ANTIPASTI

MELANZANE ALLA PARMIGIANA

Layers of eggplant baked with mozzarella and our signature slow-
cooked tomato sauce

(M)(G)(Vg) Cal. 268

CALAMARI FRITTI
Fried squid with chillies, yoghurt and horseradish sauce

(G)F)(M) Cal. 230

BURRATA E CAPONATA
Imported burrata paired with caponata of eggplant and cherry tomatoes

(M)(Vg)(CE)(So2) Cal. 153

BURRATA ALLA CAPRESE
Italian burrata served with sun-ripened mix tomatoes and fresh basil
(M)(Vg)(So2) Cal. 310

CARPACCIO DI MANZO
Raw Black Angus beef tenderloin, pickled mushrooms, and Parmigiano
(M)(So2) Cal. 670

INSALATA DI SPINACI
Baby spinach, dried ricotta cheese, caramelized walnuts
(M)(N)(Vg)(So2) Cal. 463

INSALATA RUCOLA E PARMIGIANO
Wild arugula, avocado, shaved Parmigiano, cherry tomatoes
(M)(vg)(so2) Cal. 278

PI1Z7A TARTUFO

Signature extra-crispy thin crust pizza, fontina cheese, mozzarella,
Parmigiano, black truffle

(G)M)(Vg) Cal. 781

POLPETTE DELLA NONNA TINA
Signature meatballs in tomato sauce

(G)M)(Ce)(E) Cal. 610

# 105

# 100

# 200

# 130

# 200



PASTE

RAVIOLI DI OSSOBUCO
Handmade ravioli filled with slow-cooked veal ossobuco
(G)YM)(E)(Ce) Cal. 851

PAPPARDELLE AL CAPRETTO
Handmade pappardelle, slow-cooked spicy kid goat ragu

(G)M)E)(Ce) Cal. 912

RAVIOLI DI RICOTTA E SPINACI
PESTO DI NOCI E POMODORINI
Handmade ravioli filled with creamy ricotta cheese and

spinach, walnut pesto, and fresh tomato
(G)M)(N)(Vg) Cal. 1242

SPAGHETTI ALLA BOLOGNESE

Classic spaghetti, slow-cooked Bolognese ragu
(G)M)(Ce) Cal. 1194

PENNE MADEO
Signature tomato sauce, fresh basil, and aged Parmigiano
(G)M)(Vg) Cal. 1024

LINGUINE ALLA LOBSTER

Linguine, imported Maine lobster, fresh chilli,
garlic, fresh tomatoes, tomato sauce
(G)(C)(Ce)(So2) Cal. 562

LINGUINE ALLE VONGOLE

Clam sauce, chilli, garlic, and parsley
(G)(F)(So2) Cal. 532

# 125

# 145

# 125

# 145

# 135

# 300

# 190



SECONDI

POLLETTO ALLA GRIGLIA
Corn-fed free-range baby chicken, herb dressing
Cal. 1900

GAMBERONI ALLA GRIGLIA
Grilled prawns, fresh tomato, mixed lettuce,
and lemon dressing

(C) Cal. 466

OMBRINA ALLA PIZZAIOLA

Meagre fish steak, black olives, capers, and tomato
(F)(So2) Cal. 120

FILETTO DI MANZO
Black Angus filet, green pepper sauce

(M)(So2)(Md) Cal. 912
SCALOPPINE DI VITELLO

Classic veal scallops, lemon and capers sauce
(G)M)(So2) Cal. 363

COTOLETTA ALLA MILANESE
Crispy pan-fried breaded veal chop

(G)YM)(E) Cal. 1655

SOGLIOLA ALLA MUGNAIA

Imported whole Dover sole, butter and lemon sauce
(F(M) Cal. 629

TAGLIATA D'ANGUS

Sliced Black Angus striploin, mixed herb dressing,
roasted potatoes, and spinach

Cal. 795 - 350 gr suitable for sharing

BRANZINO
Whole seabass, baked in a sea salt and citrus crust
(F)G)(E) Cal. 945 - 1 kg suitable for sharing

FIORENTINA ALLA GRIGLIA

Grilled Black Angus Australian T-bone steak, served
with your choice of 2 sides, serves 3-4 guests

Cal. 2300 - 1 kg suitable for sharing

# 145

# 350

# 180

# 280

# 180

# 350

# 680

# 350

# 550

# 800
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POLPETTE DI BOLLITO

Traditional fried meatballs served with mustard dip and chili sauce
(G)E)(M)(Ce)(Mo) Cal. 358

BRESAOLA
Thin slice of cured beef served with fresh rocket and

aged parmessan shavings
(M)(So2) Cal. 153

INSALATA DI ASTICE
Lobster salad, chick peas, mixed vegetables, lemon dressing
(C) Cal. 450

RISOTTO CARCIOFI E TARTUFO
Artichoke puree, creamy stracchino cheese, topped with black truffle

(M)(So2) Cal. 671

TAGLIATELLE Al FUNGHI
Handmade egg tagliatelle, mix mushroom sauce, butter and Parmigiano

(GE)M)(Vg) Cal. 957

TAGLIOLINI VERDI GRATINATI
Handmade green tagliolini, baked with mushrooms, veal ham,

beshamel sauce
(G)E)M)(So2) Cal. 1099

COSTOLETTE DI AGNELLO

Grilled lamb chops with herb sauce
Cal. 347

OSSOBUCO DI VITELLO ALLA MILANESE
Slow-braised veal shank, traditional Milanese style, served with
saffron risotto

(M)(Ce)(So2) Cal. 1106

TAGLIATA RUCOLA E PARMIGIANO
Sliced Black Angus striploin, shaved parmesan, rocket lettuce

(M) Cal. 445

# 125

# 280

#210

# 125

# 150

# 270

# 280

# 260



P1Z7ZA MARGHERITA
Classic combination of tomato base, fresh cow mozzarella and basil

(M)(G)(Vg) Cal. 458
P1Z7ZA CAPRICCIOSA

A tomato and mozzarella base topped with veal ham,
artichoke, mushrooms, and black olive
(M)(G)(So2) Cal. 493

PIZ7ZA BURRATA
A tomato and mozzarella base topped with sun-

dried tomatoes finished with creamy burrata cheese
(M)XG)(vg) Cal. 677

P1Z7A FORTE DEI MARMI

White base, mozzarella topped with spicy beef salami and fresh cherry
tomatoes

(M)(G) Cal. 413

PI1Z7ZA CAPRESE

A tomato sauce base topped with fresh Buffalo mozzarella D.O.P
from the Campania region, ripe fresh tomatoes, and basil leaves
(GYM)(Vg) Cal. 467

PI1Z7ZA BRESAOLA
White base, mozzarella, fresh rocket lettuce, bresaola and parmesan

cheese
(G)M) Cal. 740

CALZONE RIPIENO

Classic folded pizza with artichoke, veal ham, and mushrooms
(M)(G)(So2) Cal. 493

PIZ7ZA CALABRA
Spicy tomato-base, mozzarella, broccolini, and spicy veal paste N'duja

(M)(Ce)(So2)(F) Cal. 1106

P1ZZA CONTADINA

White base, mozzarella, zucchini, capsicum, eggplant, red onion, and
tomatoes

(M)(G)(Vg) Cal. 450

P1Z7A PARMIGIANA
Tomato base, mozzarella, eggplant parmigiana
(M)(G)(Vg) Cal. 646

ay C
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# 125

# 125

# 115

# 125

# 125

# 125

# 125

#115

#115
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BEVERAGES

SICILIAN FIZZ
Italian-style spritz with hibiscus tea, strawberry purée, and soda

Cal. 122

MEMORIES
Fusion of jasmine, butterfly pea tea, and bergamot, with fresh lemon

(N) Cal. 38
FRAGRANCE OF THE SUN

Green tea, honey, rose, water, orange blossom and lemon
Cal. 72

SAFFRON BLOSSOM
Saffron water, raspberry purée, rose water, rose syrup, tonic water
(M) Cal. 330

GINGER BREEZE
Whipping cream, lemon, lime and orange juice, vanilla and ginger ale

Cal. 198

MOMENT OF TRUTH

Milk Oolong tea, peach, lemon and soda
Cal. 133

EXPRESS YOURSELF
Double espresso layered with chocolate, cream, and Savoiardi

(M)(G) Cal. 162 36 mg

SPARKLING

SEI BELLISSIMI - BELLINO OR ROSSINO
Wine from the Moscatel Piedmontese grape with seasonal fruit
Glass / Bottle

DUKA SPARKLING COFFEE
330 ml 36 mg

BEER

HINEKEN
Bottle 330 / Draft

WINES

LUSSORY CHARDONNAY OR MERLOT
Glass / Bottle

LYRE’S
Glass / Bottle

# 48/275

# 45/42

# 45/210

# 80/390
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	ANTIPASTI
	MELANZANE ALLA PARMIGIANA
	Layers of eggplant baked with mozzarella and our signature slow-cooked tomato sauce

	CALAMARI FRITTI
	105

	BURRATA E CAPONATA
	100

	BURRATA ALLA CAPRESE
	200

	CARPACCIO DI MANZO
	130

	INSALATA DI SPINACI
	INSALATA RUCOLA E PARMIGIANO
	PIZZA TARTUFO
	200

	POLPETTE DELLA NONNA TINA
	Signature meatballs in tomato sauce


	PASTE
	RAVIOLI DI OSSOBUCO
	Handmade ravioli filled with slow-cooked veal ossobuco
	125

	PAPPARDELLE AL CAPRETTO
	Handmade pappardelle, slow-cooked spicy kid goat ragù
	145

	RAVIOLI DI RICOTTA E SPINACI PESTO DI NOCI E POMODORINI
	Handmade ravioli filled with creamy ricotta cheese and spinach, walnut pesto, and fresh tomato
	125

	SPAGHETTI ALLA BOLOGNESE
	Classic spaghetti, slow-cooked Bolognese ragu
	145

	PENNE MADEO
	Signature tomato sauce, fresh basil, and aged Parmigiano
	135

	LINGUINE ALLA LOBSTER
	Linguine, imported Maine lobster, fresh chilli, garlic, fresh tomatoes, tomato sauce
	300

	LINGUINE ALLE VONGOLE
	Clam sauce, chilli, garlic, and parsley
	190


	SECONDI
	POLLETTO ALLA GRIGLIA
	145

	GAMBERONI ALLA GRIGLIA
	350

	OMBRINA ALLA PIZZAIOLA
	180

	FILETTO DI MANZO
	280

	SCALOPPINE DI VITELLO
	180

	COTOLETTA ALLA MILANESE
	350

	SOGLIOLA ALLA MUGNAIA
	Imported whole Dover sole, butter and lemon sauce
	680

	TAGLIATA D'ANGUS
	350

	BRANZINO
	550

	FIORENTINA ALLA GRIGLIA
	800


	specials di stagione
	POLPETTE DI BOLLITO
	Traditional fried meatballs served with mustard dip and chili sauce

	BRESAOLA
	125

	INSALATA DI ASTICE
	280

	RISOTTO CARCIOFI E TARTUFO
	Artichoke puree, creamy stracchino cheese, topped with black truffle
	210

	TAGLIATELLE AI FUNGHI
	125

	TAGLIOLINI VERDI GRATINATI
	150

	COSTOLETTE DI AGNELLO
	270

	OSSOBUCO DI VITELLO ALLA MILANESE
	280

	TAGLIATA RUCOLA E PARMIGIANO
	260


	PIZZA MARGHERITA
	Classic combination of tomato base, fresh cow mozzarella and basil
	(M)(G)(Vg) Cal. 458


	PIZZA CAPRICCIOSA
	A tomato and mozzarella base topped with veal ham, artichoke, mushrooms, and black olive
	(M)(G)(So2) Cal. 493
	125

	PIZZA BURRATA
	A tomato and mozzarella base topped with sun-dried tomatoes finished with creamy burrata cheese
	(M)(G)(Vg) Cal. 677
	125

	PIZZA FORTE DEI MARMI
	White base, mozzarella topped with spicy beef salami and fresh cherry tomatoes
	(M)(G) Cal. 413

	115

	PIZZA CAPRESE
	A tomato sauce base topped with fresh Buffalo mozzarella D.O.P from the Campania region, ripe fresh tomatoes, and basil leaves
	(G)(M)(Vg) Cal. 467
	125

	PIZZA BRESAOLA
	White base, mozzarella, fresh rocket lettuce, bresaola and parmesan cheese
	(G)(M) Cal. 740
	125

	CALZONE RIPIENO
	Classic folded pizza with artichoke, veal ham, and mushrooms
	(M)(G)(So2) Cal. 493
	125

	PIZZA CALABRA
	Spicy tomato-base, mozzarella, broccolini, and spicy veal paste N'duja
	(M)(Ce)(So2)(F) Cal. 1106
	125

	PIZZA CONTADINA
	White base, mozzarella, zucchini, capsicum, eggplant, red onion, and tomatoes
	(M)(G)(Vg) Cal. 450
	115

	PIZZA PARMIGIANA
	Tomato base, mozzarella, eggplant parmigiana
	(M)(G)(Vg) Cal. 646
	115

	BEVERAGES
	SICILIAN FIZZ
	Italian-style spritz with hibiscus tea, strawberry purée, and soda

	MEMORIES
	FRAGRANCE OF THE SUN
	Green tea, honey, rose, water, orange blossom and lemon

	SAFFRON BLOSSOM
	GINGER BREEZE
	Whipping cream, lemon, lime and orange juice, vanilla and ginger ale

	MOMENT OF TRUTH
	EXPRESS YOURSELF

	SPARKLING
	SEI BELLISSIMI - BELLINO OR ROSSINO
	Wine from the Moscatel Piedmontese grape with seasonal fruit

	DUKA SPARKLING COFFEE
	48/275


	BEER
	HINEKEN
	45/42


	WINES
	LUSSORY CHARDONNAY OR MERLOT
	LYRE’S
	45/210
	80/390


	المقبلات
	105
	100
	200
	130
	200

	الباستا
	125
	145
	125
	145
	135
	300
	190
	145
	350
	180
	280
	180
	350
	680
	350
	550
	برانزينو
	800


	أطباق موسمية
	125
	بريزولا
	280
	210
	125
	150
	270
	280
	260

	125
	125
	115
	125
	125
	125
	125
	115
	115

	المشروبات
	ميموريز
	48/275


	البيرة
	45/42
	هينيكن

	النبيذ
	45/210
	80/390
	لايرز


