
FOOD MENU’



OUR FOOD SELECTION

                                                                                         
Toasted bread topped with homemade tomato spread, 
ricotta cheese and basil leaves.

                                                                                                                  

                                                                                                                   
Fresh burrata, Parma ham, basil leaves.

                                                                                                                               
Salad leaves, tomatoes, red onion, tuna chunks, feta cheese, grapes, 
Taggiasca olives, balsamic glaze, oregano.

                                                                                                                                                                                                  
Beef meatballs in spicy tomato sauce.

                                                                                                                                 
Deep fried calamari, served with mayo. 

                                                                                                                                 

                                                                                                                                     

                                                                                                                   
Traditional baked lasagna with minced beef, parmesan cheese and tomato.

                                                                                                                               
Baked eggplant with parmesan cheese and tomato.

                                                                                                                              

                                                                                                               
Parma ham, sopressa, pancetta arrotolata, mortadella.

                                                                                                                    

accompanied by traditional “ ” and veggies.

                                                                                                                    
Fragrant homemade bread

All prices subject to 7% VAT and 10% service charge



                                                                                  

             
                                          THE “CICHETI”

                                                                            
Corn polenta with sopressa salami and Asiago cheese

Fried trio of tuna balls with capers, anchovies and ricotta.

Oven baked giant scallop with shell.

Crispy bread with lardo di Colonnata and honey.

                     

All prices subject to 7% VAT and 10% service charge

                                                                 THE “PIZZOMBRA”

                                                                                                                                            

                                                                                                                                                                                                                                                   
Stracciatella, grilled capsicum, anchovies, olives, rocket leaves.

                                                                                                                  
Burratina, Parma ham, basil leaves, honey.

                                                                                                                                   
Stracciatella, gorgonzola cheese, rocket pesto, mortadella ham,          
crumbled pistacchio.

                                                                                                                                                                                                                                             

lemon zest.



All prices subject to 7% VAT and 10% service charge

DESSERTS

                                                                                                                                    
A venetian classic in its original recipe with a hint of spirit.

                                                                                                             

NON ALCOHOLIC DRINKS

                                                                                                         
Italian mineral water.

                                                                                                     
Italian sparkling mineral water.

                                                                                                                            
Thai mineral water.                                                                                                                        

                                                                                                                                
Coca Cola, Sprite, Soda water, Ice tea.
  

                                                                                                                                        

                                                MAINS

                                                                                                                                 
Grilled lamb rack served with red wine sauce, mashed potatoes,
sauteed spinach. 
 

                                                                                                      

accompanied by roasted potatoes and sauteed mushrooms.

                                                                                              

served with baked vegetables in tomato sauce.

                                                                                                   

                                                                                    
Fine de Claire French oysters, served with mignonette sauce.


