
LUNCH MENU



ALCOHOL   | PORK   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

Ham and melon
Prosciutto Crudo E Melone USD 18

Tuna carpaccio with rocket lettuce and capers
Carpaccio Di Tonno Con Rucola E Capperi USD 18

A N T I P A S T I
A P P E T I Z E R

I N S A L A T E
S A L A D S

Octopus and potato salad
Insalata Di Piovra Con Patate

Vine - ripened tomatoes, buffalo mozzarella, extra virgin olive oil, basil
Pomodoro E Mozzarella Alla Caprese

Pasta, canned tuna, grilled artichokes, tomato
Pasta Fredda Con Tonno E Ricotta

M I N E S T R A
S O U P

USD 18

USD 18

USD 20

Vegetables, beans and pasta
Minestrone USD 12

L A  P A S T A
P A S T A S

Penne pasta with arrabbiata sauce
Penne All Arrabbiata

Spaghetti, Bacon, Egg yolk, Pecorino Cheese
Spaghetti Carbonara

Spaghetti, Clams, Shrimps, Parsley, White wine
Spaghetti Al Frutti Di Mare

Spinach and ricotta, pine nuts, cream, butter
Ravioli Ricotta E Spinaci Al Burro Con Pinoli

USD 20

USD 20

USD 20

USD 20



PORK   |GLUTEN   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

ALCOHOL   | SEAFOOD   |DAIRY   | VEGANNUTS   | VEGETARIAN   |

Margherita

Quattro Stagioni

Ortolana

Tonno E Cipolle

Calzone con Funghi

Frutti Di Mare

Prosciutto E Funghi

Pollo Al Limone Grigliato Con Verdure

Saltimbocca Alla Romana

Trancio Di Tonno Maldiviano Croccante Con Verdure

L A  P I Z Z E R I A
P I Z Z A S

Tomato sauce, mozzarella, basil
USD 20

Olives, mushroom, pork ham, artichoke, mozzarella
USD 20

Eggplant, zucchini, peppers, olives, mozzarella
USD 20

Tuna, onion, mozzarella, tomato
USD 20

Olives, mushrooms, mozzarella, tomato, ricotta, bell peppers
USD 20

Seafood, tomato
USD 22

Parma ham, mushrooms, tomato, mozzarella
USD 22

S E C O N D I
M A I N  C O U R S E

Grilled lemon chicken with vegetables

USD 25

Roma style beef loin with parma ham

USD 30

Crispy Maldivian tuna steak with vegetables

USD 30



ALCOHOL   | PORK   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

D O L C E
D E S S E R T S

Tiramisu USD 12

Frutta Di Stagione USD 12

Sugar - Free Basil Panna Cotta USD 12





DINNER MENU



ALCOHOL   | PORK   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

Ham and melon
Prosciutto Crudo E Melone USD 18

Tuna carpaccio with rocket lettuce and capers
Carpaccio Di Tonno Con Rucola E Capperi USD 18

A N T I P A S T I
A P P E T I Z E R

Stuffed Italian rice balls
Arancini Truffle & Mushroom USD 18

Roma tomato, basil, extra virgin olive oil
Bruschetta USD 18

Grana Padano, cheddar cheese, brie cheese, grilled mushroom,
anchovies, artichoke, olives, sundried tomatoes, beef pastrami, pork
chorizo, Parma ham

Antipasto Di Affettati Misti USD 25

I N S A L A T E
S A L A D S

Octopus and potato salad
Insalata Di Piovra Con Patate

Vine - ripened tomatoes, buffalo mozzarella, extra virgin olive oil, basil
Pomodoro E Mozzarella Alla Caprese

Pasta, canned tuna, grilled artichokes, tomato
Pasta Fredda Con Tonno E Ricotta

USD 18

USD 18

USD 20

M I N E S T R A
S O U P

Mixed mushroom soup, milk foam, grissini
Zuppa Di Funghi USD 12

Tomatoes, garlic bread and basil
Pappa Al Pomodoro USD 12



ALCOHOL   | PORK   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

L A  P A S T A
P A S T A S

Penne pasta with arrabbiata sauce
Penne All Arrabbiata

Spaghetti, bacon, egg yolk, Pecorino cheese
Spaghetti Carbonara

Spaghetti, clams, shrimps, parsley, white wine

Spaghetti Al Frutti Di Mare

Spinach and ricotta, pine nuts, cream, butter
Ravioli Ricotta E Spinaci Al Burro Con Pinoli

USD 20

USD 20

USD 20

USD 22

Spaghetti, Beef Bolognese, shaved parmesan

Spaghetti Bolognese USD 20

Penne, tomato sauce, anchovies, capers, olives, basil
Penne Alla Puttanesca USD 20

Fusilli, wild mushrooms, pork sausages, ham, cream

Fusilli Alla Boscaiola USD 20

Gnocchi with four cheeses

Gnocchi Ai Quattro Formaggi USD 22

L A  R I S O T T E R I A
R I S O T T O

White wine and mixed seafood risotto

Risotto Alla Pescatora USD 25



PORK   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

ALCOHOL   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

Margherita

Quattro Stagioni

Ortolana

Tonno E Cipolle

Calzone con Funghi

Frutti Di Mare

Prosciutto E Funghi

Pollo Al Limone Grigliato Con Verdure

Saltimbocca Alla Romana

Trancio Di Tonno Maldiviano Croccante Con Verdure

L A  P I Z Z E R I A
P I Z Z A S

Tomato sauce, mozzarella, basil
USD 20

Olives, mushroom, pork ham, artichoke, mozzarella

USD 20

Eggplant, zucchini, peppers, olives, mozzarella

USD 20

Tuna, onion, mozzarella, tomato

USD 20

Olives, mushrooms, mozzarella, tomato, ricotta, bell peppers

USD 20

Seafood, tomato
USD 22

Parma ham, mushrooms, tomato, mozzarella

USD 22

S E C O N D I
M A I N  C O U R S E

Grilled lemon chicken with vegetables
USD 25

Roma style beef loin with parma ham
USD 30

Crispy Maldivian tuna steak with vegetables
USD 30

Pork belly, apple puree, broccoli florets
Pancetta Di Maiale Con Puree Di Mele USD 30

Calamari, prawns with lemon basil sauce
Spiedini Calamari E Gamberi Con Salsa Al Limone E Basilico USD 30



ALCOHOL   | PORK   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

D O L C E
D E S S E R T S

Tiramisu USD 12

Seasonal fruits

Frutta Di Stagione USD 12

Sugar - Free Basil Panna Cotta USD 12

S I G N A T U R E  S P E C I A L I T I E S *

Grilled duck breast, plum compote, cauliflower puree, Porte wine jus

Anatra Al Vino Rosso, Prugne E Purè Di Cavolfiore USD 35

Tuscan style T-bone steak, garlic and rosemary jus, sauteed vegetables and
grilled tomato

Bistecca Alla Fiorentina Toscana Con Aglio E Rosmarino USD 45

Sicilian - style fish fillet, sweet potato chips, sauteed vegetables, thermomix
garlic parsley butter

Catch Of The Day USD 45

Lobster, tomato, shaved parmesan, white wine

Pappardelle Con Aragosta - Lobster with
Pappardelle pasta

USD 90

Butter vegetables and aioli

Aragosta Alla Griglia - Grilled Lobster USD 95

Parmesan cheese, white wine, butter vegetables

Aragosta Thermidor - Lobster Thermidor USD 125

*Signature specialties dishes are special and come with an additional charge for all guests




