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ANTIPASTI
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ZurpA DEL GIORNO (V)
Soup of the day, kindly refer to your waiter

CavoLo MELONE (V)

Hami melon, kale, spicy tofu dressing,
cranberries, feta cheese, shaved almonds

BatTUuTA DI MANZO +8

Wagyu beef ‘tartare’, confit egg yolk cream,
salted lemon gel, toasted hazelnuts, crostini

BURRATA TARTUFO (V)

Smashed truffle burrata, rucola, cherry
tomatoes, balsamic, pine nuts, basil oil

ORrzo VERDURE E PEsca (V)

Barley salad, onions, riviera olives, cherry
tomatoes, pickled cabbage and carrot, shiso,
peach vinaigrette

Tonno E PisTaccio +8

Yellowfin tuna tataki, heirloom tomatoes,
pistachio, red shiso, basil kosho aioli

(V): VEG | (P): PORK | (S): SHELLFISH

CHOOSE 1
N9 _—— o

SPAGHETTI ALLA NERANO (V)

GNoccHI AL PEsTO (V)

Potato gnocchi, Pesto Genovese, fine green
beans, potatoes, pine nuts

PoLLo PoLENTA E FINOCCHIO

Breaded chicken leg cutlet, soft whipped
polenta, fennel salad, orange, onions, raisins,
lemon dressing

GuanciA D1 MaNzo +12

Home-made fusilli, 12 hours slow-cooked
wagyu beef cheek ragu, red wine

Spaghetti chitarra, zucchini cream, Parmigiano
Reggiano, smoked provola, zucchini chips

SPIGOLA ALL’ACQUAPAZZA

Sea bass, parsley potato puree, cherry tomatoes,
parsley, white wine, light fish broth

MAIALE IBERICO (P) +14

Spanish Ibérico pork jowl, mashed potato,
grilled baby romain lettuce, almonds, cranberry
vinaigrette

( ADD ONS:  portobello +6

tiger prawn +12  crab meat +12 j

DOLCI

CHOOSE 1
N9 o

YocGurTt FrRAGOLA
E BALsaMIcO

Whipped yogurt, vanilla,
macerated strawberry, aged
balsamic reduction

AMOY STREET - SINGAPORE

GELATO

Vanilla gelato, pistachio

TIRAMISU +7

Mascarpone cream, pistachio,
savioardi biscuit, amaretto
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