16.08.22

APPETIZERS

PASTAS

Panzanella

290

Gnocchi al Gorgonzola

459

Parmigiana di Melanzane

369

Spaghetti alla Vongole

579

Homemade Crab Cakes and Salsa

380

Pappardelle al Ragu Di Anatra

690

Tenderloin Carpaccio

450

Caesar salad

450

Fresh heirloom tomatoes, red onion,
extra virgin olive oil, crouton
Napoli style baked layers of eggplant,
tomato and mozzarella
Pan fried crab cakes served with mango salsa

Homemade potato dumpling with
gorgonzola cheese, pecan nut, roasted tomatoes
Spaghetti with clams in white wine sauce
Homemade egg pasta with duck ragout

MAIN AND GRILLS

Raw tenderloin sliced seasoning with
extra virgin olive oil, Maldon salt and parmesan
Served with homemade sauce
Add: chicken +150

Seared Tuna Loin

550

Fritto Misto

600

Burrata con Prosciutto

689

Grilled Chicken Breast

500

Seared Cod Fish

700

Seared Duck Breast

750

Grilled Skirt Steak

890

Served with mixed green, Sriracha mayonnaise
Fish seared served with mashed potato,
béarnaise sauce

Served with yogurt and dill sauce and mixed salad

Served with mixed butter glaze vegetables,
red wine sauce

Deep fried seafood with lemon and tartare sauce
Burrata cheese with fig, Parma ham and rocket

Served with roasted potato, BBQ sauce

Grilled Rib Eye

Served with French fried, BBQ sauce

SOUPS
Gazpacho

320

Onion Soup

320

Classic cold spanish soup
Served with crouton and emmental cheese

Butternut Squash Velouté
Meet Asia

Squash marinated with ginger, kaffir leaf
and lemongrass, topped with burrata cream
and truffle

DESSERTS
Cheesecake

300

Apple Strudel

300

Chocolate Mousse

320

Served with berries jam

350

Served with vanilla Ice cream
Served with crispy biscuits,
chili and orange sauce

Allow us to fulfil your needs – please let one of our wait staff know
if you have any special dietary requirements, food allergies or food intolerances
Chef’s favorites

Inspired by Her

1,150

Contains pork

Vegetarian

Vegan

All prices are subject to a 10% service charge and any applicable taxes.

Gluten-free

