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B A C I O

S I C I L I A

with 

with 

with 

P A P P A R D E L L E  and B R A I S E D  W A G Y U  B E E F  C H E E K
with Spinach and Shaved Sardinian Pecorino 2 3 5 .

H O M E M A D E  T A G L I A T E L L E
with Wagyu Beef  Bolognese 2 3 0 .

B L A C K  I N K  T A G L I O L I N I  and  J U M B O  C R A B  M E A T
with Salmon Roe and Jalapeño 3 3 0 .

P A S TA

G O O S E  L I V E R  R A V I O L I
with Parmigiano Cream Sauce and White Truffle Oil 3 9 0 .

1 9 5 .

P A P P A R D E L L E  and D U C K  R A G O U T
with 24-Month Old Parmigiano Reggiano 1 9 5 .

R I G A T O N I  W I T H  P I N K  V O D K A  S A U C E
with Stracciatella of  Burrata and Basil

S P A G H E T T I  A G L I O  e  O L I O
with Hokkaido Scallops 2 7 5 .

O R E C C H I E T T E  and  B R A I S E D  O C T O P U S
with Cherry Tomatoes,  Anchovies,  Basil  and Sici l ian Chili  Sauce 2 3 0 .

B O S T O N  L O B S T E R  L I N G U I N E
with Garlic  Cherry Tomatoes Sauce,  Chili ,  and Basil 6 5 0 .

H O M E M A D E  A N G E L  H A I R
with Jumbo King Prawns,  Chili ,  Basil  and Fresh Tomato Sauce 3 5 5 .

A P P E T I Z E R S

W A G Y U  B E E F  C A R P A C C I O
with Porcini  Mushrooms,  Walnut,
24-Month Old Parmigiano Reggiano and Gorgonzola 2 3 5 .

B U R R A T A  (  1 2 5 g .  )
served with Tomatoes and Arugula 2 3 5 .

B O U R B O N  F L A M B É E D  B R I E  C H E E S E
wrapped with Coppa di  Parma 3 2 5 .

P A N C E T T A - W R A P P E D  H O K K A I D O  S C A L L O P S
served with Spinach Purée 2 7 5 .

P R I M E  S T E A K  T A R T A R E  
with Capers,  Onions and Ciabatta Croutons

P A N - F R I E D  G O O S E  L I V E R  
with Toasted Ciabatta,  Semi-Dried Muscat Grapes 
and Balsamic Syrup 3 5 5 .

J U M B O  C R A B  C A K E
with Coleslaw and Grained Mustard Cream 3 3 5 .

G O L D E N  F R I E D  S H R I M P  C O C K T A I L S
with Shredded Iceberg Lettuce and Spicy Cocktail  Sauce 2 9 5 .

2 6 0 .

S L O W - C O O K E D  O C T O P U S
with Spicy Tomato Sauce,  Olives and Chives 2 4 5 .

B I S T E C C A  C A E S A R  S A L A D  
with 24-Month Old Parmigiano Reggiano,  Crispy Anchovies 
and Garlic  Croutons 2 0 0 .

K A L E  S A L A D  
with Feta Cheese,  Kalamata Olives,  Orange,  Cashew Nuts 
and Balsamic Dressing 1 7 0 .

Dark Chocolate,  Roasted Piedmontese Hazelnut,
Caramelized Almonds

R U M  R A I S I N
Caribbean Dark Rum, Californian Raisin

N  P I S T A C H I O  
Fresh Sici l ian Pistachio Paste,  Milk

T R A D I T I O N A L  T I R A M I S U 1 3 5 .

E S K I M O  B A R  with  B U T T E R S C O T C H  S A U C E 1 3 0 .

K E N T U C K Y  B O U R B O N  C R È M E  B R Û L É E 1 0 0 .

G R A N N Y  S M I T H  A P P L E  C R U M B L E  
V A N I L L A  I C E  C R E A M 1 1 0 .

O R A N G E  C H E E S E C A K E  1 1 0 .

D A R K  C H O C O L A T E  M O U S S E
C A R A M E L I Z E D  B A N A N A 1 0 0 .

C H O C O L A T E  T A R T  
C R U N C H Y  C A R A M E L I Z E D  A L M O N D S 1 0 0 .

8 5 .

8 5 .

9 0 .

M A I N S

5 5 5 .
V E A L  M I L A N E S E  
with Arugula and Balsamico

2 9 0 .
G R I L L E D  S E A  B A S S  F I L L E T
with Tomato Salsa 

9 9 5 .
G R I L L E D  B O S T O N  L O B S T E R
with Garlic  Butter  and Chives 

3 8 0 .

F L O R E N T I N E  B U T T E R  C H I C K E N 3 3 0 .

G R I L L E D  T A S M A N I A N  L A M B  S H O R T L O I N 5 4 0 .

I B É R I C O  P O R K  C O L L A R  (  3 0 0 g .  )  4 8 0 .

H E R B - C R U S T E D  W I L D  C A U G H T
A L A S K A N  S O C K E Y E  S A L M O N
in Lemon Butter  Sauce 

D E S S E R T S

S I G N A T U R E  B A K E D  A L A S K A 1 7 5 .

D O N ’ T  F O R G E T  to  A S K  your  W A I T E R
about our F A M O U S  B I S T E C C A
C L A S S I C  M A R T I N I !

A L L  P R I C E S  A R E  S U B J E C T  T O  G O V E R N M E N T  TA X  A N D  S E R V I C E S

C H A R C U T E R I E

C U R E D  I B É R I C O  R E S E R V A  B A T T A L I O  H A M 3 3 0 .

C U L A T E L L O  D I  Z I B E L L O  H A M 3 4 0 .

H O M E M A D E  G E L A T O

S I D E S

S H O E S T R I N G  F R I E S  1 0 0 .

T R U F F L E  M A C  and  C H E E S E 1 6 5 .

C R E A M Y  T R U F F L E  M A S H E D  P O T A T O E S  1 2 5 .

C R E A M Y  P A R M E S A N  S P I N A C H 1 1 5 .

G R E E N  A S P A R A G U S  with  H O L L A N D A I S E  S A U C E 1 5 0 .

S A U T É E D  M U S H R O O M S 1 0 0 .

C H A R C O A L - G R I L L E D  B R O C C O L I N I 1 4 0 .

S I G N A T U R E  H A N D - C U T  F R I E S  
with Organic Egg and Crispy Pork Bacon  1 3 0 .

C E R T I F I E D  A U S T R A L I A N  B L A C K  A N G U S

T E N D E R L O I N  (  2 0 0 g .  ) 5 2 0 .

R I B - E Y E  (  3 0 0 g .  ) 5 2 0 .

N E W  Y O R K  S T R I P L O I N  (  3 0 0 g .  )  4 9 5 .

S I G N A T U R E  B I S T E C C A  F I O R E N T I N A  ( 1 k g .  )

D R Y - A G E D  for  2 1  D A Y S

3 , 4 0 0 .

N E W  Y O R K  S T R I P L O I N  M B  6 - 7  (  3 0 0 g .  )  8 8 0 .

N E W  Y O R K  S T R I P L O I N  M B  6 - 7  (  5 0 0 g .  )  1 , 4 5 0 .

P I C A N H A  M B  4 - 5  (  3 0 0 g .  )  5 9 0 .

T O M A H A W K  M B  4 - 5  (  1 k g .  ) 2 , 7 5 0 .

A U S T R A L I A N  W A G Y U

T E N D E R L O I N  M B  5 - 6   (  2 0 0 g .  )  8 6 0 .

R I B - E Y E  M B  6 - 7  (  3 0 0 g .  ) 9 2 0 .

R I B - E Y E  M B  6 - 7  (  5 0 0 g .  ) 1 , 5 5 0 .

P R I M E  S T E A K  S E L E C T I O N
The  F O L L O W I N G  S E L E C T I O N  of  P R I M E  M E A T S  has been

C A R E F U L L Y  S E L E C T E D  by our E X E C U T I V E  C H E F  L U C A  P E Z Z E R A  and  
S P E C I A L L Y  F L O W N  I N  while  C H I L L E D ,  N E V E R  F R O Z E N .

U S D A  P R I M E  B E E F

T E N D E R L O I N  (  2 0 0 g .  )  8 9 5 .

R I B - E Y E  (  3 0 0 g .  ) 8 8 5 .


