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O Smoked grilled eggplant: honey-roasted tomato, 550 Wagyu beef carpaccio: arugula, parmesan, lemon, 1,060
whipped ricotta caper, shallot, truffle oil
© Mortadella: whipped ricotta, lemon, chili flakes, 570 Tuna tartare: avocado, cucumber, mango gazpacho, 620
pistachio pesto onion, coriander
Salmon gravadlax: dill, mustard aioli 560 Crispy calamari: citrus mayonnaise, Bloody Mary 420
O Beetroot, creamed goat cheese: basil, truffle honey 620 cocktail sauce
Prosciutto: arugula, parmesan, whipped ricotta 640 O Truffle fries: parmesan, truffle aioli, sea salt 460
O Cheese, za'atar spring roll: lemon, whipped ricotta 420
@ O Couscous: chickpea, capsicum, cucumber, toasted almond, raisin, apricot, parsley, cumin, lemon, garlic dressing 670
@ O Greek: tomato, capsicum, feta, red onion, olive, oregano, red wine vinegar 750
Caesar: crisp gem lettuce, bacon, white anchovy, parmesan, crouton, caesar dressing 490
@ O Grilled halloumi cheese: tomato, basil, lemon, garlic dressing 840
@ O Balela: chickpea, capsicum, tomato, jalapefio, spring onion, mixed olive, fresh herb, sumac, lemon, olive oil, 670

garlic dressing

Add-on for any of the above:

Grilled salmon fillet (1509) 460 Grilled lemon chicken (5pcs) 240 Grilled prawn (5pcs) 480
Lemon chicken and orzo: spinach, tomato, feta cheese, lemon zest, garlic, olive oil, pita bread 690
Insalata di polpo: octopus, arugula, cherry tomato, baby potato, celery, olive, caper, lemon, garlic dressing 1,100
© Burrata: tomato, Bohol honey, garlic, basil, chili, thyme, olive oil, balsamic, Champagne vinegar, 780
toasted ciabatta
© Gambas al ajillo: shrimp, white wine, lemon, garlic, chili, paprika, parsley, olive oil, toasted sourdough bread 590
Arancini: crispy risotto ball, bolognaise, mozzarella, parmesan, tomato sauce, basil pesto 570
Antipasto misto: Parma ham, mortadella, salami, brie, gouda, ricotta, parmesan, olive, pickle, assorted bread 1,500
O Mezze: falafel, hummus, artichoke, crudité, feta cheese, olive, pita bread 570
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O Gnocchi cacio e pepe: potato gnocchi, crispy potato skin, Pecorino Romano, black pepper 720
Spaghetti with sardines: anchovy, fennel, raisin, Sicilian breadcrumb, saffron 670
Scallop spaghetti: cherry tomato, white wine, garlic, parsley 690

© Garlic butter shrimp fettuccine: arugula, parmesan, chili, parsley, oregano 880

© Penne ‘nduja: spiced salami, pancetta pangratto, red onion, tomato passata, parmesan, cream 840
Spaghetti carbonara: Guanciale, Pecorino Romano, egg 900
Fettuccine Alfredo: Italian sausage, parmesan, cream, garlic 860
Doppio ravioli: beef ragu, polenta, parmesan cream, toasted hazelnut 920
Pappardelle: lamb ragu, Pecorino Romano, mint 900

*Gluten free option are available upon request
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Seafood marinara: squid, shrimp, scallop, octopus, Roasted whole seabass: tomato, onion, lemon, dill,
tomato, fresh mozzarella, caper, olive, garlic ladolemono sauce, olive oil

White: truffled potato purée, fresh mozzarella, ricotta, Grilled king prawn: lemon butter, mixed salad, garlic,
parmesan, caramelized onion, rosemary Champagne vinegar dressing

Veggie: artichoke, arugula, mushroom, zucchini, Grilled octopus: golden potato, tomato, basil,
ricotta, parmesan, pickled onion, kalamata olive, olive sauce

romesco sauce Gamberi fritti: crispy prawn, oregano salted fries,
Caprese: tomato, fresh mozzarella, basil spiced creamy dipping sauce, garlic aioli

6 cheese: cream cheese, parmesan, fresh mozzarella, Seafood risotto: crab, scallop, prawn, mascarpone,
blue cheese, smoked cheddar, goat cheese, basil, garlic onion, white wine, parsley

Italian sausage: creamed mushroom, fresh mozzarella, Wild mushroom risotto: white wine, parmesan,
parsley, garlic truffled ricotta, garlic pangratto, parsley

Sisig: crispy pork, egg, calamansi, onion, chili, Roasted chicken breast: sautéed potato, spinach,
cream cheese sauce cream cheese, parmesan, herb, romesco sauce

BBQ pulled pork: sweet corn, smoked cheese, Marinated grilled Australian lamb cutlet: Greek salad,
pickled onion, coriander tzatziki

‘Nduja: spicy salami, tomato, fresh mozzarella Iberico pork chop: green bean, sweet potato mash,
Manchego, basil garlic butter

*Gluten free option are available upon request

o Vegetarian e Spicy @Gluten Free | Prices are in Philippine Peso net and inclusive of any applicable taxes and 5% service charge.



