


One cannot
think well, love
well, sleep well,

if one has not
dih.edWet =




STARTERS

MON KHAI VI

All prices include VAT Please note a 5% service charge will be added - Gid dd bao gdm VAT Xin luw y; phu phi dich vu 5% sé duore thém viio héa don



Mussels
in Pepper Sauce

Mussels cooked in a vibrant Southern Italian
saucewith bold black pepper and aromatic wine

Vem ndu trong sét phong cdch mién Nam Y dam da, véi
hwong vi tiéu den manh mé va rwou thom néng

289K

Assorted
Cheeses Platter

Buffalo mozzarella, Taleggio, Parmesan; and GorgonK
zola cheeses paired with sweet fresh grapes, rich.carak
melized onions

"

Phé mai Buffalo mozzarella, Taleggio, Parmesan, va
Gorgonzola két hopvéi nho twoi ngot, hanh tim carak
men dam da

Cold Cuts
and Ndujia Focaccia

Parma Ham, Mortadella, Salami, Coppa, with spicy
Nduja on wood-fired focaccia, caramelized onions, and

grissini

Gidm béng Parma, Mortadella, Salami, Coppa, vdi
Nduja cay trén bdanh mi focaccia nwdng cii, hanh tim
caramen va grissini

All prices include VAT, Please note a 5% service charge will be added - Gid di bao gdm VAT, Xin luw yi phu phi dich vu 5% sé duoe thém vao hda don



Italian Mixed
Antipasto Platter

Parma Ham, Mortadella, Salami, Coppa, caramelized
onions, Buffalo mozzarella, Taleggio, Parmesan,
Gorgonzola, fresh grape, marinated olives, grissini
bread and focaccia

Thit mu6i Parma, Mortadella, Salami, Coppa, hdinh
tdy caramelized, phé mai Buffalo mozzarella, Taleggio,
Parmesan, Gorgonzola, nho twoi, oliu wép, bdnh
grissini va focaccia

Taleggio
in Carrozza

Deep fried Taleggio cheese in bread crumb with 24
months aged Parma Ham and balsamic reduction

Phé mai Taleggio chién gion véri vun banh mi, kém
thit mudi Parma u 24 thdng va sdt gidm balsamic

Italian
Classic Meatballs

Succulent spiced pork meatballs, steeped in the heartK
warming tradition of Italian granmothers, are served
alongside Parmesan cheese and basil, with rustic sourK
dough bread

Vién thit heo gia vi mém ngon, dwo'm nét truyén thong
dm dp cia ba ngogi Y, dwoe phuc vu ciung phd mai
Parmesan vd ld hiing qué, bdnh mi chua rustic

All prices include VAT, Please note a 5% service charge will be added - Gid di bao gdm VAT, Xin luw yi phu phi dich vu 5% sé duoe thém vao hda don



Marinated Olives
with Crispy Focaccia

Marinated mixed alives in extra virgin olive oil, served
with artisanal wood-fired focaccia

7

O liu trén wép trong diu oliu nguyén chdt extra, dwoc
phuc vu cting bdnh mi focaccia nghé nhdn nwéng cii

Truffle & Cheddar
Loaded Fries

French fries topped with smoked bacon, draped in a
rich cheddar and truffle sauce

Khoai tdy chién phu Ién trén la thit ba chi hun khéi,
cuing sét phé mai cheddar va truffle dgm da.

Arancini
Ndujia & Mozzarella

Crispy rice balls oozing with spicy 'Nduja and creamy
Mozzarella, finished with a touch of mayonnaise

Bdnh com gidn ruym tran ngdp 'Nduja cay va MozzaK
rella béo ngdy, diém xuyén véi mét chit mayonnaise

All prices include VAT, Please note a 5% service charge will be added - Gid di bao gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém viao héa don



Fried Calamari
with Tartare Sauce

Breaded and crispy fried calamari served with tangy
tartare sauce, offering a perfect balance of crunchy and
creamy textures with a burst of zesty flavors

Muyec chién gion tdm bét, phuc vu kém sét tartare chua
nhe, mang dén sw két hop hodn hdo gira dé gion va
kem c¢ting hwong vi thom ngon

Fried Prawns
with Tartare Sauce

Breaded and crispy fried prawns served with tangy
tartare sauce, offering a perfect balance of erunchy and
creamy textures with a burst of zesty flavors

Tém chién gion tdm bét, phuc vu kém sét tartare chua
nhe, mang dén sy két hop hodn hdo gitra d6 gion va
kem cting hwong vi thom ngon

Rosemary
& Parmesan Fries

French fries topped with freshly grated Parmesan
cheese, delicately accented with aromatic rosemary,
and finished with a drizzle of extra virgin olive oil

L

Khoai tiy chién lic phé mai Parmesan, t6 diém boi
hwong thom dju ctia Id hwong thdo, va dwgc hodn
thién bdng mét lép ddu oliu nguyén chdt

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gom VAT, Xin lwew §, phu phi dich vu 5% s¢ duoc thém vio hda don



The best

memories are

made around
the table




SALADS

XA LACH




Burrata Salad
with Pesto Sauce

125¢g Italian Burrata over chocolate tomatoes, drizzled
with EVO oil and balsamic, alongside rocket salad,
pesto on the side, and wood-fired focaccia.

(4

125g phé mai Burrata Y trén ca chua s6 ¢é la, twdi diu
oliu EVO va gidm balsamic, kém salad rau rocket, pesto
thom b, va bdnh mi focaccia nwéng cti.

Classic
Caprese Salad

1259 ltalian buffalo mozzarella on sliced tomatoes,
dressed with EVO oil, balsamic vinegar, and fresh basil

L

125 gram phé mai siva trdu Y trén ca chua cdt ldt, dwoc
phuc vu v&i ddu oliu extra virgin, gidm balsamic va ld
qué tay

Elevate your dish with a delectable addition of 24-month aged Parma Ham
Néng tdm mén dn cta ban véi thit muéi Parma Ham 24 thdng tuéi dam da

159K

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gom VAT, Xin lwew §, phu phi dich vu 5% s¢ duoc thém vio hda don



Bacon
Caesar Salad

Crunchy Romaine lettuce tossed with crispy bacon
bites, freshly grated Parmesan, finely grated egg,
golden croutons, all delicately dressed in a creamy
Caesar dressing

Rau xa ldch twori ciing véi miéng bacon gion, phé mai
Parmesan twoi méi bdm nhé, trieng nghién, bdnh mi
nwéng vang, tdt cd dwoce phi lén véi mée lop sét
Caesar kem mém min

Chicken Salad
in Spiced Yogurt

Mixed greens and rocket salad topped with
Cajun-spiced chicken, roasted sweet potatoes; chickK
peas, crisp capsicum sticks, cucumber, all drizzled with
a spiced yogurt dressing

Xa ldch hén hep va rau rocket dwore phi lén bing ga
Cajun cay, khoai lang nwéng, diu rdng ngwa, ot
chuéng, dwa leo, tdt cd dwoc rwdi lén véi mét lop sét
yogurt

Italian
Mixed Salad

A vibrant mixed salad featuring succulent chocolate
tematoes and premium imported olives, elegantly
dressed inextravirgin olive oil and aged balsamic vineK

gar.

Xa ldch hén hep véi cde logi ca chua sé ¢é la ddm da va
cdc loai oliu nhip khdu cao cdp, dwec phéi hop mét
cdch tinh té véi ddu oliu extra virgin va gidm balsamic
dwore 4 ldu

All prices include VAT, Please note a 5% service charge will be added - Gid di boo gém VAT, Xin lww y, phu phi dich vu 5% sé duo'c thém vio héa don



Australian
Beef Steak Salad

Australian Rib-eye steak served atop a classic Caesar
salad, finished with shavings of Parmesan cheese

Bo bit tét Rib eyes Ue dwoc phuc vu kém véi salad
caesar, phé mai parmesan bao va gidm balsamic 6 ddc

435K

Parma Ham
& Sweet Melon

24-month-aged Parma Ham paired with sweet melon,
accompanied by grissini breadsticks and a balsamic
reduction drizzle

Thit gidm béng Parma U trong 24 thdng két hep voi
dwa lwdi ngot, di kém véi que banh mi grissini va mét
lép gidm balsamic




BREADS

BANH MI




Buttery
Garlic Bread

Crispy, oven-baked bread slices generously topped with
aromatic garlic butter, creating a deliciously satisfying
appetizer or side dish a

Nhirng ldt banh mi nwéng gion dwee phi nhiéu bor téi
thom ngdt, tgo nén mét mon khai vi hodge mén phu
ngon lanh va hdp ddn

Classic
Italian Bruschetta

Toasted bread topped with ripe tomatoes, fresh basil,
garlic, and drizzled with extra virgin olive oil, delivering
a burst of Mediterranean flavors

Bdnh mi nuwéng duoe phu lén trén lé ca chua chin,
hiing qué twoi, téi, va twdi thém ddu é liu nguyén chdt,
mang dén hwong vi Dia Trung Hdi day biing né

Artisanal
Crunchy Focaccia

Crunchy Wood-fired Artisanal Focaccia, baked to
perfection in our wood-fired oven

[

Bdnh Focaccia thii ¢éng, gion va dwge nwdng dén hoan
hdo trong lo cui cia ching t6i

Fried Pizza
with Cheesy Sauce

Fried Pizza Strings, crispy and golden, served with
spicy cheese sauce for a tantalizing taste that will leave
you wanting more ”

Sgii pizza chién, gion va vang wem, dwec phue vu cing
s6t phé mai cay dé mang dén hwong vi hdp ddn, khién
ban muén thwéng thikc thém

All prices include VAT, Please note a 5% service charge will be added - Gid di boo gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém vao héa don






Rosemary
and EVO Oil

Gourmet Focaccia, rich with aromatic rosemary and
extra virgin olive oil, offers a sophisticated blend of
flavors "

Bdnh Focaccia Cao Cdp ctia chiing téi, gidu hwong thdo
méc va ddu 6 liu nguyén chdt, mang dén sw pha trén
hwong vi tinh té

Pesto,
Eggs and Arugula

Gourmet Focaccia that combines rich pesto, fresh eggs,
and peppery arugula for a unique and flavorful experiK

ence
[

Bdnh Focaccia Cao Cép két hop hwong vi pesto ddém da,
trirng twori va rau rocket, mang dén trdi nghiém hwong
vi déc ddo va phong phi

Gorgonzola,
Walnuts and Honey

Gourmet Focaccia that combines creamy Gorgonzola,
crunchy walnuts, and sweet honey. for-a richly. indulK

gent flavor profile ”

Bdnh Focaccia Cao Cdp két hop phé mai Gorgonzola
béa ngdy, hat éc ché gion va mdt ong ngot, mang dén
hwong vi thom béo va hdp ddn

Truffle
and Mozzarella

Gourmet Focaccia that combines luxurious truffle
paste and creamy mozzarella for a decadently rich

flavor experience 7

Bdnh Fecaccia Cao Cdp két hop véri hén hop ndm trufK
fle sang trong va phé mai mozzarella béo ngdy, mang
dén trdi nghiém hwong vi phong phtvméila. . 1.

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gém VAT, Xin lwu y, phu phi dich vu 5% sé duoc thém vdo hdéa don
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Classic
Margherita Pizza

Tangy tomato sauce, creamy mozzarella cheese, and
fresh basil leaves adorn our classic margherita pizza,
delivering a burst of traditional flavors in every bite

7

Nuwére sét ca chua chua nhe, phé mai mozzarella, va ld
hiing qué twoi té diém cho pizza margherita ¢é dién
ctia chiing téi, mang dén mét hwong vi truyén théng
biing né trong tirng miéng cdn

Italian
Salami Pizza

Thin slices of savory salami blanket our pizza, compleK
mented by tangy tomato sauce and melted mozzarella
cheese, offering a deliciously satisfying combination of
flavors

Nhirng ldt salami méng va thom ngon phi kin bdnh
pizza, két hop ciing nwée sét cd chua chua nhe va phé
mai mozzarella tan chdy, mang dén sw két hop hwong
vi diy hdp ddn va théa man

4 Milks, Honey
& Walnuts Pizza

Luxurious blend of Gorgonzola, Mozzarella, Parmesan
on creamy base, topped with crushed whole nuts and a
drizzle of honey, for a delightful balance of creamy,
nutty, and sweet notes

Sw pha trén sang trong ctia Gorgonzola, Mozzarella vi
Parmesan trén nén kem, phti thém ede logi hat nguyén
v6 nghién va mét chit mdt ong, tgo nén sy cdn bding
tuyét veri gitva cde hwwong vi kem min, béo ngdy va ngot
ngao

All prices include VAT, Please note a 5% service charge will be added - Gid di boo gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém vao héa don



White
Salami Pizza

Thin slices of savory salami blanket our pizza,
complemented by a velvety mozzarella base,
offering a deliciously satisfying combination of
flavors

Nhirng ldt salami thom ngon phu kin bdnh pizza
ctia chiing t6i, két hop cuing nén phé mai mozzak
rella min mang, mang dén mot sw két hop hwong vi
ddy hdp ddn va théa mdn

Seafood
Feast Pizza

Luscious tomato sauce base and mozzarella cheese,
adorned with a medley of mussels, clams, and prawns
cooked to perfection in white wine, extra virgin olive
oil, and garlic

S6t ca chua ngon ngot vd phé mai mozzarella, duoce
trang tri véi hén hop nghéu, so va tém ndu chin hodn
hdo trong rwou vang trdng, ddu 6 liv nguyén chdt va
toi

Mushrooms
& Truffle Oil Pizza

Velvety mozzarella base, topped with earthy oyster
mushrooms, aromatic truffle eil, a hint of black pepper

for a delightful burst of flavors

Lép nén phé mai mozzarella min mang, dwec phi
ndm dui ga, dau ndm truffle thom va mét chiit tiéu
den, mang dén sy biing né hwong vi thi vi

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gdm VAT, Xin lw y, phu phi dich vu 5% sé duoc thém vio hdéa don



Mortadella
& Pistachios Pizza

Velvety mozzarella base, complemented by savory
Mortadella, crunchy pistachios, a drizzle of balsamic
reduction for a delightful culinary experience

Nén phé mai mozzarella min-meang, két hop cting morK
tadella them ngon, hat dé cwivi gion, mét chit gidm
balsamic mang dén mét trdi nghiém dm thiee thi vi

Prosciutto
Crudo Pizza

Rich tomato sauce, creamy mozzarella cheese,
and exquisite 24-month aged Parma Ham, topped
with fresh basil for a burst of flavor

Nuée sot ca chua ddm da, phé mai mozzarella va

thit mudi Parma 1 24 thdng tudi, phti thém
ld hiing qué twoi dé€ mang dén hwong vi biing né

Mixed
Veggies Pizza

Mozzarella base topped with roasted eggplant; zucchiK
ni, and capsicum, creating a delightful medley of
flavors and textures

Nén phé mai mozzarella, phii lén trén la ca tim nwéng,
bi ngoi va &t chubng, tao nén mét sw pha trén hwong vi
v két cdu thi vi

All prices include VAT, Please note a 5% service charge will be added - Gid di bao gdm VAT, Xin luw yi phu phi dich vu 5% sé duoe thém vao hda don



Capo
Spicy Ndujia Pizza

Tangy tomato sauce, spicy Nduja sausage, zesty
salami, chili paddy, chili oil, melted mozzarella cheese
for a tantalizing flavor adventure

«

Nuwréee sét ca chua chua nhe, xuc xich Nduja cay, salami
thom néng, &t cay, ddu &t, phé mai mozzarella tan
chdy tao nén mét cudc phiéu lwu huong vi ddy mé hodc

Taleggio, Truffle
& Cashew Pizza

Mozzarella base, rich melted taleggio cheese, black
truffle paste, crunchy crushed cashew nuts, a drizzle of
truffle oil, and caramelized honey, offering a symphony

of exquisite flavors

Nén phé mai mozzarella, phé mai Taleggio tan chdy
ddm da, s6t ndm den, hgt diéu nghién gion, mét chut
ddu ndm truffle va mdt ong caramel, mang dén mét bdn
hoéa tdu hwong vi tinh té

Ham
& Mushrooms Pizza

Rich tomato sauce base, creamy mozzarella cheese,
savory cooked ham, and earthy oyster mushrooms for
a delightful burst of flavors

Lép nén sét ca chua dgm da, phé mai mozzarella kem,
thit nguéi va ndm dii ga xdo dém dda, mang dén sw
bung né hwong vi thi vi

All prices include VAT, Please note a 5% service charge will be added - Gid di bao gom VAT, Xin lew i phu phi dich vu 5% sé duoc thém vio héa don



Beef Steak
& Mushrooms

Velvety mozzarella base topped with earthy oyster
mushrooms, beef steak, rocket salad, shaved parmesan
cheese, and pepper sauce for a delightful burst of
flavors

Lép nén phé mai mozzarella min mang dwec phii ndm
dui ga, thit bo bit tét, rau rocket, phé mai parmesan bao
va s6t tiéu, mang dén sy bung né hwong vi thi vi

Can't decide? Try our half-and-half pizza!
Combine any two flavors, priced by the higher of the two

Ban khéng thé quyét dinh? Thiy pizza nira nay nira kia cia chiing téil
Két hop bde ky hai hwong vi ndoe, gid tinh theo mon ddt hon

ADD-ONS

Thit xéng khoi

Rocket Salad
Thit ngudi Xa lach Rocket

ParmaMam . 159K . e
Thit mudi Parma Ham Ca chua So-co-la

Salanel... ... 70K Eggplant
Xude xich Salami Ca tim

Crushed Pistachio
Hat dé cudi nghién

Crushed Walnuts

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gom VAT, Xin lww y, phu phi dich vu 5% sé duoc thém vio hdéa don



Pick your pasta and sauce. Prices are listed separately and will be combined.
Chon mi va sét theo y thich. Gid sé dworc tinh riéng va céng lai.




With its distinctive ridges and optimal short length,
designed to perfectly cradle sauces in each bite

"

Nui 6ng nhé va chiéu dai ngdn ly twéng, dwoc thiét ké
dé gitr nuwére s6t mét cdch hoan hdo trén tieng miéng

Classic
Rigatoni

Featuring broad, ridged tubes that excel in capturing
robust sauces, offering a fulfilling bite every time

"

Nui éng to, gitr nwére sét dgm da, ngon miéng mdi lin
thwéng thire

Green
Spinach Linguine

Artisanal flat noodles, flavored with fresh spinach,
bringing a fresh, rich nuance te each strand

"

Mi det xanh lam thii céng tir cdi bé x6i, dem lgi nét twori
méi, dim da che tirng sgi

Classic
Spaghetti

Italian classic noodles, extruded through brenze dies
for a superior texture that perfectly clings to sauces

"

Mi Y truyén théng, ép qua khuén dong dé tao dé nhdm
tuyét veri, bdm nwée sét hoan hdo

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gém VAT, Xin lwu y, phu phi dich vu 5% sé duoc thém vdo hdéa don



Pumpkin
Cappelletti

Handcrafted ravioli filled with creamy pumpkin and
Parmesan, embodying the essence of Italian cuisine

"

Ravioli thii c6ng nhéi bi d6 kem va Parmesan, tinh tiy
dm thue ¥

Pici
Maremmani

Traditional Tuscan hand-rolled noodles, crafted with
the time-honored techniques of our founders' homeland

(4

Mi truyén théng Tuscany sei to dwee ldn thu céng
bdng tay, phwong phdp truyén théng cia qué hwong
cde nha sdng lip

Black Ink
Spaghetti

A cool twist on classic pasta, with squid ink for a kick
of sea flavor and a sleek black look

Mi ¥ den lam tir tii mdt cia mye twei, phdng phdt
hwong vi cia bién cd

Hand-Made
Gnocchi

Handmade dumplings made from a delicate potato
dough, embodying the heart of artisanal comfort food

7

Mi dang vién dwoc lam tir khoai tdy va bét mi, dam da
hwong vi truyén théng

All prices include VAT, Please note a 5% service charge will be added - Gid di boo gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém vao héa don



Good food
brings people

together. Great
food makes them
stay.




SAUCES

NEEE(TL. $:O-T

Pick your pasta and sauce. Prices are listed separately and will be combined.
Chon mi va sot theo y thich. Gid sé dwere tinh riéng va cong lai.




Italian
Classic Ragu’

Hearty pork ragu, slow-cooked to perfection with
tender pork and ripe tomatoes. This rich and savory
sauce is enhanced with aromatic herbs, creating a
robust flavor that embodies the essence of traditional
cooking

Ragu heo ddm da, ndu chdm véi thit heo mém va ca
chua chin, Sét nay thém phdn thom ngon nhé cde logi
thdo méc, tao nén hwong vi dém da, thé hién tinh hoa
dm thuwce truyén théng

Vongole
in White Wine

Delicate Vongole sauce made with fresh clams, sautéed
in a fragrant white wine reduction. Infused with garlic
and parsley, this light and savory sauce captures the
essence of coastal cuisine

Sét Vongole tinh té véi nghéu twoi, xdo trong rwou
trdng thom lirng. Két hop cting téi vé mui tdy, sét nhe
va dgm da nay thé hién hwong vi ddc trung cla dm
thwe ven bién

Creamy
Carbonara

Rich and velvety creamy Carbonara sauce, made with a
blend of egg yolk, Parmigiano cheese, cream, and garlic.
Completed with crispy bacon, this indulgent sauce
offers a luxurious texture and savory flavor that
delights the palate.

Sét Carbonara kem min mang, lam tir hén hop long dé
trikng, phé mai Parmigiano, kem twoi va téi. Hoan
thién véi thit xéng khdi gion, sét thom ngon ndy mang
dén hwong vi ddm da va két cdu min mang, lam hai long
vij gidc.

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gom VAT, Xin lwew §, phu phi dich vu 5% s¢ duoc thém vio hda don



Creamy
Mushrooms

Luxurious and smooth creamy oyster mushroom
sauce, made with fresh oyster mushrooms, cream,
and Parmigiano cheese, finished with a delicate
drizzle of truffle oil. This elegant sauce offers a rich
and earthy flavor ”

Sét ndm dui ga kem min mang vé sang trong, lam

tir ndm dui ga twod, kem twei va phé mai ParmiK

giano, hoan thién véi dau ndm cyc tinh té. Sét nay
mang dén hwong vi diu ndm truffle

Arrabbiata
with Smoked Bacon

Spicy and rebust Arrabbiata sauce made with rich
tomato sauce, chili peppers, and smoked bacon. This
bold sauce offers a tantalizing heat and smoky depth

for a flavorful experience

S6t Arrabbiata cay néng va d@m da, lam tir sét ca
chua, &t va thit xéng khéi. Mang dén hwong vi cay
néng va ddm da, tgo nén trdi nghiém dm thwe ddy thu
vi

Gorgonzola
and Balsamic Sauce

Creamy Gorgonzola cheese sauce with a hint of
balsamic reduction. Finished with crushed walnuts,
this luxurious sauce offers a harmonious blend of tangy
and nutty flavors

S6t phé mai Gorgonzola kem véi mét chit gidm
balsamic. Hoan thién véi qud é¢ ché nghién, mang dén
sw hoa quyén tinh té gitra vi chua va vi béo

All prices include VAT, Please note a 5% service charge will be added - Gid di bao gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém viao héa don



Basil
and Walnuts Pesto

Decadent and indulgent creamy walnut pesto sauce,
made with fresh basil, Parmesan cheese, and crushed
walnuts, This luscious sauce provides a luxurious
texture and a distinctive nutty flavor that enchants the

palate
[

Sét pesto qud é¢ ché kem thom ngon va ddm da, dwere
lim i hing qué twoi, phé mai Parmesan va qud 6c cho
nghién. Mang lai két cdu sang trong va hwong vi béo
ngdy déc ddo, lam hdi léng vi gide

Spicy
Athlantic Tuna

Bold and flavorful spicy Atlantic tuna sauce, made with
tender tuna, rich tomato sauce, black olives, and a hint
of chili. This zesty sauce offers a perfect blend of heat
and savory richness for an exciting taste experience

(

Sét cd ngir Pgi Tdy Dwong cay dim da va thom ngon,
lam tir cd ngir twed, sét ca chua, 6 liv den va mét chiit
&t. Sét cay néng ndy mang dén sw két hgp hoan hdo
gitra vi cay va hwong vi dgém da, tgo nén trdi nghiém dm
thuwe ddy thi vi

Burrata
and Tomato Sauce

Fresh and aromatic basil tomato sauce topped with a
third of creamy burrata. This delightful sauce offers a
perfect |blend of savory. and ereamy. flavors for an
exquisite culinary experience

Sét ca chua hiing qué twoi ngon vé them phike, hoan
thién véri mét phidn ba phé mai burrata kem min. S6t
nay mang dén su két hop hodn hdo gitra vi ddém da va
béo ngdy, tao nén trdi nghiém dm thye tuyét vivi

Alil prices include VAT, Please note a 5% service charge will be added - Gid di bao gbm VAT, Xin luu y, phu phi dich vu 5% sé dwoe thém vio héa don



Taleggio
and Truffle Sauce

Luxurious and indulgent creamy Taleggio and truffle
paste sauce topped with crushed cashew nuts. This
rich sauce offers a perfect blend of earthy and nutty
flavors for an exquisite culinary experience

y

Sét Taleggio kem min va sét ndm truffle cuc sang
trong, hoan thién véi hat diéu nghién. Mang dén sw
két horp hoan hdo gitra vi ddt va vi béo ngdy, tao
nén trdi nghiém dm thyc tuyét veri

Grand
Seafood Sauce

Exquisite white wine and extra virgin olive oil sauce
envelops a medley of mussels, clams, prawns,

fresh garlic, and black pepper, delivering a harmonious
blend of flavors and textures

S6t rwou vang trdng tinh té va ddu 6 liu nguyén chdt
bao boc hén hop vem, nghéu, tém, toi twei va tiéu den,
mang dén sw hoa quyén tuyét veri ciia hwong vi va két
cdu

Meat Sauce

Delicate light tomato sauce perfectly complements
tender crab meat, with hints of garlic and black pepper
adding depth to this flavorful dish

S§ét ca chua nhe nhang hoan hdo két hop véi thit cua
mém, thém chut téi va tiéu den lam tdng d6 ddm da
cho mén dn thom ngon nay




Classic
Meatballs Sauce

Slow-cooked meatballs in a rich tomato sauce with
basil. This hearty sauce offers a perfect blend of savory
meatballs, robust tomato flavers, and aromatic basil
for a comforting and delicious experience

Thit vién ndu chdm trong sét ca chua ddm da véri hing
qué. Mang dén sw két hop hodn hdo giita thit vién

them ngon, hwong vi ca chua mgnh mé va hing qué - /’;
thom mdt, tgo nén trdi nghiém dm thwe diy an @ va : y
ngon mi¢ng \ & 198K

Original
Carbonara Sauce

Rich and indulgent original carbonara sauce, made
with crispy guanciale, egg yolk, and aged Pecorino
Romano. A perfect balance of savory depth, silky
texture, and bold, authentic flavor.

S8t carbonara chudn vi Y, béo min tir long dé tring,
guanciale gion thom va phdé mai Pecorine Romano i
lau. Hworng vi ddm da, sdnh muwot va cwe ky hdp ddn.

+169K




SPECIAL

PASTA

MY X PDACBTET

Black Ink Spaghetti
with Grilled Prawns & Clams Sauce 3%K

Black ink spaghetti with a subtle white wine-infused sauce delicately coats succulent grilled garlic-infused
prawns and flavorful clams, creating a harmonious blend of oceanic delights with a hint of garlic essence

Mi spaghetti mwe den véi nwdre s6t rirou vang trdng tinh té phii nhe lén tém nuwéng thom téi va ngao day
hwong vi, tao nén sw két hop hai hoa ctia nhivng hwong vi dai dwong véi mét chut tinh chdt toi




People who

love to eat
are always the
best people.
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Classic
Bolognese Lasagna

Baked layers of pasta filled with bolognese sauce,
béchamel, and parmesan cheese, creating a comforting
medley of flavors

Cdc lép mi mréng dwee pini diy s6t bolognese; béchak
mel, v phé mai parmesan, tgo nén su hoa quyén dm dp
ctia cde hwong vi

Golden
Pumpkin Soup

Smooth and velvety, this creamy pumpkin soup is made
with roasted pumpkin and a touch of cream. Garnished
with fresh cream and basil, and served with crispy
focaccia for a delightful experience

"

Min mdng vé thom ngon, stp bi ngé kem nay dwoc lam
ttr bi ngé nwéng va mét chit kem twoi. Trang tri véi
kem twei va ld hing qué, mén dn di kém véi bdnh
focaccia gion, mang dén trdi nghi¢m dm thwe thi vi

Enhance your dish with an extra third portion of Burrata
Néng cdp mén dn cta ban véi thém mét phdn ba Burrata

76 K

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gom VAT, Xin lwew §, phu phi dich vu 5% s¢ duoc thém vio hda don



__ MAIN-COURSES _

MON CHINH




Pork Chop
Alla Milanese

Succulent Crumbed Pork Chop served with a refreshing
rocket salad, drizzled with a zesty lemon and honey
sauce, creating a perfect balance of flavors

Swon heo tdm bét chién gion dwoc phuc vu cting véri
salat rau rocket, ctung nwée sét chanh vaé mdt ong, tgo
nén sy cdn bdng hwong vi hoan hdo

Beef
Tagliata (300gr)

Flavorful grilled Australian Rib-eye Steak, accompak
nied by a fresh rocket salad, perfectly roasted potatoes,
and a rich mushroom sauce, creating a delectable and
satisfying meal

Bé nwdng Rib-eye Uc dém da, kém theo salat rau
rocket twei, khoai tdy mii eau chién hoan hdo va nwéc
sbt ndm giau hwong vi, tgo nén mét bika dn ngon miéng
va hdp ddn

Passion
Fruit Salmon

Exquisite Baked Salmon, served alongside tender
asparagus, perfectly baked potatoes, and drizzled with
a delightful passion fruit sauce for a flavorful and
memorable dining experience

Cd héi mwérng tuyét hdo, dwore phuc vu ciing mdng tdy
mém, khoai tdy miii cau chién hodan hdo va cung nwée
s6t chanh ddy them ngon, mang dén trdi nghiém dm
thwe ddng nho va dity hiwong vi

All prices include VAT, Please note a 5% service charge will be added - Gid di boo gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém vao héa don



Beef
Flank Steak (250gr)

Magnificent savory 250-gram Beef Flank Steak, grilled
to perfection and served with golden, crispy potatoes
and a fresh, mixed green salad

Miéng bo vai nwéng 250 gram tuyét hdo, nwéng dén dé
hoan hdo, dwee phuc vu cung khoai tdy vang gion va
salat xanh twoi. Mét mon dn ddm da ddm bdo cd chdt
lworng ldn gid tri

Grill Prawns
in Garlic Sauce

Tender prawns grilled to perfection, coated in a
flavorful garlic-infused sauce and garnished by
lemon for a delectable seafood experience

Tém twoi nuwéng mém, dwege phii mét Iép sét téi ddm
da va trang tri véri chanh, mang dén mét trdi nghiém
hdi sdn thom ngon

Grill
Pork Sausages

Succulent pork sausages, grilled to perfection and
served with crispy potato wedges. Complemented by
crunchy breadsticks and tangy mustard sauce.
Garnished with fresh rosemary for a delightful dining
experience.

Xiic xich heo nwémng hoan hdo, kém khoai tdy chién
gion. Bdnh mi que gion tan va s6t mu tat chua cay.
Trang tri véi hwong thdo tweti, mang dén trdi nghiém
dm thiee tuyét vori.

All prices include VAT, Please note a 5% service charge will be added - Gid di boo gém VAT, Xin luw y, phu phi dich vu 5% sé duoc thém vao héa don



A good meal
feeds more

than just the
appetite




DESSERTS

TRANG MIENG




Italian
Moka Tiramisu’

Creamy layers of mascarpone and espresso-soaked
ladyfingers, topped with shaved chocolate for a yummy
dessert

[

Cde lérp mascarpone béo ngdy va bdanh ladyfinger ngdm
espresso, dugc phu thém sé-cé-la bao, tgo nén mén
trdng miéng thom ngon

Chocolate Tart
with Pistachio

Rich artisanal ‘chocolate tart; featuring a smooth
chocolate filling on 'a buttery crust, topped with
erushed pistachios for a delightful erunch and nutty

Bdnh tart s c6 la thi céng phong phu, véi lép nhén sé
€6 la min trén nén bdnh quy be;, dwec rdc lén hat dé
cuwdi bam nhé cho hwong vi bui ngot va lép gion thii vi

Basil Panna Cotta
& Strawberry Jam

Silky basil-infused pudding, paired with a sweet and
tangy strawberry. jam, offering a. unique. blend of
herbaceous and fruity notes.in every spoonful

L4

Moén pudding hwong hing qué mém min, két hop véi
mirt ddu chua ngot, mang dén sw pha trén déc ddo ctia
hwong thom cé edy va vi trdi cdy trong tirng mudng

Artisanal
Apple Pie

Artisanal apple pie with spiced apple slices in a flaky,
buttery crust, finished with caramelized brown sugar
and a hint of cinnamon for warm, comforting flavor

Bdnh tdo thi céng véi ldt tdo gia vi trong vé bo gion,
phti chiit dwirng ndu caramel va hwong qué nhe, mang
dén vi dm dp, hdp ddn

All prices include VAT, Please note a 5% service charge will be added - Gid dé bao gém VAT, Xin lwu y, phu phi dich vu 5% sé duoc thém vdo hdéa don



