o7

ANTIPASI

FRITTO MISTO CON ZUCCHINE E SALSA TARTARA
ERAESL B B IR R BARIB N
Deep-fried Squid, Prawns and Zucchini

Served with Tartar Sauce

CARPACCIO DI TONNO CON BATTUTO
MEDITERRANEO E FINOCCHI
i ERREEEEREY

Yellowfin Tuna Carpaccio
with Mediterranean Seasonings and Fennel

TARTARA DI SALMONE MARINATO CON
AVOCADO E CETRIOLO

BARH = R R E Mty
Marinated Salmon Tartare

with Avocado and Cucumber

BURRATA ALLA CAPRESE
FIKFZTHELEMN
Handmade Burrata Cheese
with Heirloom Tomatoes and Basil

PROSCIUTTO E MELONE
BEXBREZN

Sliced Parma Ham
with Cantaloupe Melon

@ CARPACCIO DI MANZO,

Selected items are not available for takeaway. Please contact us at 2156 2256 for details.

RUCOLA E PARMIGIANO REGGIANO
RRITESABFAGRIRRZ L
Premium Grass-fed Angus Beef Carpaccio
with Rocket Salad and Parmesan Cheese

VITELLO ALLA PIEMONTESE CON TARTUFO DI STAGIONE
B4 FRHNRE
Roasted Veal Piedmont Style

with Seasonal Truffle

MOSCARDINI IN GUAZZETTO
BINERE)\N&
Stewed Baby Octopus

with Tomatoes and Garlic

GAMBERO CANNELLINI E BOTTARGA
RAFARBHAEER

Steamed Prawns
with Bottarga and Cannellini Beans

TORTINO DI PORCINI CON FONTINA
SHEEHFZLTE

Porcini Flan
with Fontina Cheese and Chive

$188

$188

$198

$198

$198

$208

$228

$238

$258

*Except 1-2, 9 May, 20 Jun, 21-22 Sep, 1-3 Oct, 21, 24-27, 31 Dec 2021

9 Signature Dish ﬂ Vegetarian Dish

Subjedt to 10%6 service charge

INSALATH

INSALATA PAPER MOON
NV EHENRESES T+
Wild Rocket Salad

with Cherry Tomatoes and Parmesan Cheese

INSALATA DI SPINACI NOVELLI
BRBCESOEHFNZ L - B
HEE A R Rk

Organic Baby Spinach Salad

with Goat Cheese, Mushrooms,
Sun-dried Tomatoes and Caramelized Walnuts

INSALATA DI FARRO CON BUFALA E VEGETALI DI STAGIONE
R N EDREKFEZSE
Spelt Salad

with Buffalo Mozzarella and Seasonal Vegetables

ASTICE ALLA CATALANA
BEIRE MR
Lobster Salad

with Tomatoes, Red Onions, Fennel and Cucumber

@ INSALATA TROPICALE

ALREFEAF MRIE
Red Prawns & King Crab Meat Salad

with Avocado

[UPPE

ﬂ CREMA DI PORCINI

SHERRS
Cream of Porcini Soup
with Crostini and Parmesan Cheese

PASTA E FAGIOLI CON PANCETTA CROCCANTE
BANEZ SHERERRER

Borlotti Bean Soup

with Crispy Bacon

9 Signature Dish ﬁ Vegetarian Dish

Subject to 10% service charge

$168

$168

$188

$228

$268

$118

$118



PIZIT PRI

ﬂ PIZZA MARGHERITA FETTUCCINE ALLA BOLOGNESE $198
B £AZT - BHE Ry EFAREE
Tomatoes, Mozzarella and Basil Homemade Fettuccine

with Classic Bolognese Ragout

CALZONE PAPER MOON $198
HESL - B FMHEE - KRR BEAFEBIRE €) PAPPARDELLE PAPER MOON $218
Ricotta Cheese, Tomatoes, Mozzarella, EERANE R
Ham and ltalian Sausage Homemade Pappardelle
with Smoked Pancetta in Pink Sauce
PIZZA SALSICCIA PEPERONI E CAPRINO FRESCO $218
BANE - BEEW - & FAZE ﬁ PENNE AL POMODORO MELANZANE E BUFALA $228
FPESiE BEmZEhmrRER
ltalian Sausage, Baked Bell Peppers, Penne Eggplant
Tomatoes, Mozzarella and Goat Cheese with Tomatoes and Buffalo Mozzarella
PIZZA QUATTRO STAGIONI $228 GHOCCHI DI RICOTTA PORCINI PANCETTA E PARMIGIANO $228
B AR - KBE RS AT R FREZ L EREAEN
Tomatoes, Mozzarella, Ham, Mushrooms, Handmade Ricotta Cheese Gnocchi

Artichokes and Olives with Porcini Mushrooms, Pancetta and Parmesan Cheese

SPAGHETTI ALLE VONGOLE $248
RA BB AT

Spaghetti with Clams

in White Wine Sauce

ﬂ PIZZA BURRATA $228
FIKFEL - B - EEH - BYINE

Burrata Cheese, Tomatoes, Cherry Tomatoes

and Basil

PIZZA REGINA $228 €9 RISOTTO AL FRUTTI DI MARE $268
S KRE - WA - AT - W iﬁ«'ﬁfﬂiﬁom

B R

with Prawns, Cuttlefish, Mussels and Scallops
Parma Ham, Tomatoes, Mozzarellq,

Mushrooms, Olives and Oregano

ﬂ RISOTTO AL FUNGHI PORCINI E TARTUFO NERO $268
EREBEFHESTEAFIER
ﬂ PIZZA QUATTRO FORMAGGI $238 Porcini Risotto
4‘_‘?[15:': ¥ %E_Zt X ETEQBEZ*I ¥ E;%@Ej:}ﬁgé with Black Truffle

Mozzarella, Gorgonzola, Goat Cheese
and Parmesan Cheese

ﬂ RAVIOLI Al FORMAGGI CON CREMA TARTUFATA $268
© pizza D) $238 ENRZTBANEEHEIOT
SRS B AUS L EE - FRRARE Homemarls/Chesse Rayioll

with Cream Sauce and Seasonal Truffles
Spicy Salami, Tomatoes, Mozzarella, Onions and

Fresh Chili Peppers

LINGUINE Al RICCI DI MARE $278
BREFRED
(5] ﬂ PIZZA PORCINI E TARTUFO $258 Sea Urchin Linguine

BINE AR AYUE4 NS EINE with Garlic and Chili

Black Truffles, Porcini Mushrooms,

Mozzarella and Rocket Leaves LINGUINE ALUASTICE $308
et BENRERD

PIZZA Al FRUTTI DI MARE $258 Lobster Linguine

W B AU tHiniE with Fresh Tomatoes

T5E A6

Assorted Seafood, Tomatoes and Mozzarella

Gluten-free Pasta Available

*Except 1-2, 9 May, 20 Jun, 21-22 Sep, 1-3 Oct, 21, 24-27, 31 Dec 2021 ERBERARE

Selected items are not available for takeaway. Please contact us at 2156 2256 for details.

o Signature Dish ﬁ Vegetarian Dish o Signature Dish ﬁ Vegetarian Dish

Subject to 10% service charge Subject to 10% service charge



StCOIDI

GALLETTO ARROSTO CON SALVIA E ZAFFERANO $278

BAIEBREWEE
Roasted Organic Spring Chicken

with Saffron Sauce, Sage and Potatoes

DENTICE CON PATATE E CARCIOFI $258

BRAHRERTTRES

Roasted Snapper
with Artichoke and Potatoes

POLPO DEL MEDITERRANEO $298
CON INSALATA DI PATATE E SALSA VERDE

Rl g N\ B EE DR

Mediterranean Octopus

with Potato Salad and Salsa Verde

SPIGOLA DEL PACIFICO AL FORNO CON SEPPIE, $308
SPINACI E SALMORIGLIO

IRE MR AR

Baked Chilean Sea Bass

with Baby Spinach

CERNIA ALLA GRIGLIA CON PATATE AL FORNO AL $308
SAPORE DI ROSMARINO E SALSA AL BURRO E LIMONE

BARAHES
Grilled Garoupa

with Roasted Potatoes and Lemon Butter Sauce

€@ COSTOLETTA DI VITELLO ALLA MILANESE $358

CON RUCOLA E POMODORINI

KA EF I X EREED 2
Breaded Milanese Veal Chop
with Rocket Salad and Cherry Tomatoes

*Except 1-2, 9 May, 20 Jun, 21-22 Sep, 1-3 Oct, 21, 24-27, 31 Dec 2021

Selected items are not available for takeaway. Please contact us at 2156 2256 for details.

@ Signature Dish ﬂ Vegetarian Dish

Subject to 10% service charge

StCOIDI

CARRE DI AGNELLO AL FORNO CON MELANZANE $368
BN E R F &

Roasted Lamb Chop

with Eggplant Mash and Basil Oil

FILETTO DI MANZO AL PEPE ROSA CON PUREA $398
DI PATATE

EERGAFMERALHEETRER
Grain-fed US Beef Tenderloin

with Mashed Potatoes in Pink Peppercorn Sauce

TAGLIATA DI MANZO CON PEPE VERDE E ROSMARINO $398
BEBRERTELSI
Grain-fed US Beef Sirloin

with Porcini, Peppercorn Sauce and Rocket Salad

FIORENTINA ALLA GRIGLIA CON VERDURE $1,388

ZIRFTEHI (ZAH)
7-Week Aged Black Angus Porterhouse
with Assorted Vegetables (For 2 persons)

*30 minutes preparation time EFF3075 i

@ Signature Dish ¢ Vegetarian Dish

Subject to 10% service charge



CONMORN DOLA

BROCCOLI AGLIO, OLIO DI OLIVA $78 SELEZIONE DI GELATI E SORBETTI $88
EXTRAVERGINE E PEPERONCINO DOLCE BEREXN T
WFHETE Selection of Ice-cream and Sorbet

Sautéed Broccoli
with Olive Qil, Garlic and Red Chili

CREME BRULEE ALLA CANNELLA E ARANCIA $98
ERAEERERE
ﬂ VERDURE ALLA GRIGLIA $78 Orange and Cinnamon Créme Brulée
TS
Grilled Vegetables
Q PANNA COTTA CON FRUTTI DI BOSCO $108
ERBTREME
PATATE FRITTE $78 Parnia Colia
YEZ R with Mixed Berries
French Fries
CREME CARAMEL $118
PURE DI PATATE O PATATE AL FORNO $78 £ 40 75 ) L 0 R
ERXRIEE Créme Caramel
Mashed or Roasted Potatoes with Toasted Pistachios
SPINACI SALTATI $78 9 MILLEFOGLIE ALLE FRAGOLE $118
WHER + 2B BT B EREH
Sautéed Spinach Strawberry Millefeville

with Vanilla Custard

€ TIRAMISU $128
BB AT Z L8

Paper Moon Tiramisu

€ TORTINO AL CIOCCOLATO $128
CON SALSA DI LAMPONI E GELATO ALLA VANIGLIA
KEOOABHEERESHERARTE

Chocolate Fondant
with Vanilla Gelato and Raspberry Coulis

PIATTO DI FOMAGGI $228
SIPREREEEM

ltalian Cheese Platter

with ltalian Mostarda

Cake Cutting Fee (Per Person) 188 (F11) $30

*Except 1-2, 9 May, 20 Jun, 21-22 Sep, 1-3 Oct, 21, 24-27, 31 Dec 2021
Selected items are not available for takeaway. Please contact us at 2156 2256 for details.

9 Signature Dish ﬁ Vegetarian Dish & Signature Dish

Subject to 10% service charge Subject to 10% service charge



