
	  

Vegetarian (v), pork (p), Alcohol (a) and Seafood (S) 
Prices are in USD & subject to 18.8% government taxes. & Service charge. Those items denoted by * have a 
surcharge of $6 for guests on a dine around all inclusive package.  

	  

 

 

 

 

Entrees  

Warm marinated olives, sea salt grissini (v)      10  
Bruschetta, spice tomato, gorgonzola, chive (v)                             15  

Minestrone Milanese soup (v)                                                                                           14  

Caprese salad, fresh buffalo mozzarella, confit tomato, basil dressing (v)  17  

Tuna carpaccio, crab, courgette flowers, truffle salsa, avocado (s)   22  

Prosciutto, gorgonzola, roasted figs, aged vincotto (p)      17  

Grilled scallops, garlic aioli, panagratato, lemon (s)                 25*  

Smoked mozzarella arrancini, arabiatta sauce (v)      17  

 

 

 

Entrée/ Mains           e/m 
Gnocchi, duck ragu, oregano (a)       20/30 

Classic carbonara, hand cut fettuccini, pancetta, parmesan  (p)   18/26  

Spaghettini Arabiatta with chili, herbs & prawns (s)     21/30  

Slipper lobster salad, baby calamari, octopus, citrus dressing, herbs (s)             32 */49*  

Chicken farfalle, tomato basil cream sauce       18/26  

 

 

Vegetarian entree /mains  

Gnocchi, wild mushroom, muscatels, goats cheese & sage (v)   18/26 

Olio spaghettini garlic, chili & herbs (v)      16/24  

Taleggio scarpinocc, parsley dressing, 25yo Balsamic  (v)    18/28  

Farfalle, tomato basil cream sauce (v)       16/24  

Pumpkin agnalotti dal plin, cavolo nero, muscatel, caper & sage butter (v)  16/24  

 

 

 

 

 

 



	  

Vegetarian (v), pork (p), Alcohol (a) and Seafood (S) 
Prices are in USD & subject to 18.8% government taxes. & Service charge. Those items denoted by * have a 
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Mains 

Porcini risotto, wild mushroom broth, parmesan, herbs  (v)    28  

Veal Saltimbocca, Milanese risotto, sage jus (p)      32  

Grilled rare tuna, green olive & tomato salsa, herb crushed potatoes (s)  32  

Roast baby chicken, confit garlic mash, tarragon     32  

Coconut & crab risotto, crispy skin salmon, salsa romesco, shellfish oil (s)  32  

Loin of Australian lamb, champit, ratatouille, rosemary jus    34  

Seared Sea Bass, mussel & leek ragout, saffron potato, dill    34  

Roast fillet of beef, buttery mash, sautéed porcini mushroom, wilted greens           40 *  

 
Desserts 

Blackcurrant, yoghurt, candied fennel, saffron shortbread    16              

Lemon sabayon tart, pine nut, strawberry, mascarpone sorbet   16                                                   

Tiramisu (a)           16   

Chocolate semifreddo, butter popcorn ice cream, banana, salted caramel  16  

Warm chocolate fondant, white chocolate ice cream (20 minutes)    16  

	  


