
STARTER
Classico
Vitello tonnato alla Piemontese                                              72
Poached veal with tuna-mayo sauce and capers

Fritto di Calamari e gamberi   62
Fried squid and prawns, salsa verde

Carpaccio di manzo , funghi e rucola   78
Beef carpaccio, rocket, mushroom, parmesan

Mozzarella di bufala alla Caprese   75
Buffalo mozzarella, beef tomato, basil pearls

Salmone marinato con uovo mimosa  68
Marinated salmon with hardboiled egg

PASTA AND SOUP
Classico 
Minestrone alla Milanese                                                         48
Mixed vegetable soup, risoni pasta, saffron oil

Tagliatelle alla Bolognese  68
Hand crafted Tagliatelle with beef ragout

Spaghetti alla Carbonara **                                                     75
Spaghetti, veal bacon, egg yolk, pecorino and black pepper 

Gnocchi di patate alla Sorrentina  62
Potato gnocchi, fresh datterino and mozzarella 

Risotto ai funghi Porcini  82
Carnaroli risotto with Porcini mushroom

MAIN COURSES
Classico
 
Tagliata di manzo, rucola e grana                                         160                                                                                                                                                                                              
Beef striploin, rocket, walnut and parmesan 

Branzino con caponatina                                                             148   
Seabass fillet with vegetable caponata 

Pollo alla diavola                                                                          135
Grilled corn fed chicken, rosemary and diavola sauce

Lasagne alla Bolognese                                                                 68      
Lasagna pasta layered with Bolognese and béchamel sauce                                      

STARTER
Moderno
Sottile di polpo, patate dolci, crumble di olive                75
Octopus carpaccio, sweet potato and olives crumble   

Burrata con pomodori misti                                                        75
Burrata, heirloom tomato, balsamic and olives

Indivia belga, Pere e gorgonzola                                              62
Endive salad with pear, gorgonzola and shallot dressing

Battuto di manzo, Maionese di nocciole,                       
tuorlo croccante                                                                            78
Beef tartare with hazelnut mayo, crispy egg yolk

Listarelle di Seppia, avocado e mela verde                            68                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           
Cuttlefish strings with avocado and green apple

PASTA AND SOUP
Moderno
 
Burrida Ligure con Porcini e Datterino                          78                                                                                                      
Liguria seafood soup, porcini and datterino 

Pappardelle, dolcelatte e spinaci 72
Beetroot pappardelle, gorgonzola sauce and baby spinach 

Fusilli con funghi e sugo di vitello                                   68                                                                              
Fusilli pasta with wild mushroom and veal jus 

Mezzelune di baccala, guazzetto di vongole 85
Cod stuffed Mezzelune with clams’ sauce

Risotto al limone, capperi e Gamberi  92
Lemon risotto with shrimps and capers
(**) We can prepare your favorite sauce with Gluten Free Pasta

MAIN COURSES
Moderno
Costa di manzo brasata, indivia all`aceto                           165
Braised short ribs with baked red endive

Scamone di Agnello, purea di carote, arancio  162
Lamb rump, aniseed-carrot puree, caramelized orange zest 
Platessa al burro nocciola, crema di patate  152
Plaice fillet with brown butter, smoked potato cream

Salmone al miele, spinaci ed amaretto  145
Honey glazed salmon, wilted spinach, amaretto crumble  

Chef’s Specialty
Not included in Half Board Package  

Filetto di manzo alla Rossini 230                                                                                                                                                                                              
Pan seared beef tenderloin, foie gras, 
black truffle, veal jus

Astice alla Griglia, Tagliolino al nero di sepia 360             
Grilled whole Canadian lobster with black ink
tagliolino

Bistecca di Wagyu, patate fondenti, 275 
salsa di porcini  
Wagyu Sirloin, potato fondant, porcini mushroom sauce

La Pinsa Romana
AMALFITANA                                                                                               
Tomato Pizzutello, Bufala, Lemon Zest, Basil

CALABRIA                                                                                              125                                                                                   
Tomato Pizzutello, Mozzarella, beef Spianata,                                        
Chilli Jam, Tropea onion    

 125                                                                                   
   

ITALY IN A GLASS
Capri Water 88
Roberto cavalli, amalfi limoncello,basil leaves 
pineapple juice, secret capri water
spritz 63
Aperol or campari, prosecco, orange, dash of soda

Bellini / Rossini 63
Fresh white peach purée / fresh strawberry purée, prosecco

Rhubarb 63
Homemade rhubarb, fresh strawberry, top-up with prosecco

Segreto Hugo 63
Elderflower syrup, fresh mint leaves, white wine
top-up with lemonade 

Brambled 63
Bombay sapphire gin, chambord,tonic water, elderflower syrup

Segreto Amore 63
Captain morgan spiced rum, amaretto di saronno
pineapple juice, homemade spiced agave syrup

Mr. Negroni 73 
(Secret infusion and aged in – house ) tanquery gin
campari, martini rosso 

Mocktail options available

Please inform us of any allergies or dietary requirements before ordering. Management advises that food prepared here may contain or have come in contact with nuts, fish, eggs, milk or gluten. 
Therefore, if you have a food allergy or a special dietary requirement please inform a member of the staff.

Alcohol      Nuts & SEEDS      Gluten free      Vegetarian      Dairy Free      Shellfish      vegan      Contains Egg      Contain Soy      Contain Fish      Diabetic friendly dish

    

Verdure Grigliate                                                                            28
Mix Grill vegetables

Pure’ di patate                                                                                    28
Mashed potatoes

SIDE DISHES
Patate novelle Arrosto                                                                 28 
Rosemary Roasted potatoes

Insalata Mista                                                                                     25
Mix Salad    


