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Italian Fbar - restauront terrqce
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FESTIVE A LA CARTE
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APPETIZER, SALAD & SOUP
! MAIN COURSE %
MAZARA DEL VALLO RED PRAWNS CARPACCIO % 218 ICELAND WILD CAUGHT CQD FILLET ) 238
on Sicilian style with blood orange, Taggiasche olives atop of a Sardinian “Fregula” with black mussles and broccoli, bottarga roe dust
and crispty fennel salad AEHEERANFE T ERHREATE - RiaE - ARTERRAIFN
AAEXABRRNSEME - MEREEFDE
CAESAR CARDINI SALAD WITH BACON 118 SUSTAINABLE NORWEGIAN SALMON STEAK 268
YE a2 Iaici_gn_oven roasteq'fe.r_melitomato “crudaiola”, deep-fried leek and cress
king prawn i extra 68 BRI=XAEEFE - FhntlRABIEER
organic chicken breast A2 extra 68
smoked Scottish salmon E=X& extra 58
20 OZtIEAL!cﬁII\l FREI(E&RANGE BABchotchKERELd tato and aard lad 268
DEEP FRIED CALAMARI AND GAMBERI 188 marlna ed wi emon rosema_rx_serve with roasted potato and garaen sala
traditional semolina crusted deep fried calamari & prawns BREEBEAFNNAHEEZRHRDE
served with tartar sauce
BIEM AR KRt fth =
GIANT PREMIUM USDA PORK CHOP MILANESE “ELEPHANT EAR” 288
TU NAdTAT-IARE d | dwith d 188 served with baby rocket & cherry tomatoes
Sgented with e and dinger Jayered with avocado BRXEK B ZEE R\ KRR EE R E
CAPRESE SALAD O 168 :
buffalo Mozzarella, ripe Italian plum tomatoes, hydroponic greens g\(,eﬁtcliyvg'a't’slg; gaErErflgl;)IErEeie(z fﬁrseradish and chives 308
= I -+ N == I -+ ~I|\ ++++ ! 9
AUS TENDERLOIN BEEF CARPACCIO 198
wild rocket, wild mushrooms, artichokes & Grana Padano shavings
BUNEFHE R B OKFR - BE - FEREANZL BLACK ANGUS AUS M3+ RIB EYE BEEF 398
simply grilled served with Fren_g_l] fries & garden salad
SPOTTED CRAB BISQUE SOUP 118 BN R ZIEHM3 + AR R RER D E

with sour cream and crab roe crouton
HAERSEBMTRREESHEN

1.5 Kg (53 0z) AUS “TRUE NORTH” GRAIN FED TOMAHAWK STEAK 7800
served with grllled vegetables and French fries

53R+ BEEMFR I IR RIEER

PASTA
Gluten-free pasta & “Kamut” wheat pasta available upon request (extra 24) SIDES RZhEasz ALLAT65
HOME-MADE CANNELLONI FILLED WITH “ZAMPONE” PIG TROTTER 198 ket saieci & armbsan Shavingecd forest mushrooms,
celeriac foam and winter black truffle petals
FIRAFEERERARSZDDARENESR S Ul
LASAGNE BOLOGNESE 188 PROSCIUTTO DI 18 MONTHS ” SAN DANIELE HAM DOK 298
layers of fresh pasta with Wagyu beef rago(t & béchamel served with pigklesind Gno;gg_frltto
e 4 EREMXREEREERRRIEES
ARTISANAL BRONZE DRAWN FUSILLONI @ 188 | SHARING PLATTER |
with cherry tomatoes, black olives, fresh basil & a hint of chili \?vgﬂgcf?el:rglt‘:g?t(?z;gdl:e STTER 398
-H-E Eﬁﬁ‘ 2-1\':, - |z = N
N RERERKES T BAR BB R
PENNE “JEROME” @ 218
W|th Gorgonzola & black truffle shavings
BRREBRNEFREANREN
LINGUINI PASTIFICIO FELICETTI LOBSTER 318
tossed with lobster, tomato sauce, brandy and a hint of chili DESSERT
Nl 3] = 7 = <

traditional Mascarpone cream & espresso soaked lady finger
served in vaso cottura jar

PIZZA BARZ R B AR 00 R AR MR B AR F 15

10.5” gluten-free crust available upon request

MARGHERITA © 188 APPLE TART 118
tomato sauce, Agerola Mozzarella oregano from caramelized apple with butter, sugar, baked upside down into a

Pantelleria and fresh basil leaves sweet layer of puff pastry, served with vanilla ice cream

IBBEREAT S SHEREERMREGEEZER

SAN DANIELE HAM DOK 268 ;

tomato sauce, Agerola Mozzarella, 18 months “Riserva” LUKE WARM BREAD PUDDING m 118
San Daniele Ham DOK and arugula getato “Fior di latte” and Amarena cherry

A 3% K BR R K TS B HASH T FIEEAN SR REEEEN

4FORMAGGI @ 218

Mozzarella fior di latte, Gorgonzola, Fontina, Emmenthal and Scamorza

M EARZ L Ee

PICCANTE 198
tomato sauce, Italian spicy salami and Agerola Mozzarella

BEXRMRAEE &

ORTOLANA O 188 B . .

tomato sauce, Agerola Mozzarella, seasonal vegetables O vegetarian dish % 10% service charge applies S1I—ARFH
bl )

BB E Corkage fee of $375 will be charged per bottle of champagne or wine BI#REE S HR$375

Cake cutting fee of $230 will be charged per pound HJg# & &kE$230



