
 
 
 
 
 
 

     
    Small Tray serve 10 guest - Large Tray serve 20 guest  

 
Starters 
 
Insalata Verde​                                       S 50  L 100 
Romaine heart lettuce, olive oil, salt and red 
vinegar  ​           
Insalata Cesare ​                         S 65  L 130 
Romaine heart lettuce, parmigiano, crouton 
and traditional caesar dressing  
Rucola e Pere                                           S 75  L 150 
Arugola, fresh pears, parmigiano, walnuts, 
honey and balsamic house dressing  
Polenta Fritta                                           S 75  L 150 
House made polenta fries served with 
parmigiano and spicy honey 
Cozze a modo mio                                S 90 L 180 
Fresh mussels in a spicy white wine tomato 
sauce  
Calamari Fritti                                     S 105  L 210 
Fried calamari and with lemon Aioli  
Frittura Mista                                       S 125  L 250 
Fried calamari and shrimps with lemon Aioli  
 

The classic 
 
Petto di pollo al limone                      S 90  L 180 
Grilled chicken breast in a lemon sauce  
Petto di pollo ai funghi                       S 95  L 190 
Grilled chicken breast in mushroom and 
marsala sauce  
Cotolette al sugo                                S 100  L 200 
Veal cutlets in a traditional tomato sauce  
 

Dessert  
Amaretti and Italian Biscotti                    $55/kg 
Pistachio Cheesecake 10”                                $110 
Tiramisu’ ​ ​ ​          S 85  L 160 

 

Pasta  
 
Pasta al Pomodoro                                S 70  L 140 
Housemade Rigatoni or Penne in tomato 
sauce with olive oil and fresh basil  
Penne alla Vodka                                  S 80  L 160 
Housemade Penne in a classic creamy vodka 
sauce with pancetta, parmigiano, onions and 
parsley  
Rigatoni alla Bolognese                      S 80  L 160 
Housamade Rigatoni in a traditional San 
Marzano tomatoes and ground beef ragu’, 
parmigiano and olive oil 
Funghi e Salsiccia                                 S 90  L 180 
Housemade Rigatoni or Penne served in a 
creamy mixed mushrooms sauce with hot 
Italian sausage, parmigiano and fresh herbs 
Gnocchi allo Scoglio                           S 110 L 220 
Potato Gnocchi, mussels, shrimps and squid in 
a white wine garlic tomato sauce with cherry 
tomatoes and fresh herbs  
 

Mains 
 
Zuppa di Pesce                                     S 180 L 360 
Fresh seafood mix soup (mussels, shrimps, 
squid) in a white wine garlic tomato sauce  
Branzino all’acqua pazza                 S 160  L 320 
Mediterranean sea bass fillets in a garlic white 
wine tomato sauce with cherry tomatoes, black 
olives and capers 
 

Sides 
Rapini                                                        S 75  L 150 
Mix vegetables                                        S 75  L 150  
(mushrooms, peppers, rapini)      
Roasted Potatoes                                   S 60  L 120 



 
 
 
 
 
 
 
 
 
 
 
 
 
 


