La passione italiana

FOOD MENU

ANTIPASTI

Insalata Mista (V) ] 55
Mixed green leaves | cherry tomato | cucumber | balsamic dressing

Insalata Caprese w 70
Buffalo mozzarella | sliced tomato | fresh basil | olive oil

Burrata 90
Burrata cheese | mixed tomatoes |black olive powder | micro herbs | olive oil

balsamico pearls| black sesame| garlic bread

Tagliere di affettati misti e formaggi (P) [/ 115
Italian pork cold cuts | Italian cheese | pickles

Tartare di Tonno 75
Tuna fillet | chopped shallot | capers | fresh tomato |seaweed caviar | lemon juice

avocado | olive oil | toasted brioche

Calamari Fritti w 70
Deep fried golden calamari ring | tartare sauce

Polpo alla Griglia [/ 130
Grilled Mediterranean octopus | panzanella salad |salsa verde

Fegato Grasso 115
Seared foie gras | toasted brioche bread | pumpkin cream | figs compote

Carpaccio di Manzo w 85
Sliced raw beef tenderloin | traditional mustard dressing | rocket leaves

Parmesan shavings |sun dried tomato | mushroom

(V) Vegetarian (A) Alcohol (P) Contains Pork [ Signature Dish ﬁ”HaIf Board Guest

Ingredients may contain allergens. If you are allergic kindly inform us for better assistance.
Prices are inclusive of 10% municipality fees, 10% service charge, and 5% VAT.
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(P) Prosciutto di Parma
Parma ham | melon | fresh basil leaves | pickled onion

Insalata di Cesare w
Traditional Caesar salad with Romaine lettuce | Caesar dressing
With grilled chicken

With grilled shrimps

Parmigiana di Melanzane
Baked eggplant | mozzarella | pecorino | parmesan | tomato sauce | basil infusion olive oil

Cozze al Vapore (A)
Mussels steamed in white wine and garlic | fresh chilli | onion | tomato | parsley

ZUPPE

Minestrone (V) {f
Milanese style soup | vegetables | rice

Vellutina di Pollo e Funghi
Velouté style soup | mushroom | chicken

Bisque di Aragosta
Lobster bisque | broccoli | prawn | garlic bread croutons

RISOTTO

Risotto ai Frutti di Mare
Arborio rice | mixed seafood | classic Italian tomato sauce

Risotto ai Funghi [/
Arborio rice | mushroom | parmesan fondue | black truffle

Risotto con Vino Rosso e Capacollo 36 ore (A)
Arborio rice | red wine | 36 hours short rib cooked sous vide

(V) Vegetarian (A) Alcohol (P) Contains Pork [/ Signature Dish WHaIf Board Guest

Ingredients may contain allergens. If you are allergic kindly inform us for better assistance.
Prices are inclusive of 10% municipality fees, 10% service charge, and 5% VAT.
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PASTA

Spaghetti Portofino [/
Spaghetti | seafood | bisque stock | lobster tail | prawn | garlic
onion | creamy parmesan sauce

Pacheri alla Carbonara (P)
Pacheri pasta | pork bacon |pecorino cheese | egg yolk |onion

light creamy sauce | green peas

Linguine ai Frutti di Mare
Linguine pasta | mixed seafood |cherry tomato

Penne Ragu’ di Pollo e Funghi W
Penne | chicken | mushroom ragout

Papardelle al Sugo di Anitra (A)
Papardelle pasta | duck ragout | pecorino cheese

Gnocchi al Pesto Genovese [/
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Gnocchi | basil pesto | spring vegetables | ricotta cheese | cherry tomato

Spaghettini aglio e olio con scampi
Prawns | garlic| parsley | chilli flakes | olive oil |

Ravioli di Ricotta e Spinaci w

100

90

Ravioli stuffed with fresh spinach and ricotta cheese | tomato and cream sauce

Lasagna Tradizionale

85

Layers of pasta | ragout of minced meat | béchame saucel | grated Parmesan | tomato sauce

Tortelloni di Pate’ di Pollo
Tortelli pasta stuffed with chicken liver pate | sage butter sauce

Please ask for the traditional famous pasta dishes

(V) Vegetarian (A) Alcohol (P) Contains Pork [/ Signature Dish

75

WHaIf Board Guest

Ingredients may contain allergens. If you are allergic kindly inform us for better assistance.
Prices are inclusive of 10% municipality fees, 10% service charge, and 5% VAT.



PIZZA

Pizza Margherita w
Tomato sauce | basil leaves | mozzarella

Pizza ai Frutti di Mare
Tomato sauce |shrimps | mussels | fish | squid | mushroom | oregano | onion

green chili | mozzarella

Pizza Diavola w
Tomato sauce | spicy beef salami | bell peppers | mozzarella

Pizza Mama Regina’s (P)
Tomato sauce | pork ham | pineapple | oregano |mozzarella

Pizza Siciliana (P) W

Tomato sauce | pork ham | mushroom | black olives | eggplant | garlic | oregano | mozzarella

Pizza Parma (P)
Tomato sauce | Parma ham | Parmesan shavings | rocket leaves | mozzarella

Pizza Vegetariana (V) ﬁ”
Tomato sauce | onion | mushroom | eggplant | bell peppers

black olives | artichoke | Mozzarella

Pizza Quattro Stagioni
Tomato sauce | roasted breast of chicken | mushroom | artichoke

bell peppers | oregano | mozzarella

Pizza Buffalina [/
Tomato sauce | buffalo mozzarella | fresh tomato | basil leaves

Pizza con Pollo Alfredo
White creamy sauce | sliced mushroom | sliced chicken | basil leaves | mozzarella

Pizza Tonno e Cipolle
Tomato sauce | tuna | caper | marinated onion | mozzarella

Pizza Quattro Formaggi
Mozzarella | Parmesan | Gorgonzola | Taleggio (This pizza is served without tomato sauce)

(V) Vegetarian (A) Alcohol (P) Contains Pork [/ Signature Dish TfHaIf Board Guest

Ingredients may contain allergens. If you are allergic kindly inform us for better assistance.
Prices are inclusive of 10% municipality fees, 10% service charge, and 5% VAT.
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Pizza Tartuffo
Tomato sauce | asparagus | black truffle | parmesan fondue | mozzarella |egg

(P) Pizza Luciano’s [/
Tomato sauce | spec | gorgonzola cheese | marinated onion | fresh sage | mozzarella

FISH

Filleto di Cernia
Oven baked hammour fillet | sautéed spinach | celeriac cream | lemon caper sauce

Fileto di Salmone (N)
Grilled salmon fillet | lamb lettuce | cherry tomato | pine nuts

Aragosta alla Griglia
Grilled Canadian lobster |steamed vegetable | baby potato |lemon butter sauce

Branzino alla Griglia {{ 7/

Grilled sea bass fillet | red quinoa | beetroot |green beans | ricotta cheese salad

Gamberoni alla Griglia
Grilled marinated scampi shrimps | light orange sauce | potato | green bean salad

CARNI

Filetto di Manzo alla Griglia
Grilled beef tenderloin | pumpkin purée | roasted asparagus | green and pink pepper sauce

Galletto Marinato alla Griglia
Grilled marinated baby chicken | vegetable ratatouille | thyme sauce

Costoletta di Vitello Milanese
Breaded veal escalope | French fries

Carre di Agnello
Roasted lamb rack | cannellini casserole | mashed potato | glazed baby carrot | lamb jus

Capocollo di Manzo Cotto 36 ore w
Short rib cooked 36 hours sous vide | creamy potato purée broccolini

(V) Vegetarian (A) Alcohol (P) Contains Pork [/ Signature Dish TfHaIf Board Guest

Ingredients may contain allergens. If you are allergic kindly inform us for better assistance.
Prices are inclusive of 10% municipality fees, 10% service charge, and 5% VAT.
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