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Antipasti

** Gluten free options available upon request.‘ ** Market price (please check with dedicated server)

** Market Price (please check with dedicated server) | = All prices quoted are in MYR (Malaysian Ringgit) and are subjectto 10% Service Charge and 6% SST | If you have any dietary requirements or food allergies please inform your server

(s 25

Taco Prawn 48 Vongole e Salciccia 48
Pane Y : :
22 Prawns, wonton shell Clams, chorizo, garlic, paprika
Assorted house bread / ¥
Bruschetta al Pomodoro 38  Parmigiana 42
Burrata 68 ) Al B
Tomato confit, wild rocket Sourdough, marinated tomato, tapenade ucchine, mozzaretla, tomato sauce
% : : g Carpaccio di Manzo 52
: 3 Gamberi Aglio, Olio e Peperoncino 58
Polpettine di Agnellq 48 S garglic ’0 Tooo cllz)ili' el Beef tenderloin, olive oil, sea salt, rocket,
Lamb meatballs, capsicum, hummus, s y , g parmesan, lemon
smoked ricotta
Bone Marrow 98 Alici Marinat 42
Frisoitelli 38 Au jus, caramelized onion, sourdough lﬂ, arlpa & : }
gg ; . Spanish white anchovies, roasted capsicum,
Padron peppers, olive oil, sea salt Polipo in Umido 48 Sl vards
Baby octopus, spicy tomato sauce
3 3 L4
I Nostri Fritti Insalate Paste
;;2;2:;’;“;‘ ]z:raZfava sauce, chorizo, garlic aioli o Insala.ta iy ; *® Heme ALt iGanty o
PR i 8 Romaine, Caesar dr essing, croutons, parmesan, Lamb sausage, tomato sauce, cream, rocket salad
Crocchette di Tartufo 42 poachedieps, beef bacak : *
Truffle, mushroom, truffle mayo Add-on : Grilled Chicken 16 | Smoked Salmon 18 Bacciten alld oweny : >8
Lobster bisque, clams, mussels, squid, prawns
Frittura di Mare 58 ] 42 _ (R
Tiger prawns, calamari, tartare sauce Insalata Mediterranea . ; Pappardelle al Bagu Di Manzo : 52
Tomato, cucumber; peppers, red onion, olives, Wagyu beef ragu, Grana Padano, beef jus.
Pollo alla Parmigiana 48 mixed greens, feta, orange dressing :
Crispy breaded chicken thigh, tomato sauce, Ravioli del Contadino 58
Thossarella Eggplant, ricotta, tomato sauce, Pecorino
Truffle Fries 32 Spaghetti Cacio E Pepe 52
Truffle mayo Zupp (Y Pecorino cheese, black pepper
Ngchos ; 42 Brodetto di Mare 42 hocehlal Tartufo ] o3
Pico de gallo, guacamole, sour cream, jalapeno, ; i Potato gnocchi, truffle cream, sage butter
(R ? Prawns, squid, mussels, clams, sourdough ;
o : : ! Bucatini Amatriciana 52
Zuppa di Funghi 38 Duck bacon, tomato sauce, Pecorino cheese
X . 1 Mushrooms, fresh herbs 1
BlsteCChe ; Rigatoni alla Carbonara 52
Duck bacon, Roman Pecorino cheese, black pepper
Australian Wagyu Ribeye MB 7/8 Secondi Pi atti
110/100g (min 300g) Linguine Pesto e Gamberi 58
g g Genovese Pesto, Tiger Prawn
Australian Wagyu Striploin MB 7/8 Pollp al]f“_Gngha 52 : 3 5
110/100g (min 250g) Half spring chicken Spaghetti Puttanesca 58
2 g Cherry tomato, olives capers, anchovies
Australian Wagyu Tomahawk MB 7/8 Bistecca di Salmone 58
100/100g (based on pre cut) Salmon steak, lemon butter sauce Cappellini ai Frutti di Mare 56
Stinco d’Agnello 86 Angel hair, aglio olio spicy, mussel, clam,
Filetto di Manzo i id
. prawn, squi
138/180g Braised lamb shank, mash potatoes
: f Qni Risotto del Giorno MP
e Filetto di Spigola 48
Contornl Seabass. salsaverdes rocket salad Please ask your server for today s selection
Spinaci alla Crema 28 Costolette d’Agnello 86
Spinach, butter, Parmesan Lamb rack, lamb jus
[
Pure di Patate al Tartufo 28 Bistecchina di Manzo 82 DOICI
Truffle mashed potatoes Skirt steak, chimichurri i ;
Classic Tiramisu (Contains Liquor) 42
Verdure Grigliate 28 Mascarpone cream, espresso-soaked savoiardi, cocoa
Seasonal grilled vegetable
A Panna Cotta 32
Plzze Italian cream, berry marmalade, chocolate granola
! @ Tartufo 68 Tortino al Cioccolato 36
@ Margherita 52 Buffalo mozzarella, scamorza, wild mushrooms, Chocolate lava cake, pistachio ice cream
Tomato sauce, buffalo mozzarella B st
e p Creme Brulee 42
Napoletana 58 Prosciutto e funghi 58 Creamy custard, vanilla
Tomato sauce, anchovies, -buffalo mozarella e B |
Turkey ham, fior di latte cheese, mix mushroom Affogato al Caffé 38
@ Quattro Formaggi 62 Capricciosa 58 Vanilla ice cream, espresso
Buffalo mozzarella, scamorza, gorgonzola, taleggio Artichokes, black olives, mushrooms, smoked Sithettoralimona 22
turkey ham, egg yolk, tomato sauce, mozzarella I
Burrata 68 emon sorbet
Burrata cheese, smoked beef spec, rocket salad, Diavola ; 62 i i .
havi - Spicy salami, tomato sauce, mozzarella, red chilli welsaions &t Gl ;
DElIeRal SIS Ricy g s g : Chocolate 22 | Zabaione 18 | Pistacchio 22 B
o)
s Gluten Free @ Suitable For Vegetarian MP Market Price (9%
oy e (P>



