


ShellfishChef’s Special Dairy Nuts Spicy

Vegetarian or can be prepared Vegetarian Vegan or can be prepared Vegan

Gluten free pasta available

Wheat

Note: Our menu items are prepared in an environment where nuts and other allergens may be present. Please let us 
know if you have any food allergies, food intolerances or any special dietary requirements to maximize your dining 
experience with us. Prices quoted are in Malaysian Ringgit (MYR) and inclusive of 10% service charge and prevailing 
taxes.

SPIANATA CROCCANTE CON
SALAME, BUFALA E VERDURE

ANTIPASTO GUSTOSO

BRUSCHETTA AL POMODORO 
(4 pieces)

2 pax

4 pax

MYR
MYR

MYR

MYR

MYR

MYR

MYR

MYR

MYR

MYR

TAGLIERE DI VERDURE

CAPRESE DI BUFALA

PARMIGIANA DI MELANZANE

CARPACCIO DI MANZO

A delightful selection of cured meats, 
chargrilled vegetables, olives, bruschetta, 
caprese salad, Italian cheeses, dried fruits, 
nuts, pickles, honey and grilled tomatoes

Baked eggplant parmigiana topped with 
basil tomato sauce, mozzarella and 
Parmesan cheese

Imported Italian buffalo mozzarella with fresh 
tomatoes, basil leaves, extra virgin olive oil 
and homemade basil pesto

Fresh beef carpaccio with smoky chilli, 
capers, white sardines, rocket salad and 
oregano dressing

Grilled eggplant, zucchini, capsicum, olives, 
dried fruits, nuts, pickles, grilled tomatoes 
and mushrooms served with bruschetta

Flatbread with zucchini, sun-dried tomatoes, 
beef salami, roasted capsicum, buffalo 
mozzarella, olives and oregano

CALAMARI FRITTI 
Deep-fried calamari tossed with thyme-pink 
salt, served with homemade garlic aioli and 
charred lemon

GAMBERI E’ AGLIO 
12 tiger prawns sautéed in virgin olive oil with 
sliced garlic, pepperoncino and chopped 
parsley, served with garlic bread

Toasted bread with fresh tomatoes, garlic 
and basil

142.00
84.00

34.00

54.00

48.00

34.00

31.00

40.00

58.00

68.00
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A delightful mix of iceberg, rocket, lettuce and 
microgreens combined with sun-dried tomatoes, 
roasted capsicum, pine nuts, shaved Parmigiano 
cheese and drizzled with balsamic dressing

31.00INSALATA DI ARANCE E FINOCCHI

37.00

48.00

GUSTOSO SALAD

Baby romaine tossed in homemade Caesar 
dressing, topped with a soft-boiled egg, silver 
anchovy strips, shaved Pecorino, brioche 
croutons and cracked peppercorns

INSALATA CESARE IMPERATORE 

A refreshing blend of kale, baby spinach, 
arugula, radicchio, ripe Roma tomatoes, 
artichoke bottoms, orange segments, fennel, 
Kalamata olives, kosher salt, extra virgin olive oil 
and crushed pink peppercorns

Small

Large

37.00
28.00

44.00
31.00

MINESTRONE DI VERDURE

Small

Large 37.00

48.00

28.00

Small

Large

VELLUTATA AI FUNGHI DI BOSCO

CACIUCCO DI MARE

Creamy wild mushroom soup with a truffle 
aroma, served with toasted mushroom bread

Chef’s flavourful seafood soup prepared in the 
style of Tuscany, served with crispy garlic bread

A hearty tomato soup with a medley of 10 
vegetables and macaroni, served with crispy 
toasted bread

ZUPPA DI COZZE NERE 
New Zealand black mussels simmered in white 
wine, seafood stock and tomatoes, served with 
garlic-toasted baguette

52.00CREMA ZUPPA TOSCANA CON FOIE GRAS
A hearty mirepoix with andouille chicken 
sausage, beef bouillon, seared foie gras served 
with brioche croutons
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MYRRISOTTO AI FRUTTI DI MARE 60.00

RISOTTO AI PORCINI E PARMIGIANO   57.00
A classic risotto with porcini and 24 
months aged Parmigiano cheese, 
enriched with button mushrooms and 
butter served with microgreens 

Carnaroli risotto cooked with a blend of 
mixed seafood, infused with a flavourful 
cherry tomato sauce, garlic and 
garnished with delicate microgreens

HAMBURGER DI SALMONE REALE 58.00

HAMBURGER ITALIANO DI MANZO 
BLACK ANGUS

55.00

Black Angus beef burger with buffalo 
mozzarella, tomato salsa, roasted corn 
salad and house fries

Grilled king salmon with mozzarella, 
avocado salsa, roasted corn salad and 
house fries

PANINI TRIO COLD CUTS 54.00

PANINI SMOKED CHICKEN 49.00

Smoked chicken with cheddar, avocado, 
jalapeños, house salad and fries

A trio of beef bresaola, turkey loaf and 
beef pepperoni layered with sliced 
Monterey Jack cheese, gherkins and 
jalapeños, served with a house salad 
featuring dried apricots and pine nuts, 
garlic aioli and fries
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GNOCCHI DI PATATE 
CON GRANCHIO, 
MASCARPONE E PISTACCHIO

53.00

GNOCCHI DI PATATE AL 
POMODORO E BASILICO

44.00

Handcrafted potato gnocchi paired with 
succulent crab meat, a velvety mascarpone 
cheese cream, onions, pistachios and served 
with a touch of microgreens

A plant-based rendition of our chef’s 
signature potato gnocchi, delicately paired 
with a basil-infused tomato sauce and served 
with a touch of microgreens

FILETTO DI BRANZINO

FILETTO DI SALMONE ALLA LIVORNESE

57.00

60.00

A grilled seabass fillet paired with a salad 
of fennel, olives, sweet orange, mixed salad 
and delicate microgreens

A baked salmon fillet in a rich tomato 
sauce with garlic, black olives, capers and 
white sardines, served with a fresh salad 
and microgreens

POLLO ALLA CAPONATA 54.00

STINCO DI AGNELLO 110.00

TAGLIATA DI MANZO ALLA GRIGLIA 200.00

Tender braised lamb shank infused with 
Amarone wine sauce, accompanied by 
cherry confit, caponata, creamy mashed 
potatoes and garnished with microgreens

Oven-baked chicken breast served with 
creamy mashed potatoes and a delectable 
caponata, perfectly garnished with 
microgreens

Grilled Australian Angus rib-eye steak 
served with a balsamic-glazed salad, 
shaved Parmigiano cheese, roasted 
potatoes with mushroom or pepper sauce 
and garnished with microgreens
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Tomato sauce, mozzarella, cherry 
tomatoes, fresh basil, Provolone and 
Gorgonzola cheese with a sprinkle of 
black pepper

A white-based pizza featuring wild  
mushrooms, Parmigiano cheese and 
truffle oil

PIZZA REGINA MARGHERITA 50.00

PIZZA GUSTOSO 50.00

PIZZA PORTOBELLO 50.00

PIZZA DELIZIA DEL BOSCO 50.00

PIZZA RUSTICHELLA 50.00

PIZZA CAPRICCIOSA 50.00

PIZZA TRICOLORE 50.00

PIZZA CALABRESE 50.00

Tomato sauce, mozzarella, anchovies, 
capers, oregano and black olives

A classic with tomato sauce, imported 
buffalo mozzarella and fresh basil

Tomato sauce, mozzarella, zucchini, 
eggplant, capsicum and mushrooms

Tomato sauce, mozzarella, beef 
pepperoni and capsicum

Tomato sauce, mozzarella, spicy beef 
salami, chilli flakes and onions

Tomato sauce, mozzarella, turkey slices, 
mushrooms, black olives and artichokes

PIZZA AI FORMAGGI 50.00
White base pizza with mozzarella, 
Parmigiano, Provolone and Gorgonzola 
cheese with black pepper
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FUSILLI ALLA ALFREDO 46.00

RAVIOLI VERDI AGLI SPINACI 
RICOTTA CON SALSA AI POMODORINI

50.00

FETTUCCINE AL POMODORO E BASILICO 44.00

Spiral fusilli pasta in a velvety blend of fresh cream, 
Parmigiano cheese, chicken, button mushrooms and 
onions

Fettuccine pasta in Roma tomato sauce, cherry 
tomatoes, fresh basil and Parmesan cheese

Handmade green ravioli filled with spinach and 
ricotta, served in a cherry tomato sauce, basil and 
Parmesan cheese, garnished with microgreens

RIGATONI ALLA BOLOGNESE 51.00

SPAGHETTI AI FRUTTI DI MARE 56.00

46.00

Spaghetti tossed with a medley of mixed seafood 
in a light tomato sauce, infused with garlic, basil, 
parsley and a sprinkle of microgreens

Rigatoni pasta paired with slow-cooked beef 
ragout, infused with rosemary and finished with 
grated Parmesan

SPAGHETTI ALLA CARBONARA
Spaghetti with original carbonara goodness of egg 
yolk, Pecorino Romano and beef slices garnished 
with microgreens

RAVIOLI DI FUNGHI E RICOTTA 
AI PORCINI

50.00

Handmade ravioli filled with mushrooms and ricotta 
in a creamy porcini sauce topped with truffle oil 
and microgreens
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LASAGNA CLASSICA 50.00

LASAGNA VEGETARIANA 44.00

Layers of baked handmade pasta sheets with a 
rich filling of beef ragout, béchamel sauce, fresh 
basil, mozzarella and Parmigiano cheese

PARPADELLE RAGOUT E’ 
STINKO AGNELLO

78.00

68.00

Grass-fed New Zealand lamb shank ragout, 
slow-cooked with classic mirepoix, red wines and 
Barilla tomatoes, complemented by fresh thyme, 
cherry tomatoes, garlic confit, dried apricots and 
roasted pistachios

FETTUCCINI SALAMONE

180g oven-baked lemon thyme king salmon, with 
fresh sage, chopped onion and parsley, gently 
cooked in unsalted butter with sliced garlic, 
cherry tomatoes, lemon juice and olive oil

Vegetarian lasagna with layers of vegetable 
sheets, creamy béchamel, basil and tomato 
sauce, you can also optionally top with 
mozzarella and Parmesan cheese
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AFFOGATO AL CAFFE 30.00

DELIZIA AL CIOCCOLATO 33.00

Vanilla ice cream with a shot of Italian espresso

CANNOLI SICILIANI 35.00

38.00

Crispy Italian cannoli filled with ricotta cheese, 
candied fruits, chocolate chips and pistachio

TIRAMISU DELLA NONNA
Grandma's secret recipe featuring creamy 
mascarpone cheese blended with Italian 
espresso and chocolate chips

Decadent chocolate lava cake paired with 
vanilla ice cream, macaroons and strawberries

BIANCOMANGIARE 33.00

TAGLIERE DI FORMAGGI 88.00

Almond panna cotta topped with rich 
chocolate sauce, fresh blueberries and a 
sprinkle of chopped nuts

TRIO DI DOLCI DELLO CHEF 38.00

33.00

Chef’s signature collection of Tiramisu, panna 
cotta and cannoli

ZABAGLIONE DELLO CHEF
Egg yolks cooked in a bain-marie, served with 
Marsala wine and topped with handmade 
meringue

Selection of Italian cheeses served with honey, 
fresh fruits and nuts



ShellfishChef’s Special Dairy Nuts Spicy

Vegetarian or can be prepared Vegetarian Vegan or can be prepared Vegan

Gluten free pasta available

Wheat

Note: Our menu items are prepared in an environment where nuts and other allergens may be present. Please let us 
know if you have any food allergies, food intolerances or any special dietary requirements to maximize your dining 
experience with us. Prices quoted are in Malaysian Ringgit (MYR) and inclusive of 10% service charge and prevailing 
taxes.

MYR

MYR

MYR

MYR

MYR

MYR

MYR

MYR

MYR

MYR
MYR

CARAMEL MACCHIATO 25.00

MOCHA FRAPPUCCINO 25.00

Espresso, fresh milk, vanilla ice cream and 
caramel sauce blended to an icy 
perfection, topped with whipped cream 
and caramel

VANILLA CARAMEL COFFEE 25.00

25.00

Ice-blended coffee with caramel sauce 
and vanilla ice cream, topped with 
whipped cream and cinnamon dust

ICE BLENDED COFFEE & MILO FRAPPE
Ice-blended coffee and milo with fresh milk

Chilled espresso, milk and chocolate sauce 
over ice

FRAPPUCCINO 25.00

CHOCOLATE BANANA FRAPPE 25.00

Coffee blended with low fat milk and a 
choice of chocolate, vanilla or strawberry 
ice cream

• French Earl Grey (Black Tea)
• English Breakfast Tea (Black Tea)
• Silver Moon Tea (Green Tea)
• Vanilla Bourbon Tea (Red Tea)
• Chamomile Tea (Herbal Tea)

• Tea Party Iced Tea (Black Tea)
• Cocktail Hour Iced Tea
 (Decaffeinated and Theine-Free Tea)

FRESHLY BREWED COFFEE | DECAFFEINATED |
SINGLE ESPRESSO

18.00

25.00DOUBLE ESPRESSO | CAFÉ LATTE | 
MACCHIATO | CAPPUCCINO | 
HOT OR COLD CHOCOLATE | MILO |
HOT OR COLD MILK

25.00

27.00
27.00

POT OF SELECTED TWG TEA

Topped with whipped cream and 
cinnamon dust
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Espresso Martini (Kahlua & Vodka)
Calypso Coffee (Kahlua & Rum)
Cream Coffee (Baileys)
Amaretto & Cognac Coffee
Jamaican Coffee (Tia Maria & Rum)
French Coffee (Grand Marnier)
Irish Coffee (Jameson Whiskey)

43.00
MYR 43.00
MYR 31.00
MYR 43.00
MYR 41.00
MYR 35.00
MYR 41.00

COFFEE LIQUORS

Coca-Cola (320ml)
Coca-Cola Light (320ml)
Sprite (320ml)
100 Plus (320ml)

18.00SOFT DRINKS

Orange Juice
Apple Juice
Pineapple Juice
Lime Juice
Mango Juice
Guava Juice
Tomato Juice

26.00FRESH JUICE

Amaretto
Bailey’s Irish Cream
Kahlua
Malibu
Vaccari Sambuca

32.00
MYR 35.00
MYR 35.00
MYR 35.00
MYR 35.00

LIQUORS

Glenfiddich Single Malt 12 years
Bowmore small Bath Reserve
Smokehead Single Malt Islay
Macallan Single Malt 12 years
Balvenie Double Wood

45.00
49.00
58.00
58.00
61.00

SCOTCH WHISKY

Martell V.S.O.P
Hennessy V.S.O.P

48.00
51.00

COGNAC




