ANTIPASTI

TRIO DI BRUSCHETTE Al
TARTUFI, FUNGHI, MELONE
E TARTUFI, NOCI E CAPRINO

TRIO DI BRUSCHETTE
POMODORO E BURRATA,
CAPONATA E MANDORLE,
PEPERONATA E ASPARAGI

INSALATA DI RUCOLA

INSALATA MISTA

ARANCINI BIANCHI SICILIANI

BABY BURRATA

| PEPERONI ARROSTITI IN
BAGNA CAUDA, PECORINO
ROMANO E INSALATINA

INSALATA CAPRESE

TRIO DI BRUSCHETTE Al
TARTUFI, MORTADELLA E
PISTACCHI, CRUDITE

DI GAMBERI, PATE DI
POLLO E UVA

FRITTURINA DI PESCE, SALSA
TARTARA

BIGNE DI POLLO

ANTIPASTO DI TERRA

APPETISERS

Truffle bruschetta with mushroom, muskmelon,
walnut and goat's cheese

Bruschetta of tomato and burrata, caponata
and almonds, peperonata and asparaqus

Aruqula, goat's cheese, orange, pine nuts,
caramelized walnuts, balsamic dressing % &

Alfalfa, micro greens, seasonal greens, baby
carrots, vine tomatoes, baby beet and

poached pears *
Fennel and orange micro salad, tomato coulis *

Hand-made Burrata cheese, tomatoes, pistachio
puree, lettuce, gnocco fritto %

Charred peppers, goat's cheese, butter-qarlic
sauce, micro greens and pecorino cheese
Buffalo mozzarella, tomato, basil, anchovies,

qarlic confit, oregano B of

Truffle bruschetta with mortadella and
pistachios, shrimps ceviche, chicken liver
pate and grapes = ©

Seafood fritters, tartare sauce T

Chicken fritters, peperonata, caramelized leeks
cream sauce  ©

Selection of Italian cold cuts, grilled vegetables,

Allow us to fulfill your needs - please let us know if you have any special dietary requirements, food allergies or food intolerances.

All prices are in Indian rupees; qovernment taxes as applicable

1275

950

1075

875

975

1050

875

875

1375

900

850

1375




ZUPPA

MINESTRONE DI VERDURA
CLASSICO, PESTO

ZUPPA DI FUNGHI,
AROMATIZZATA AL TARTUFO

CAPPELLINI

PAPPA AL POMODORO,
CROSTINO DI BURRATA

BROCCOLATA E PANE SICILIANO

PIZZA FORNO A LEGNA

FOCACCA AL FORMAGGIO
DI RECCO

PRIMAVERA

ROTOLINO DI PIZZA INTEGRALE
AL TARTUFO E FIORI
SANTA LUJA

PIZZA CON CARCIOFI

POLLO ARROSTO

BBQ

PICCANTE

BOLOGNA

SOuUPp

(Add chicken/seafood to your soup for an additional 100/200 rupees)

Classic minestrone soup, basil pesto N 650
Cream of fiddd mushroom, truffle scent B 4 650
Fresh garden vegetables, Genovese basil pesto, 650
foccacia *

San Marzano Tomato soup, Burrata crostini 450
Créma di Broceoli, Sicilian sesame bread toast 650

WOOD FIRED OVEN PIZZA

(Please choose your pizza crust from reqular, whole-wheat or multigrain)

Oven baked pie with cheese filling 175

Mixed peppers, olives, mushrooms, sun-dried 1175
tomatoes, onion

Whole wheat rolled pizza, aruqula, bell peppers, 175
boccowncini and truffle oil

Fontina cheese, mozzarella, grilled zucchini, 175
eqqplant, truffle oil %

Basil pesto, artichokes and almonds 1175

Roast chicken, shitake mushrooms, tomato 1375
sauce, mozzarella @

Chicken wingg, potatoes, asparaqus, fontina = 1375

Spicy qrilled chicken, onions, sundried tomatoes, 1375
tomato sauce, mozzarella &«

Pepperoni, ricotta cheese, green olives, tomato, 1375
mozzarella =

Allow us to fulfill your needs - please let us know if you have any special dietary requirements, food allergies or food intolerances.

All prices are in Indian rupees; Government taxes as applicable




CALZONE BOMBA

ROSA

SANTA MARGHERITA

PIZZA PREGO

PESCATORE

PRIMI PIATTI

SPAGHETTI AGLIO, OLIO E
PEPPERONCINO

TROFIETTE

ORECCHIETTE ALLA CONTADINA

RAVIOLI DI RICOTTA E SPINACI
POMODORO FRESCO

LINGUINE SOTTO COPERTA

ESAGONI DI ARAGOSTA AL SUGO
DI GAMBERI

PAPPARDELLE ALLE BOLOGNESE

LASAGNE AL FORNO

TAGLIATELLE PREGO
CARBONARA

TORTELLINI MODENA-MODENA

Turkey ham, zucchini, artichokes, basil, pesto
sauce, tomato, mozzarella B &

Smoked salmon, four cheese sauce, kalamata
olives, dill, red oniowns

Spicy prawns, marinated grilled zucchini,
marinara sauce, fresh oreqano

Barbecued lobster, red onion jam and kalamata
olives ®

Prawns, squids, mussels, clams, marinara sauce,

mixed peppers

FRESH HOME MADE PASTA

Extra virgin olive oil, chili flakes, bird’s eye chili,
parsley, garlic R

Traditional pesto, French beans, potatoes,
parmesan cheese %

San marzano tomatoes, zucchini, bell peppers,
broccoli, grana padano

Spinach and ricotta ravioli, hand pounded fresh
tomatoes and herbs

Seafood frutti di mare, baked linguine

Lobster ravioli “Osteria” freshwater prawn raqu

Wide ribbon pasta, minced lamb and tomato
SAUCE H@

Wood-fired oven baked pasta, lamb ragout,
parmesan e

Parma ham and parmesan tortellini, Modena
S’ryle -

Allow us to fulfill your needs - please let us know if you have any special dietary requirements, food allergies or food intolerances.

All prices are in Indian rupees; qovernment taxes as applicable
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RISOTTO AL FUNGHI SELVATICI E
PARMIGIANO

RISOTTO AL VINO ROSSO,
SUPREMA DI POLLO E TIMO

RISOTTO GAMBERI E ZUCCHINI

GNOCCHI DI QUINOA CON
ASPARAGI AL TARTUFO NERO
E POMODORINI

CARPACCIO DI MANZO
Al TARTUFI

SPIGOLA CILENA GRIGLIATO

RISOTTO ALL" ARAGOSTA,
FINOCCHIETTI E MOUSSE
DI ARAGOSTA

SALMONE CARTOCCIO

POLLO ALLO SPIEDO,
PATATE E ASPARAGI

COSTOLETTE DI AGNELLO IN
CROSTA DI PISTACHIO,
BIETOLINE

VIALONE NANO RISOTTO

Risotto, wild mushroows, parmesan cheese . N

Balsamic vineqar, chicken supreme and thyme
risotto @

Prawns and zucchini risotto

PREGO POSH

Quinoa-potato dumpling, truffle oil, asparaqus,
black olives, vine tomatoes *

Truffled buffalo tenderloin carpaccio, celery,
parmesan cheese, lemon &

Grilled Chilean sea bass, Peruvian asparaqus,
purple potatoes, pickled cucumber,
caperberry sauce

Grilled lobster, fennel bulb, lobster mousse risotto

PAPer—cooked salmon, mustard potatoes, seasonal
greens, salmorillo sauce

Roast chicken, black truffle, asparaqus,
roast potatoes Re

Pistachio-crusted lamb chops, tomato Provengal,
Swiss chard, mint couscous &

Allow us to fulfill your needs - please let us know if you have any special dietary requirements, food allergies or food intolerances.

All prices are in Indian rupees; Government taxes as applicable
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SECONDI

BRODETTO

BRANZINO IN CROSTA DI SALE,
PATATE NOVELLA AL VAPORE,
BURRO AL LIMONE

OSSOBUCO

FILETTO DI MAIALE ALLE MELE E
SALVIA, PATATE CALABRESI

TAGLIATA DI FILETTO, Al
PORCINI RUCOLA E
PARMIGIANO

DOLC]

TIRAMISU PISTACHIO E
NUTELLA

CUORE CALDO DI CIOCCOLATO

TATIN DI MELE VERDI, GELATO
Al FICHI E VANIGLIA

FRUTTA DELLO CHEF

PARFAIT SICILIANO ALLE CILIEGE
E RUM, SALSA CALDA AL
COCCOLATO E NOCI
MACADAMIA

CROSTATINA Al LAMPONI,
MERINGHE Al LAMPONI E
SORBETTO Al LAMPONI

FORMAGGIO ASSORTITO

MAIN COURSE

Genovese s‘ryle assorted seafood stew, qarlic
crostone

Salt crusted sea bass, steamed new potatoes,
fennel, lamon butter sauce T

Slow cooked lamb shank, shallots, saffron risotto,
gremolata &

Slow roasted pork tenderloin, apple and sage
sauce, Calabrese potatoes

Grilled buffalo tenderloin, porcini cream,
arugula, parmesan and roasted baby potatoes
with mushroom ©

DESSERT

Tiramisu with nutella and pistachios

Bitter dark chocolate lava cake

Upside down apple tart tatin, figs-vanilla ice
cream N

Assorted seasonal fresh fruit platter

Sicilian parfait, cherries, rum, hot macadamia
chocolate sauce

Mini rAsterries tart, rAsterry meringue and its
sorbet

Robbiola, cacciotta, provolone, parmesan,
poached pear, walnuts, honey and walnut bread

Allow us to fulfill your needs - please let us know if you have any special dietary requirements, food allergies or food intolerances.
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