATORA    24
arborio rice with seafood simmered in a rich seafood-tomato sauce 

Prices are not inclusive of 10% service charge and government taxes

LE NOSTRE PASTE & RISOTTI 
Our Pastas & Risottos



Prices are not inclusive of 10% service charge and government taxes

POLLETTO DIAVOLA    27
grilled spring chicken seasoned with rosemary 
and served with roasted potatoes and fresh 
arugula

FILETTO DI SALMONE    29 
herb-encrusted grilled salmon with fresh 
asparagus and mashed potatoes 

GRIGLIATA GAMBERI E CALAMARI    29 
fresh big prawn and whole calamari,
charcoal-grilled and served with lemon 
dressing and fresh arugula 

OSSOBUCO DI MANZO    33
slow braised veal shank served with polenta 

SEAFOOD PLATTER    80
2 to share

2 scallops
2 entire calamari
1 salmon fillet
2 king prawns 
served with grilled mixed seasonal vegetables 

PANCETTA DI MAIALE ALLA GRIGLIA    30
charcoal grilled pork belly, served with 
sauteed potatoes, onions, mushrooms and 
barolo wine sauce

COSTATELLE D’AGNELLO    35
char-grilled lamb cutlets in a red wine-mint 
sauce, served with mashed potatoes and 
crispy kale leaves 

FILLETTO AL PEPE VERDE (250GMS)    42 
char-grilled beef tenderloin with green 
peppers sauce, roasted potatoes and 
grilled vegetables 

BISTECCA ALLA FLORENTINA    160 
( SUBJECT TO AVAILABILITY )
char-griilled 1kg t-bone steak, served with 
roasted potatoes and grilled vegetables 
 

MEAT PLATTER    80
2-3 to share

1 beef tenderloin
1⁄2 slab of pork belly
1⁄2 spring chicken
1 italian sausage
served with roasted potatoes, grilled mixed 
vegetables and barolo wine sauce on the side 
 

GRIGLIAT E SPECIALITA
charcoal-grilled specials

I NOSTRI SECONDI
our mains

CONTORNO
sides

STEAMED BROCCOLI    5

SAUTEED SPINACH    7

ROASTED POTATOES    8

BUTTERED ASPARAGUS    8



PIZZA MARGHERITA    18
pizza with tomato and mozzarella

PIZZA MARGHERITA CON BUFALA    23
pizza with tomato and buffalo mozzarella

PIZZA BURRATA    28
pizza with creamy burrata cheese, sweet oven 
roasted tomatoes, fresh basil and oregano

PIZZA NAPOLETANA    21
pizza with tomato, mozzarella, capers and 
anchovies

PIZZA BOSCAIOLA    24
Pizza with tomato, mozzarella, porcini 
muschrooms and Italian sausage

PIZZA CAPRICCIOSA     24
Pizza with tomato, mozzarella, mushroom,
cooked ham and artichokes 

PIZZA ORTOLANA    20
pizza with tomato, mozzarella and 
mixed vegetables

PIZZA PROSCIUTTO E FUNGHI    23
pizza with tomato, mozzarella, cooked ham 
and mushrooms

PIZZA DIAVOLA    24
pizza with tomato, mozzarella, salami and chilli

PIZZA POLLO    21
pizza with tomato, mozzarella, chicken 
and avocado

PIZZA APPETITOSA    25
Pizza with tomato, mozzarella, salami, spicy olives
and shavings of parmesan

PIZZA CON RUCOLA    26
pizza with tomato, mozzarella, arugula, 
parma ham and shavings of parmesan 

PIZZA PORCHETTA    26
pizza with tomato, mozzarella, taleggio and roast 
pork 

PIZZA BELLA PIZZA    26
Our Signature! Pizza with mozzarella, ricotta, 
salami and sautéed spinach

PIZZA QUATTRO FORMAGGI    24
Pizza with four cheeses

PIZZA MASCARPONE    26
Pizza with mozzarella, mascarpone, mushrooms 
and black truffle oil

PIZZA SALMONE    24
Pizza with mozzarella, smoked salmon,
mascarpone cheese and sautéed spinach  

LE NOSTRE PIZZE ROSSE
Our Red Pizzas

LE NOSTRE PIZZE BIANCHE
Our White Pizzas

Prices are not inclusive of 10% service charge and government taxes



TIRAMISU    10
mascarpone cheese cake

PANNACOTTA     10
vanilla custard served with mixed berries

TORTA SBRISOLONA DI MELE    12
apple crumble with vanilla ice cream

TORTA AL CIOCCOLATO    12
valrhona chocolate cake

AFFOGATO AL CAFFÉ    10
vanilla gelato with a shot of espresso

GELATO / SORBETTO    6PER SCOOP
italian ice cream and sorbet

FORMAGGI    18
selection of 3 artisanal cheeses served with 
crackers and dried fruit

COLD BEVERAGES

coke / coke light / sprite    4
juices - orange/ lime/ cranberry/ pineapple    4.5
aranciata rossa (blood orange)    5
chinotto (citrus)    5
san benedetto sparkling water    7 
san benedetto still water    7
freshly squeezed orange juice    7

HOT BEVERAGES

coffee    5
espresso    5
doppio espresso    5
cappuccino    6
caffe latte    6
espresso corretto    9 
irish coffee    11

chamomile    6
peppermint    6
earl grey    6
english breakfast    6

ITALIAN LIQUORS    9 
amaretto / grappa / limoncello / 
sambuca /campari

LIQUORS    11
cointreau / grand marnier / baileys / kahlua 
/whiskies / gin / vodka / brandy / rum / 
tequila

BEER BY BOTTLE    12
peroni / menabrea / hoegaarden / asahi / 
tiger

BELLA PIZZA TREAT    12
martini bianco, pineapple juice, and grenadine

COSMOPOLITAN    12
vodka, cointreau, cranberry and lime juice

MARGARITA    13
tequila, cointreau and lime juice

MARTINI    14
gin and dry vermouth

DAIQUIRI    14
rum, lime juice and sugar

ITALIAN BREEZE    14
campari, lime juice and apple juice

PINA COLADA    14
malibu rum, cream and pineapple juice

ITALIAN NEGRONI    15
martini rosso, campari and gin

GODFATHER    15
whisky and amaretto served with a cherry

LIMONCELLO MOJITO    15
limoncello, mint leaves, lime juice, sugarcane

MOJITO    15
white rum, mint leaves and lime juice and 
soda water

ITALIAN APEROL SPIRIT    16
prosecco and aperol soda

LONG ISLAND TEA    18
vodka, rum, gin, cointreau, lime juice and coke

DOLCI
Desserts

ALCOHOLIC BEVERAGES

Prices are not inclusive of 10% service charge and government taxes


