
Fo o d  Men u

All prices are subject to 10% service charge & 7% VAT





Pastel Bites



3 90 + + / p c



Pork Belly Toast
Slow Cooked Pork Glazed In Barbecue Sauce

360++/pc



Foie Gras Toast
Pan Seared With Balsamic Vinegar 

5 90 + + / p c



6 20 + + / p c



6 90 + + / p c





Small Plate



60g of Iberico Ham, Tartare of Heirloom Tomato, 

Confit Garlic & Bread Basket

890++



Bleu d'Auvergne, Truffle Brie, Comté

760++



440++



590++



790++











Patatas 2.0

Bravas : Confit Potatoes, Spicy Aioli & Garlic Cream  

310++

Truffle : Confit Potatoes, Fresh Truffle & Aioli 

390++



690++



780++



Focaccia Al Tartufo
Black Winter Truffle, Truffle Ricotta

& Fior Di Latte

790++



Smash Burrata & Fig
Italian Burrata With Roasted Fig & Iberico,

Yuzu & Honey Dressing

790++



Provencal Tartare



380++



Raw Bar



Caviar 30gr,

Mediterranean Pickled Vegetables,

Labne, Egg & Baby Pitas

2,990++











Main Course



Truffle Baby Chicken



Signature Rossini



Grilled Octopus



Grilled Sea Bass





Pan Seared Salmon With Ikura,

Basil Beurre Blanc, Spinach &

Mashed Potato

840++





Pasta & Risotto





A.O.P Seafood
Angel Hair Pasta, Seafood,

Chili, Olive Oil & Garlic











Share it









Our Timeless Burrata

Mozzarella Burrata, Gazpacho Of HeirloomTomato,

Homemade Croutons & Fresh Basil - 

1,490++

Extra Iberico 20g+290









2,990++





Salad



The Niçoise











Side



340++

Pastel French Fries

Homemade Fries, Black Truffle & Parmigiano



210++

Mashed Potatoes

With Basil & Basil Oil



Asparagus & Yuzu
Grilled Asparagus with Yuzu Dressing

220++



260++


