
  

All Prices are Subject to Prevailing Government Tax & Service Charge 
 

 
 

ALBA WHITE TRUFFLE SEASON 
THE FOLLOWING DISHES INCLUDE 3g SHAVED ALBA WHITE TRUFFLE 

(ADDITIONAL SHAVED ALBA WHITE TRUFFLE WILL BE CHARGED AT 13 PER GR) 
 
 

AUSTRALIAN WAGYU BEEF CARPACCIO & Parmesan Cheese     68 

POACHED TORETAMA EGG, Potato Cream & Chopped Porcini Mushrooms  58 

JAPANESE TORETAMA EGG Scrambled      58 

PIEDMONT “TAJARIN ” Thin Noodles with Butter & Sage    58 

TALEGGIO CHEESE RAVIOLI & PORCINI MUSHROOMS in Butter Sauce   68 

PALETTA ROMANA PIZZA “TRUFFLE”      58 

ACQUERELLO RISOTTO & Parmesan Cheese     68 

PREMIUM TOCHIGI WAGYU A5 BEEF with White Corn    188 

 

 

CHEF’S RECOMMENDATIONS  
 

IRISH OYSTERS & SIBERIAN CAVIAR                        12 pcs  120   /    6 pcs  68     /    3 pcs  36       

PALETTA ROMANA PIZZA “MARGHERITA”     28 

DUNCAN NZ VENISON TARTARE, SIBERIAN CAVIAR & Blueberries    58 

Deep-fried ZUCCHINI FLOWER Stuffed SMOKED BURRATA & Arrabbiata Sauce  28 

PAPPARDELLE with BEEF RAGOUT BRAISED in Chianti Wine   38 

ORECCHIETTE Shell Pasta with PRAWNS & BROCCOLINI in a LOBSTER BISQUE   42 

GROUPER & SAUTEED CLAMS in “Arrabbiata” Sauce    48 

Braised AUSTRALIAN LAMB SHANK with Fried Polenta Cake    58 


