~~Warm Appetizers & Salads ~~

Calamari fritti con zucchini e salsa tartara 260
Deep fried squids & zucchini served with ftartar sauce

Moeca fritta e insalata con condiment al balsamico 340
Deep fried Soft Shell Crab, spring salad & balsamic dressing

Gamberoni piccanti 380
Sautéed king prawns in fresh chili garlic butter sauce

Impepata di cozze al pomodoro o al vino bianco 390
Fresh Australian Mussels sauté with spicy fomato sauce or white wine & garlic

Insalata di mare con pinzimonio al limone e prezzemolo 390

Warm sauté seafood served on salad of greens, lemon oil & parsley
Fegato d'oca spadellato, pesche caramellate, rucola e riduzione di

balsamico 850
Pan fried Foie Gras, caramelized peaches, rocket salad & balsamic reduction

~~Cold Appetizers & Salads~~

Insalata dell'imperatore con suprema di
pollo alla griglia o gamberetti 240/380
Caesar salad with grilled chicken breast or shrimps

Impepata di af fumicata salmon e uovo d'quaglia con condiment al
limone e prezzemolo 290

Smoked salmon serve on fresh fennel shell with salad leave, qual with lemon oil &
parsley

Carpaccio di salmone 290
Thinly sliced salmon, seasoned with lemon, extra virgin olive oil & shallots

Insalata di rucola e misto di funghi trifolati/salsiccia 290/350
Silver lake rocket salad with sauté mushrooms or Italian sausages

Caprese con pomodori, melone e pesto 450
Mozzarella salad with tomato, melon & basil pesto

Carpaccio di manzo ai porcini 490
Beef Carpaccio with Italian "porcini” mushrooms

Prociutto di Parma e melone 550

Imported Parma ham served with Australian rock melon

All Menus are include 7% Vat, Price are Subject to 10% Service charge.



Minestrone di verdure 200
Silverlake grown fresh vegetable soup

Crema di zucca gialla e foglie di spinaci 220
Cream of pumpkin & buttered baby spinach

Crema di funghi al tartufo con crostini 240
Cream of mushroom scented with truffle oil & garlic crouton

~~Pasta~~

Lasagha di carne 280
Oven baked layers of homemade egg pasta, with meat ragout & béchamel sauce

Ravioli agli spinaci e ricotta 280

Homemade ravioli of spinach & ricotta cheese
With your choice of sauce Butter & sage, Pink sauce, Tomato, Cream

Fettuccine al salmone, asparagi, zafferano e caviale rosso 340
Fettuccine with Tasmanian Salmon, asparagus in saffron cream & salmon caviar

Papardelle allo snow fish 360
Homemade Papardelle with snow fish & eggplant, cherry tomato sauce

Fettuccine ai funghi con provola af fumicata 390
Fettuccine with mixed mushrooms & smoked "provola” cheese

Linguine ai frutti di mare 390
Linguine sauté’ with seafood & white wine in cherry tomato salsa

Spaghetti neri di mare e vino salsa di cream 480

Black ink spaghetti with seafood white wine cream sauce

~~Tpraditional Pasta~~

Your Choice of Pasta
(Spaghetti, Penne, Linguine, Fettuccine, Angle hair and Rigatoni)

Carbonara  Creamy egg & bacon sauce rich in parmesan cheese 260
Vongole Baby clams, garlic, chili & white wine 280
Bolognese Slow cooking meat ragout 290
Aglio,olio e pepperoncino, con broccolio

di pomodorini secchi e pancetta 360

Sautéed Garlic, chili, broccoli, sun-dried tomatoes, broccoli with bacon

All Menus are include 7% Vat, Price are Subject to 10% Service charge.



~~Risotto~~

Risotto al frutti di mare e gamberoni spadellafti 560
Risotto with seafood & sauté prawns
Risotto ai funghi con scaloppa di fegato d'oca 790

Risotto with mushroom & pan fried foie gras

~~Fish & Seafood Main Course~~

Filettini di branzino in padella con salsa al limone 490
Pan fried Sea bass fillets with lemon sauce
Salmone alla griglia e crema al vino bianco 560

Grilled Tasmanian salmon fillet & cream of white wine

Pave d'snow fish grigliato su carpellini aglio,
olio e peperocino 790
Grilled snow fish, angel hair pasta sautéed with extra virgin olive oil, garlic & chili

~~Meat & Poultry Main Course~~
Cotoletta alla Milanese 490
Pan fried pork loin cutlet, bread crumbed, served with rocket salad

Scaloppine di maiale con misticanza di porcini e funghi misti 490
Pan fried Pork loin scaloppine with porcini mushroom cream sauce

Pollo Duchessa 490
Pan fried chicken breast topped with asparagus, ham, mozzarella & red wine sauce

Pollo alla crema e funghi 490
Pan fried chicken cooked in cream white wine sauce with shallots & mushroom

Costolette d'agnello alla griglia e salsa al vino rosso 950
Grilled fresh Australian lamb chop with red wine reduction sauce

Medaglioni di manzo con salsa di porto e uva neri 990
Pan fried Beef fillet medallions with port wine & black grapes salsa

Filetto di manzo stroganoff 990

Strips of beef fillet cooked with shallots, mushroom, French mustard brandy
cream sauce

All Menus are include 7% Vat, Price are Subject to 10% Service charge.



~~From the lava stone grill~~
You choose of sauce Peppercorn, Red wine, Mushroom

Cotoletta di maiale japan alla griglia (3004, 590
Imported Japanese pork Chop (kurobuta)

Cotoletta di maiale japan alla griglia (350g.) 790
Imported Japanese pork rack (kurobuta )

Controfiletto di manzo Australiano alla griglia (2504.) 850
Imported Australian Rib-eye (grain fed)

Filetto Australiano alla griglia (200g.) 890
Imported Australian Angus beef tenderloin (grain fed)

Costata di manzo Australiano alla Fiorentina (s00q) 1,300

Imported Australian Angus T-bone steak Florentine style (grain-fed)

~~Pizza & White Pizza ~~

Margherita  Tomato sauce, Mozzarella & Italian Basil 260
Montanara  Mozzarella mascarpone, sundry tomato and ham 330
Puttanesca  Tomato, anchovies, capers, black olive, garlic, chili pepper 340
Carbonara Mozzarella cheese cream, bacon, mushroom, egg 360
Capricciosa  Tomato sauce, Mozzarella, Ham, Mushroom, Artichoke 350
Silsiccia Tomato sauce, Mozzarella, mushroom, Italian sausage 360
Funghi e rucola Tomato sauce, Mozzarella, Mushroom, Rocket Salad 360
Diavola Tomato, Mozzarella & spicy Italian Salami 390
Ai frutti di mare Tomato sauce, Mozzarella, Seafood 390

Parma ham Tomato sauce, Mozzarella, Mascarpone cheese & Parma ham 420
Oceano Tomato sauce, Mozzarella, Smoked Salmon, Shrimp, Crab Meat 420
Quattro formaggi Mozzarella, Gorgonzola, Taleggio, Parmesan cheese 440

~~Dessert & Cheeses~~

Tortino al cioccolato con gelato alla vaniglia 200
Warm chocolate soufflé with vanilla ice cream

Tiramisu Classical Italian mascarpone cream cake 200
Panna cotta fragola Panna cotta strawberry 200
Piatto di formaggi misti 490

Selection of mixed cheese, served with fruit, celery, cracker and pizza bread
All Menus are include 7% Vat, Price are Subject to 10% Service charge.



~~Thai Food~~

Papaya salad "Thai style” G by 150
Deep fried spicy chicken lm@rs@om 160
Spicy winged- bean salad with shrimps DFayfoam 160
Fried rice with pork DTNy 150
Fried rice with Chicken @i Iy 150
Fried rice with shrimps Ry 180
Fried rice with crab meat @0y 180
Rice Noodles topped with assorted seafood in gravy momim=w@ 180
Stir-fried Rice Noodles with assorted seafood TABan@ 180
Green curry with Chicken woReana@ndly 160
Green curry with Pork UnORIN @Y 160
Spicy Shrimps soup with lemongrass Swrjniring 350
Spaghetti with seafood &holy basil GG W@ 380

All Menus are include 7% Vat, Price are Subject to 10% Service charge.



