
Menu 

Lunch

Dinner

Children Menu

Pizza 

Sushi 

Gourmet Experiences 

La Cantina 



STARTERS 
Cream of zucchini and mint with 
shrimp and semi-dried cherry 
tomatoes 

Beef carpaccio, rocket salad, grana 
cheese, lemon dressing

Mozzarella and tomato Caprese style with 
oregano 

MAIN COURSES 

FIRST COURSES 
French onion soup 

Chicken and mushroom soup  

prawn and fried zucchini 

Gnocchetti sardi pasta with mushroom 
Sauce

Wok fried rice noodle with minced beef, 
chili, egg and vegetables

Ham, seafood, egg and vegetables fried 
rice

MAIN COURSES 
Seafood soup with garlic croutons 

Beef skewer served with rice pillaf and 
vegetable 

Beef stir fry with honey and peppers

Steamed tofu with hot and sweet sauce

DESSERTS 
Coffee chocolate cake

GREAT CLASSICS

Vegetable Minestrone 

Tagliatelle pasta with Bolognese
sauce 

Spaghetti with basil and tomato
sauce 

Miso soup 

Chicken noodle soup 

PUBLIC HEALTH NOTICE: *Consuming raw or rare food from 

especially if you have particular medical conditions.

N.B.: if you have a food intolerance, please contact a 
member of staff

 These dishes may contain frozen items that have 
been defrosted following the strictest procedures to 
ensure their organoleptic properties remain unchanged

 Vegetarian dishes.

Lunch
MAY 7th - TUESDAY | 



Dinner 
MAY 7th - TUESDAY | 

STARTERS 
Seafood salad 

Ovoline mozzarella wrapped in parma 
ham, served with cantaloupe melon 

Kimchi pan cake 

MAIN COURSES 

FIRST COURSES 

Dumpling soup

croutons 

Spaghetti with mussel sauce 

Lasagne alla Bolognese 

Terriyaki chicken yaki udon

MAIN COURSES 

Oven baked crustaceans dish with fried 
rice and sauteed vegetables

sauce

BBQ Chicken leg with french fries and 
sauteed vegetables  

Double-layered eggplant,  fried and 
stuffed with tomato and mozzarella, 
drops of basil sauce

DESSERTS 
Passion heart

Karamel: crunchy hazelnut Streusel 
cake, soft caramel, caramel namelaka, 

Somolina tart

GREAT CLASSICS

Vegetable Minestrone 

Tagliatelle pasta with Bolognese
sauce 

Spaghetti with basil and tomato
sauce 

Miso soup 

Chicken noodle soup 

Grilled chicken breast with sautéed 
vegetables 

PUBLIC HEALTH NOTICE: *Consuming raw or rare food from 

especially if you have particular medical conditions.

N.B.: if you have a food intolerance, please contact a 
member of staff

 These dishes may contain frozen items that have 
been defrosted following the strictest procedures to 
ensure their organoleptic properties remain unchanged

 Vegetarian dishes.



Saffron Risotto

Boiled vegetables

Vegetable purée

Pastina in broth

Pasta with tomato sauce

Tagliatelle pasta
with Bolognese sauce

Cod strips breaded and fried

Chicken strips breaded 
and fried

Pork Milanese

Beef burgers

Chicken Burgers

French fries

PUBLIC HEALTH NOTICE: *Consuming raw or rare food 

food poisoning, especially if you have particular 
medical conditions.

N.B.: if you have a food intolerance, please contact a 
member of staff

 These dishes may contain frozen items that have 
been defrosted following the strictest procedures to 
ensure their organoleptic properties remain unchanged

 Vegetarian dishes.



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 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

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

Roero Braja Riserva DOCG “Deltetto”

Variety: Nebbio lo 
$45

Bt.RW 292

Langhe Nebbiolo DOC “Cas cina Ca ’
Rossa”

Variety: Dolcetto  
$45 

Bt.D0316

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.A224

Friuli G rave Refosco dal Peduncolo 
Rosso DOC  “Cabert”

Variety: Fr iulano
$30

Bt.A135

Tuscany 

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.A2 00

Sardinia 

Cannonau di Sardegna I Fiori DOC 
"Pala"

Variety: Cannonau 
$35 - $7,50

Bt.A116 - Gl.A2 45

International
Red Wines

France 

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.A279

• 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, Heineken, Asahi

$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



CLASSIC 

CLASSIC PIZZAS 

$9
MARGHERITA 
P.D.O. San Marzano tomatoes, 
mozzarella and basil 

NAPOLETANA 
P.D.O. San Marzano tomatoes, 
mozzarella and anchovies 

TASTY PIZZAS 

$11
ORTOLANA 
P.D.O. San Marzano tomatoes, mozzarella, 
aubergine, courgette and grilled peppers 

TONNO E CIPOLLE 
P.D.O. San Marzano tomatoes, mozzarella, 
tuna, red onion and dried tomatoes 

CALABRESE PICCANTE 

P.D.O. San Marzano tomatoes, mozzarella, spi-
cy salami, olives and chilli peppers 

SICILIANA 
P.D.O. San Marzano tomatoes, mozzarella, 
black olives, capers and anchovies 

PROSCIUTTO CRUDO 

P.D.O. San Marzano tomatoes, 
mozzarella and P.D.O., ham 

QUATTRO STAGIONI 

P.D.O. San Marzano tomatoes, mozzarella, 
ham, olives and mushrooms 

QUATTRO FORMAGGI 
Mozzarella, Gorgonzola, Toma 
and Manchego cheeses 

CALZONE 
P.D.O. San Marzano tomatoes, mozzarella, 
ham and mushrooms 

SPECIAL PIZZAS 

$12
BUFALA E POMODORINI 

Buffalo mozzarella, cherry tomatoes 
and basil 

LIGURIA 
Mozzarella, stracchino cheese, pesto, 
ground pistachios and pine nuts 

BUFALA 
Buffalo mozzarella, rocket salad 
and cherry tomatoes 

RUCOLA E GAMBERI 
Mozzarella, shrimps and rocket salad 

GOURMET PIZZAS 

$15
PERE, NOCI E GORGONZOLA 

Buffalo mozzarella, pears, gorgonzola
cheese, chopped walnuts 

COME UNA CARBONARA 
“Fior di latte” mozzarella, speck, egg, 
pecorino cheese, black pepper 

ETNEA 
Smoked buffalo mozzarella, potatoes, 
anchovies in olive oil, breadcrumbs seasoned 
with herbs, saffron 

OUR MOZZARELLE

ZIZZONA DI BUFALA (800g)

Taralli with black pepper, sun-dried tomatoes, 
olives, rocket salad 

$20

TRECCIA FIORDILATTE (400g)

Sicilian pesto, anchovies, 
risen dough pancakes 

$16,50

FIORDILATTE (250g)

Italian mixed appetizer 

$13,50

3 BURRATINE (300g)

Sautéed mushrooms, grilled piadina,
rosemary-scented oil, golden garlic 

$16,50

DESSERT 
$2,00

LEMON CURD 
Lemon cream, citrus crumble 

THREE CHOCOLATE MOUSSE

Dark chocolate mousse, white and milk cho-
colate, hazelnut crumble, cocoa 

CHEESECAKE 

FRESH FRUIT PLATTER 

PUBLIC HEALTH ADVISORY: Consuming raw or undercooked 

consumer has certain medical conditions.

Fr anc e Champagne Brut AOC "Dom Perignon" Variety: Chardonnay, Pinot Nero$250 Bt.CH401Champagne Brut Yellow Label AOC"Veuve Clicquot"Variety: Pinot Nero, Pinot Meunier, Chardonnay$90Bt.CH402Champagne Brut Réserve Impériale AOC "Moët & Chandon"C ha mp ag n e

 Vegetarian dish.

CHOOSE 
THE DOUGH



Now you can order a 
delicious 12-piece Sushi-Box 
even at the table

The service is available during 
Sushino’s opening hours.

. 

2x California Maki 
Surimi, cucumber, mango,
Japanese mayonnaise

2 x Creamy Salmon Maki 
Raw salmon, creamy cheese

2 x Tuna Nigiri 
Tuna 

2 x Shrimp Nigiri 
Seared shrimp 

2 x Atsuyaki Tamago Nigiri 
Japanese omelette 

2 x Salmon Sashimi 
Salmon 

PUBLIC HEALTH NOTICE:Consuming raw or rare food from animals, 

may increase the risk of food poisoning, especially if you have parti-
cular medical conditions.

N.B.: if you have a food intolerance, please contact a member of staff

 These dishes may contain frozen items that have been defrosted 
following the strictest procedures to ensure their organoleptic pro-
perties remain unchanged

 Vegetarian dishes.

$11
Now you can order a 
delicious 12-piece Sushi-Box 
even at the table

The service is available during  Sushino's 
opening hours.

2x California Maki 
Surimi, cucumber, mango, 
Japanese mayonnaise

2x Creamy Salmon Maki 

Raw salmon, creamy cheese

2x Tuna Nigiri 
Tuna 

2x Shrimp Nigiri 
Seared shrimp 

2x Atsuyaki Tamago Nigiri 
Japanese omelette 

2x Salmon Sashimi 
Salmon 

PUBLIC HEALTH NOTICE: *Consuming raw or rare food from 

and eggs, may increase the risk of food poisoning, especially if 
you have particular medical conditions.

N.B.: if you have a food intolerance, please contact a 
member of staff

 These dishes may contain frozen items that have been 
defrosted following the strictest procedures to ensure their 
organoleptic properties remain unchanged

 Vegetarian dishes.




