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CRUSTACEAN DAIRY GLUTEN MUSHROOM CONTAIN NUT

APPETIZER & SALAD
BOCCONCINI
Baby mozzarella, basil leaves, heirloom tomatoes, herb oil

APERITIVO
Cold cuts, olives, sundried tomato, honey

ACQUAPAZZA SALAD
Mix greens, buffalo mozzarella, avocado, kalamata olives, cucumber, cherry 
tomato, honey mustard

CEASAR SALAD
Romain lettuce, ceasar dressing, parmesan shavings, bacon, egg, anchovies

CORA SALAD
Coppy leaves, Maldivian rocket, passion fruit, celery, olive oil

SOUP
GAZPACHO
Yellow tomato, cucumber, yellow pepper, garlic, vinegar, olive oil, croutons

MOSCARDINI
Mix seafood, tomato, mash potato, croutons, herb oil

ZUPPA TOSCANA
Italian sausage, onion, garlic, potato, both, kale, olive oil

BRUSCHETTE
BASILICATA
Tomato, basil, oregano, olive oil, balsamic, garlic

LIGURIA
Basil pesto, mozzarella

In our effort to fulfill your expectation, please inform our team member should 
you have special dietary requirements, food allergies or food intolerances.

PANINI
SMOKED CAPRESE
Ciabatta, smoked mozzarella, tomato, basil pesto, oregano, rucola

POLLO SALTIMBOCCA
Ciabatta, quince paste, grilled chicken, prosciutto, mozzarella, rucola
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PIZZA ROMANA
MARGHERITA
Tomato, mozzarella, basil

PROSCIUTTO DI PARMA
Parma ham, rucola, sun-dried tomato, tomato sauce, mozzarella

SALMONE
Mozzarella, zucchini, smoked salmon, sour cream

ORTOLANA
Mozzarella, tomato, zucchini, eggplant, bell pepper, cherry tomato

5 FORMAGGI
Mozzarella, gorgonzola, brie, smoked cheese, parmesan

PEPPERONI
Mozzarella, tomato sauce, beef pepperoni, olives, bell pepper, onion

DIAVOLA
Mozzarella, tomato, spicy salami, bell peppers

POLLO AL TARTUFO
Truffle cream, chicken, mushroom

In our effort to fulfill your expectation, please inform our team member should 
you have special dietary requirements, food allergies or food intolerances.

MAIN
PESCATO DEL GIORNO
Almond crusted Maldivian reef fish, spinach puree, coconut cream, tomato 
concasse, herb oil

FILLETO DI MANZO
Beef tenderloin, French beans, celery root puree, sautéed spinach, 
peppercorn jus

POLLO AL LIMONE
Grilled chicken, polenta cake, sauté mushroom, lemon, peppercorn jus



DESSERT
CLASSIC TIRAMISU
Classic Italian tiramisu, coffee crème brulée

YOGHURT PANNACOTTA
Vanilla panna cotta, fresh fruits, red berries coulis

DECONSTRUCTED LEMON TART
Lemon curd, vanilla crumble, meringue

BABA’ NAPOLETANO
Napolitan style rum babà, light cream

EXOTIC FRUIT PLATTER
Selection of seasonal fruits

PASTA & RISOTTO
RIGATONI AL RAGÙ
Rigatoni, beef ragù, parmesan cheese

SPAGHETTI AI FRUTTI DI MARE
Spaghetti, cherry tomato, India ocean seafood, parsley, white wine

SPAGHETTI CARBONARA
Guanciale, egg yolk, black pepper, pecorino

FETTUCCINI GAMBERI E ZUCCHINI
Tiger prawn, zucchini, cream, parsley

RISOTTO QUATTRO FORMAGGI
Carnaroli rice, gorgonzola, taleggio, smoked mozzarella, parmesan

RISOTTO PESCATORA
Carnaroli rice, cherry tomato, Indian Ocean seafood, parsley, white wine

RISOTTO CHORIZO
Carnaroli rice, chorizo, cherry tomato, parmesan cheese, parsley

RISOTTO PORCINI
Carnaroli rice, porcini mushroom, parsley, mushroom cream, parmesan
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