ANTIPASTI

OO Tagliere Di Salumi E Formaggi

Traditional italian antipasti platter with parma ham

assorted salami, parmesan, marinated italian vegetables,

olives, blue figs served with grissini.

@ Cappesante Grattinate

Baked scallops in the shell with herb butter

Caprese Salad
Buffalo mozzarella with heirloom tomato, fresh basil
& extra virgin olive dressing

@ Fritto Misto

Deep fried calamari, prawns with zucchini aioli sauce

Beef Carpaccio

Thinly sliced american angus beef tenderloin with
parmesan chips, micros herbs, pickled radish in lemon
& extra virgin olive oil

@O Insalata Alla Cesare
Baby romaine lettuce, anchovies dressing, crispy italian

pancetta, egg, bread croutons & micro basil
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BRUSCHETTAE PIADINA

@ Selezioni Di Bruschetta

Spicy shrimps & cherry tomato, porcini & wild
mushrooms, lobster & cherry tomato

@ Piadina Alla Romagnola

Grilled flat bread with parma ham, buffalo mozzarella,
tomato & rocket salad served with rosemary sauce

ZUPPA

@ Vellutata Di Asparagi

Green & white asparagus cream with goat cheese,
basil & chervil

@ ® zuppa Di Pesce Alla Marinara

Traditional seafood soup served with a hint of chili
in tomato broth

(V7] Zuppa Di Funghi Di Montagna

Wild mushroom soup with garlic croutons
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PASTA

@ Linguini Con Aragosta E Gamberi
Linguine pasta sautéed with lobster, prawns in cream

@ Pappardelle All' Anatra
Homemade pappardelle pasta sautéed with
braised duck, truffle & thyme

© Spaghetti Alla Carbonara
Spaghetti sautéed with pancetta arrotolata, parmesan
cheese, egg & cream

Penne Pasta Alla Alfredo
Penne pasta in creamy chicken & mushroom sauce,
crispy pangritata

Lasagna Alla Bolognese
Layers of pasta & angus beef bolognese baked
with chessy sauce

@ Spaghetti Alla Arabiatta
Spaghetti pasta with prawns, garlic, red chilies,
crispy pangritata & basil

RISOTTO E GNOCCHI

@ Risotto Ai Gamberi E Vongole Veraci
Risotto with prawns & clams

© '’ Risotto Con Il Pollo
Risotto with chicken, sweet potatoes, fine herbs
& toasted pinenuts

& Ravioli Fungi
Portobello, tomatoes, parmesan, thyme

®O Gnocchi Agli Spinaci Con Salsa Al
Gorgonzola E Noci
Spinach gnocchi sauteed with creamy gorgonzola sauce

50 *

37

31

31

31

46

44

37

37

31

v vegetarian & nuts & gluten free  » seafood (¢ alcohol

Vegetarian options, gluten free bread & pastas are available upon request. Kindly notify one of our team member if you have any allergic intolerance.

SECONDI PIATTI

Costolette Di Agnello In Crosta Di Erbette

Herbs crusted lamb, asparagus, potato & grilled mushroom

@ Pesce Al Cartoccio
Pan fried seabass with baby potatoes, crustacean sauce

& vine tomatoes

Tagliata Di Manzo
Grilled striploin, polenta & burnt onion, crushed
herbed potato

Filetto Di Manzo
Grilled tenderloin served with beetroot purée,
heirloom beetroots, potato gnocchi, rosemary sauce

@ Gamberoni Alla Griglia
Grilled jumbo prawns served with pesto linguine, sautéed
spinach, cherry tomatoes, broccoli, goat cheese & herbs

Tonna All Griglia
Grilled rare tuna, warm salad of olives, tomato & basil
Kipfler potatoes

©DOLCE

Panna Cotta
Panna cotta with rosemary and tuile

O Tiramisu

Biscotti & homemade espresso ice cream

© White Chocolate Semi Fredo

Hazelnut & salt caramel ice cream

(O Magnum Cassata

Valrhona caramel chocolate, caramelized apple,
almond sponge, cedro, clementine ice cream

O Chocolate Soufflé

Snickers ice cream - for two to share

(Please allow 20 minutes to prepare the soufflé as it is
baked fresh to order)
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Prices are in USD and inclusive of 23.2% government taxes & service charge. (*) items denotes a surcharge of USD15 for Dine Around All Inclusive guests.




