
A Mixed Platter of Italian Antipasti

Antipasti Platter D N P

Slow-roasted Cherry Tomatoes, Burrata, fresh Basil, Balsamic Pearls

Christmas Bruschetta D NA

D N

Arugula, Cherry Tomatoes, Candied Walnuts, 
shaved Parmesan, Cranberry Dressing

Winter Salad

P

Parma Ham, Melon, Pomegranate Seeds, Extra Virgin Olive Oil

Parma Ham with Melon

Festive
FAMILY-STYLE

SHARING MENU

1ST TILL 23RD DECEMBER 2026
12PM TO 3PM, LUNCH
5PM TO 9PM, DINNER

$58++ per person (min. 8 pax)



Main Courses

Dessert

Cannoli, Candied Oranges, Chocolate Chips, 
Espresso, Mascarpone Mousse, Cocoa Powder

Cannolimisu D E N

Tomato Sauce, Mozzarella, roasted Turkey Slices, 
Caramelized Onion, Rosemary

Christmas Pizza D PA

Linguine with Clams, Garlic, White Wine, and Parsley

Linguine alle Vongole A S

Traditional Gratinated Lasagna, housemade Ragù all'Emiliana, 
Béchamel Sauce, Grana Padano

Lasagna A D E

Seabass with Allora Lemon, Capers, and Fresh Herbs

Oven-Baked Whole Seabass S D

Braised Pork Leg slow cooked with White Beans, 
Chestnuts, Garlic, and Sage

Braised Whole Pork Leg with
Cannellini Beans and Chestnuts A D N P

Soup

Heirloom Tomato Soup finished with Basil Pesto
Cream of Tomato Soup ND

Mozzarella, Mascarpone, Truffle Paste, Arugula

Truffle White Pizza D



