
Menu Light 

Menu Full Experience 

Special Dishes 

La Cantina 



APPETIZERS 

Steakhouse-style stuffed Mushrooms 

French onion soup 

Classic Wedge Salad,  
crispy bacon, blue cheese sauce 

MAIN COURSES 

New York sirloin USA cut (360 g) 

New Zealand grilled lamb ribs (240g) 

Royal Caramote prawn 
of Patagonian (350g) 

Tuscan “Rosticciana”: grilled pork ribs 
(600g) and rosemary oil 

Jumbo shrimps, garlic sauce 

SIDE DISHES 

Baked potatoes in foil 
(with sour cream - with bacon - with chives)

Classic roasted garlic mashed potato 

Spinach sautéed with butter and garlic 

SAUCES 

Béarnaise sauce 

Carolina Mustard Sauce: (mustard, 
honey, brown sugar, apple cider, 
ketchup, Worchester, garlic) 

BBQ sauce 

Alabama White BBQ Sauce 
(mayonnaise, lemon, vinegar, pepper, 
Tabasco, chilli) 

Hollandaise sauce

DESSERT 

GIANDUIA :
Bavarian Gianduia cream, Genoese 
sponge cake, vanilla cream and 
caramelized hazelnuts

CARROT CAKE VERRINES 
:

spiced carrot cream, mascarpone 
cream, carrot cake, carrot jelly

YUZU :
coconut dacquoise, yuzu mousse, 
passion fruit centre, crispy rice biscuit

PUBLIC HEALTH ADVISORY: 
*
milk, or poultry may increase the risk for foodborne illness, especially 
if the consumer has certain medical conditions. 

ATTENTION: In case of any alimentary intolerance, we kindly ask you 
to contact our personnel.

 Dishes marked with this symbol contain products that are originally 
frozen and then defrosted observing the strictest procedures that do 
not change their properties or their taste in any way.

 Vegetarian dish.

MENU LIGHT 
| $33

1 starter of your choice 
1 main course of your choice 
1 side dish of your choice 
1 sauce of your choice 
1 dessert of your choice 



APPETIZERS 

Lobster bisque, semi-whipped cream 
and black pepper 

Knife-beaten beef tartare 

Prawns in spicy sauce

Caesar Salad with chicken
/ with poached salmon 

MAIN COURSES 

Grilled Black Angus beef rib (340gr) 

Grilled wild Scottish salmon, 
orange sauce 

Half roast chicken organic BIO (600g) 

SIDE DISHES 

Jacket potato 
(addition of sour cream - addition 
of bacon - addition of chives)

Roasted garlic mashed potato 

Sautéed spinach with butter and garlic 

SAUCES 

Béarnaise sauce 

Carolina Mustard Sauce: (mustard, 
honey, brown sugar, apple cider, 
ketchup, Worchester, garlic) 

BBQ sauce 

Alabama White BBQ Sauce 
(mayonnaise, lemon, vinegar, pepper, 
Tabasco, chilli) 

Hollandaise sauce 

DESSERT 

GIANDUIA :
Bavarian Gianduia cream, Genoese 
sponge cake, vanilla cream and 
caramelized hazelnuts

CARROT CAKE VERRINES 
:

spiced carrot cream, mascarpone 
cream, carrot cake, carrot jelly

YUZU :
coconut dacquoise, yuzu mousse, 
passion fruit centre, crispy rice biscuit

PUBLIC HEALTH ADVISORY: 
*
milk, or poultry may increase the risk for foodborne illness, especially 
if the consumer has certain medical conditions. 

ATTENTION: In case of any alimentary intolerance, we kindly ask you 
to contact our personnel.

 Dishes marked with this symbol contain products that are originally 
frozen and then defrosted observing the strictest procedures that do 
not change their properties or their taste in any way.

 Vegetarian dish.

MENU FULL EXPERIENCE

| $43
1 starter of your choice 
1 main course of your choice 
1 side dish of your choice 
2 sauces of your choice 
1 dessert of your choice 



SPECIAL DISHES 

1 SIDE DISH of your choice

Jacket potato 
(addition of sour cream - addition 
of bacon - addition of chives)

Roasted garlic mashed potato 

Sautéed spinach with butter and garlic 

2 SAUCES of your choice

Béarnaise sauce 

Carolina Mustard Sauce: (mustard, 
honey, brown sugar, apple cider, 
ketchup, Worchester, garlic) 

BBQ sauce 

Alabama White BBQ Sauce 
(mayonnaise, lemon, vinegar, pepper, 
Tabasco, chilli) 

Hollandaise sauce

DESSERT 

GIANDUIA :
Bavarian Gianduia cream, Genoese 
sponge cake, vanilla cream and 
caramelized hazelnuts

CARROT CAKE VERRINES 
:

spiced carrot cream, mascarpone 
cream, carrot cake, carrot jelly

YUZU :
coconut dacquoise, yuzu mousse, 
passion fruit centre, crispy rice biscuit

PUBLIC HEALTH ADVISORY: 
*
milk, or poultry may increase the risk for foodborne illness, especially 
if the consumer has certain medical conditions. 

ATTENTION: In case of any alimentary intolerance, we kindly ask you 
to contact our personnel.

 Dishes marked with this symbol contain products that are originally 
frozen and then defrosted observing the strictest procedures that do 
not change their properties or their taste in any way.

 Vegetarian dish.

Whole Cuban lobster (700 gr)
$60

Chianina Florentine steak (1 kg)
$78

Tomahawk steak Piedmontese 
Fassona (1kg)

  60



Champagne 

White Wines 

Red Wines 

Rosè Wines 

Sparkling Wines 

Other Drinks 



France 

Champagne Brut AOC 
"Dom Perignon" 

Variety: Chardonnay, Pinot Nero

$250 
Bt.CH401

Champagne Brut Yellow Label 
AOC"Veuve Clicquot"

Variety: Pinot Nero, Pinot Meunier, Chardonnay

$90
Bt.CH402

Champagne Brut Réserve Impériale 
AOC "Moët & Chandon"

Variety: Pinot Nero, Pinot Meunier, Chardonnay

$85
Bt.CH404

Champagne Brut Mosaique 
AOC“Jacquart”

Variety: Chardonnay, Pinot Nero, Pinot Meunier

$65 - $13
Bt.A002 - Gl.A008

Champagne Brut Rosé Impérial 
AOC “Moët & Chandon”

Variety: Pinot Nero, Pinot Meunier, Chardonnay

$100
Bt.A003

Champagne Brut Royal AOC 
“Pommery”

Variety: Chardonnay, Pinot Meunier, Pinot Nero

$77
Bt.CH406

• The minimum age to consume alcoholic 
beverages is 18 years old

• Please note that a 15% service charge is added to 
all bills

• Some items could be out of stock

Champagne



Piemonte

Asti Spumante DOCG
“Asti Cinzano”

Variety: Moscato 
$35 - $7,50

Bt.SP504 - Gl.A0021

Trentino Alto Adige 

Trento Brut Perlé  DOC "Ferrari"

Variety: Chardonnay 
$55

Bt.SP500

Trento Maximum Demi Sec DOC 
"Ferrari"

Variety: Chardonnay 
$40

Bt.D0210

Maximum Blanc De Blancs
"Ferrari"

Variety: Chardonnay 
$40 - $8

Bt.D0209 - Gl.D0259

Veneto

Prosecco Treviso DOC 
"Sant' Orsola"

Variety: Glera 
$35 $7,50

Bt.SP508 - Gl.A032

Conegliano Valdobbiadene Brut 
Crede DOC “Bisol Desiderio & figli”

Variety: Glera 
$40

Bt.D0203

Lombardia 

Franciacorta Brut Cuvée Prestige 
DOCG “Cà  del Bosco”

Variety: Chardonnay,Pinot Bianco, Pinot Nero 

$45
Bt.D0300

• The minimum age to consume alcoholic 
beverages is 18 years old

• Please note that a 15% service charge is added to 
all bills

• Some items could be out of stock

Sparkling Wines



Valle d’Aosta 

Valle d’Aosta Petite Arvine DOC 
“Les Crêtes”

Variety: Petite Arvine 
$40

Bt. D0302

Piedmont 

Langhe Chardonnay Serbato DOC 
"Batasiolo"

Variety: Chardonnay 
$32 - $7

Bt.WW104 - Gl .A199

Roero Arneis Pradalupo 
DOCG“Fontanafredda”

Variety: Arneis 
$35 - $7,50

Bt.A071 - Gl .A240

Trentino Alto Adige 

Alto Adige Gewürtztraminer DOC 
“Elena Walch”

Variety: Gewürztraminer 

$40 - $8
Bt.A062 - Gl.A215

Müller Thurgau Palai 
“Pojer e Sandri”

Variety: Müller Thurgau 

$40
Bt. A067

Lombardy 

Lugana DOC “Cà Maiol”

Variety: Trebbiano di Lugana

$40
Bt.D0305

Friuli Colli Orientali Friulano DOC 
"Livio Felluga" 

Variety: Friulano
$50

Bt.A090
Friuli Colli Orientali Pinot Grigio 
DOC “Livio Felluga”

Variety: Pinot Grigio 
$50

Bt.A068

Friuli Colli Orientali Sauvignon 
DOC “Le Vigne di Zamò”

Variety: Sauvignon
$45

Bt.A065

Ribolla Gialla “Forchir”

Variety: Ribola gialla 
$30

Bt.A069

Veneto

Soave Classico DOC "Sartori"

Variety: Garganega 
$26

Bt. A073

Custoza DOC “Cav. G.B. Bertani”

Variety: Garganega,Trebbiano, Cortese, 
Malvasia 

$35
Bt. D0350

Emilia Romagna 

Romagna Albana Vigna Rocca 
DOCG “Tre Monti”

Variety: Albana

$30 
Bt.D0306

Tuscany 

Remole Bianco Toscana IGT 
“Frescobaldi”

Variety: Trebbiano, Vermentino

$24 - $5,50
Bt.A668 - GI . A672

Pomino Bianco 

$32 - 
Bt.NR187 

Marche 

Passerina Marta DOCGColonnara 
“San Giovanni”

Variety: Passerina 
$35 - $7,50

Bt.D0308 - Gl.ADO338

Umbria 

Orvieto Classico Vigneto Torricella 
DOC “Bigi”

Variety: TrebbianoToscano, Verdello, Grechetto,
Malvasia Toscana, Drupeggio

$30 
Bt.A794

Lazio 

Frascati Superiore Racemo DOCG 
“L’Olivella”

Variety: Malvasia puntinata, Grechetto, 
Malvasia di Candia, Bellone

$30 
Bt.D0309 

Campania 

Greco di Tufo DOCG “Feudi di San 
Gregorio”

Variety: Greco

$45
Bt.D0311 

Falanghina “Manimurci”

Variety: Falanghina

$30 
Bt.A058

Abruzzo 

Abruzzo Pecorino Costa del Mulino 
DOC “Cantina Frentana”

Variety: Pecorino, Chardonnay

$35 - $7,50
Bt.D0310 - Gl.DO339

Sicily 

Cometa Sicilia DOC “Planeta”

Variety: Fiano

$55  
Bt.A095

Contessa Entellina La Fuga DOC 
“Donnafugata”

Variety: Chardonnay

$40
Bt.D0313

Sardinia 

Vermentino di Sardegna I Fiori DOC 
"Pala"

Variety: Vermentino 
$30 - $7

Bt.A078 - Gl.A258

International White 
Wines

France 

Puligny Montrachet AOC 
“Louis Jadot”

Variety: Chardonnay 
$100

Bt. A097

Sancerre Blanc Les Caillottes AOC 
“Pascal Jolivet”

Variety: Sauvignon Blanc 

$58
Bt.A098

Chablis 1er Cru Domaine du 
Chardonnay “Montmains”

Variety: Chardonnay 
$60

Bt.WW155

Australia 

Chardonnay Koonunga Hill 
“Penfolds”

Variety: Chardonnay 
$65 

Bt.A0106

Sauvignon Blanc “Cloudy Bay”

Variety: Sauvignon Blanc 

$60 
Bt.A100

• The min imum age  to consume alcoholic 
beverages is 18  years ol d

• Please note that a 15% service charge  is added to 
all bills

• Some items could be out of stock

Italian
White Wines



Piedmont 

Barolo Lecinquevigne DOCG 
"Damilano"

Variety: Nebbio lo 
$65

Bt.D0314

Barbaresco Basarin DOCG “Marco e 
Vittorio Adriano”

Variety: Nebbio lo 
$50

Bt.D0315

Roero Braja Riserva DOCG “Deltetto”

Variety: Nebbio lo 
$45

Bt.RW 292

Langhe Nebbiolo DOC “Cas cina Ca ’
Rossa”

Variety: Dolcetto  
$45 

Bt.D0316

Dolcetto d'Alba DOC "Batasiolo"

Variety: Dolcetto  
$30 

Bt.A123

Lombardy 

Oltrepò Pavese Bonarda DOC 
“Calatroni”

Variety: Croatina 
$30 - $7,50

Bt.A0317 Gl.A0340

Trentino Alto Adige 

Alto Adige Pinot Nero DOC 
"Elena Walch"

Variety: Pinot Nero 
$45

Bt.D0318

Veneto 

Amarone della Valpolicella 
Valpantena DOCG "Cav. G.B. Bertani"

Variety: Corvina, Rondinella 

$65 
Bt.D0319

Valpolicella Superiore Ripasso DOCG 
“Sartori”

Variety: Corvina, Rondinella, Corvinone, Negrara

$35 - $7,50 
Bt.A136 Gl.A2 24

Friuli G rave Refosco dal Peduncolo 
Rosso DOC  “Cabert”

Variety: Fr iulano
$30

Bt.A135

Tuscany 

Tignanello “Marchesi Antinori ”

Variety: Sangiovese, Cabernet sauvignon, 
Cabernet franc 

$120 
Bt.A174

Brunello di Montalcino DOCG
"C antina di Montalcino"

Variety: Sangiovese 
$71 

Bt.RW 252

Rosso di Montalcino DOC 
“Col d’Orcia”

Variety: Sangiovese 
$49,50 

Bt.D0324

Chianti Classico Riserva 
Berardenga DOCG “Fattoria di 
Fèlsina”

Variety: Sangiovese 
$65 

Bt.D0325

Castiglioni Chianti DOCG "Frescobaldi”

Variety: Sangiovese, Merlot

$30 - $7,50
Bt.A666 - A673

Morellino di Scansano DOCG “Erik Banti”

Variety: Sangiovese, Alicante, Merlot

$40 - $7,80
Bt.A127 - Gl.A2 19

Abruzzo 

Montepulciano d'Abruzzo DOC 
"C antina Frentana"

Variety: Montepulciano 
$40

Bt.D0327

Campania 

Tuarasi DOCG “Feudi di San Gregorio”

Variety: Aglianico 
$65

Bt.D0328

Basilicata 

Aglianico del Vulture Il Repertorio 
DOC "Cantine del Notaio"

Variety: Aglianico 
$45

Bt.D0329

Puglia 

Negroamaro “Feudi di San Marzano”

Variety: Negroamaro 
$35 - $7,50

Bt.A129    Gl.NR308
Primitivo di Manduria DOP
“Feudi di San Marzano”

Variety: Primitivo 
$35 - $7,50

Bt.A134   Gl .A276

Sicily 

Nero d ’Avola “Cusumano”

Variety: Nero d’Avola 
$35 - $7,50

Bt.A130 - Gl.A200

Sardinia 

Cannonau di Sardegna I Fiori DOC 
"Pala"

Variety: Cannonau 
$35 - $7,50

Bt.A116 - Gl.A245

International
Red Wines

France 

Bourgogne Pinot Noir AOC “Louis 
Jadot ”

Variety:  Pinot Nero 

$64 - $14
Bt.A177 - Gl.A277

Châteauneuf du Pape Rouge AOC 
“Georges Duboeuf”

Variety:  Grenache, Cinsault, Syrah

$60
Bt.RW 255

Bordeaux Rouge AOC 
“Baron Philippe De Rothschild”

Variety:  Merlot, Cabernet Sauvignon, Cabernet Franc 

$50
Bt.A178

New Zeland 

Pinot Noir "Palliser"

Variety: Pinot Nero 
$65 - $14

Bt.A179 - Gl.A2 79

• The minimum age to consume alcoholic 
beverages is 18 years old

• Please note that a 15% service charge is added to 
all bills

• Some items could be out of stock

Italian Red Wines



Puglia 

Tramari "San Marzano"

Variety: Primitivo 
$30 - $7,50

Bt.D466 - Gl.D468

Sardinia 

Chiaro di Stelle "Pala"

Variety: Monica, Carignano, Cannonau

$35 
Bt.A182

Portugal 

Mateus Rosé "Sogrape"

Variety: Antao Vaz, Tinto Roriz, Periquita, 
Tinta Barroca, Tinto Cao, Touriga, Trincadeira

$30 - $6,50
Bt.ROW301 - Gl.A218

• The minimum age to consume alcoholic 
beverages is 18 years old

• Please note that a 15% service charge is added 
to all bills

• Some items could be out of stock

Rosè Wines



Wines by Carafe

Pinot Bianco IGT Venezia Giulia
"La Cantina di Bertiolo"

$13 (1/2 lt)
Bt.A254

Merlot IGT Venezia Giulia 
"La Cantina di Bertiolo"

$13 (1/2 lt)
Bt.A254

Beer 
Draught Beer 

25 cl
$5

40 cl
$6

Beck's, Corona, Peroni Nastro 
Azzurro, Heineken

$6,50

Weissbier 
$7,50

Non-alcoholic Beer 

$6,50

Soft Drinks 

Pepsi, Pepsi Zero, 7Up, Mirinda

$3,50 (33 cl)

Fruit juices 
$3,50 (33 cl)

Mineral water 

Natural, sparkling 

$4 (100 cl)

Perrier 

$5 (20 cl)

• The minimum age to consume alcoholic 
beverages is 18 years old

• Please note that a 15% service charge is added 
to all bills

• Some items could be out of stock

Other Drinks


