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3 COURSES

ANTIPASTI + SECONDI SUBJECT TO 10%
AND DOLCI PRANZO ESECUTIVO SERVICE CHARGE

ANTIPASTI

CHOOSE ONE PER PERSON

PROSCIUTTO E MELONE BRODO DI MANZO & CANEDERLI
Parma ham aged 24 months, Beef consomme, Parma ham, parmesan,
Italian melon, rocket sourdough dumpling
BURRATA CLASSICA (V) +38 VITELLO TONNATO
Sicilian tomatoes, extra virgin olive oil Roasted veal, tuna mayo, capers leaves
LOBSTER ALL’ AMALFITANA 108 INDIVIA & GORGONZOLA (V)
Lobster tail, mixed vegetables, lemon dressing, Endives, black truffle, gorgonzola, walnuts

cocktail sauce

CARPACCIO PORCINI TRIFOLATT -8

Roasted striploin, porcini, pickled vegetables giardiniera style, shaved parmesan

SECONDI

CHOOSE ONE PER PERSON

HOMEMADE TAGLIOLINI ZITI SEAFOOD PUTTANESCA
AL TARTUFO (V) +48 Baby octopus, baby cuttlefish, chili, garlic,
Butter, shallots, white truffle paste, freshly shaved truffle black olives, capers, anchovies
CHICKEN ARROSTO TAGLIATA DI MANZO .7
Italian half chicken, grilled marinated vegetables Wagyu beef striploin, rocket, parmesan shavings
ROLATA DI AGNELLO TUSCAN LINGUINE (V)
Slow roasted lamb shoulder, eggplant puree, Tuscan pecorino, mint, lemon, butter sauce,
olive tapenade, cherry tomato black pepper whipped sheep ricotta
SALMONE ALLA MUGNAIA LASAGNE @or 2
E CAPONATA Beef cheek ragu, tomato sauce,
Pan seared salmon, sweet and sour eggplant olives, bechamel, Parmigiano Reggiano

capers, raisins

DOLCI

CHOOSE ONE PER PERSON

TIRAMISU LEMON SORBET COFFEE

Mascarpone, lady fingers, Lemon curd, crumble
Italian coffee,
chocolate praline




LA FAYORITA

3 COURSES

ANTIPASTI + SECONDI

AND DOLCI A TASTE OF ITALIA

SUBJECT TO 10%
SERVICE CHARGE

MUSETTO DI MAIALINO

Pork head terrine, pistachio, lentil salad,
pickled red onion

ANTIPASTI

TO SHARE ON THE TABLE

BURRATA CLASSICA (V)

Sicilian tomatoes,
extra virgin olive oil

SICILIAN OCTOPUS

Octopus carpaccio, taggiasca olives, baby capers,
stracciatella, acqua di pomodoro

WILD COD IN UMIDO

Bread crusted atlantic cod, Sardinian fregola,

king crab, shellfish sauce

TURBOT AL CARTOCCIO or 9

Artichokes, sun-dried tomatoes,
chickpeas, lemon

ZITI SEAFOOD PUTTANESCA

Baby octopus, baby cuttlefish, chili, garlic,
black olives, capers, anchovies

HOMEMADE
TAGLIOLINI AL TARTUFO (V)

Butter, shallots, white truffle paste,
freshly shaved truffle

SECONDI

CHOOSE ONE PER PERSON

TAGLIATA DI MANZO

Wagyu beef striploin, rocket,
parmesan shaves

CARABINEROS TAGLIATELLE s

Carabineros prawns, bisque, brandy,
tomato, chili, garlic

ROLATA DI AGNELLO

Slow roasted lamb shoulder, eggplant puree,
olive tapenade, cherry tomato

LASAGNE wor2)

Beef cheek ragu, tomato sauce,
bechamel, Parmigiano Reggiano

TIRAMISU

Mascarpone, lady fingers,
Italian coffee,
chocolate praline

DOLCI

CHOOSE ONE PER PERSON

LAMPONE
& ZABAIONE

Raspberry tarte,
almond, sabayon créme,

COFFEE

fresh raspberries

Subject to 10% service charge.




