R

SOLPS

-\t‘llvll.'-lrl |nn|||a|\iu huup* VENETO

a clatsie : 400
1 laSStc l;’”."!!'.'p)"”l Soup ;”'l!““t'd‘.fﬁr' iy -"-"’b“r-",ﬂm'nm
- \Iill{'h'l‘lllll' .‘-Ill]l}* TOSCANA 40”
the classie ltalian vegetable soup served with fresh ;wl_'.!;!”“_m
- C.arrol [;illgtsr _&‘,““I't LOMBARDIA 4ot
- Tortellini in brodo (seasonal soup EMILIA ROMAGNA 500
soup ”.!‘L""'””t"f' hand-made tartelling in rich chicken broth
- Cream of broccoli® Licunia 400
served with home-made crosting
SALADS
- Mediterranean Salad® 500
racket, cherry tomato, parmesai shavings
. Cucumber & Feta Salad® 500
with grilled feta, olives, mint & pine nuts
- Amalfi Salad* 450
tomato, oltves, cucimber, basil & crispy bread
. Warm Broccoli Salad® o 500
broceoli, rocket, tomato, anchovy with chili & garlic oil
. Caesar's Salad
) s, CF ad® 500
lettuce, pariesan shavings, crispy bread
: . 700
add grilled chicken
700

- Nigoise Salad
runa, lectuce, hard boiled eggs
onions, cherry tomato, green pepper

green beans, olives,

¢ Frment fave:
*Vegararian | all prices are exclusive of applicable gove oy
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PRINTPIATTI ’

e first conrse. the first dish: Let the Feast Begin Prone Prarti are generally fghter dishes. -peesta, ris
e 1Trst o« :

soup--an introduction, a seduction. They are where the meal begins, where conversation takes a turs

It is an the {iest course von wndeestand this is fiow rfm.fn;_r should be- letsurely & sprrum."

- Risotto LOVBARDIA
PEOCAs, green peds, teman zest
- saffron, parmesan cheese?*

- mushroom®*

- Spaghetti alla carbonara seasonal LAZIO =

egg. parmesan cheese, black pepper, bacon

- Penne all'arrabbiata* Lazio
fresh tomato sauce, garlic, chilly, parsley

- Spaghetti aglio olio e peperoncino® CAMPANIA
garlic, olive vil, chilly flacs

- Spaghetti prawns & asparagus PLUGLIA

- Orecehiette al pesto® (PLGLIA

- Fusill with fr ieattn:* (CAMS
ustlt with fresh tomato & home made ricotta * CAMPANIA

- Hand-eu Fettuecine

With chicken ragu EMILIA ROMAGNA

- Home-made Guocehi®* (Losmpannia

tomata sauce / mushroom & cream butter & sage

- Ravioli SpInaci ¢ ricolig® (EMILIA ROMAGNA
rcolta and spinach Jilling in tomato butter sauce,

pasta preparved by hand

- Ravioli ameea e noei*

IEMILIA ROMAGNA)
Prampskin &

walnat filling in a butier thyme sauce,
pasta prepuared by hand

- Lasugna q pesio®

- LIGURIA)
e e Je8te suuce

s mozzarella cheese, broceoli, ricotta

“Wewerarian | all prices are exclusive of applicable government uwes
h&_

5

1060
600
600

600

500
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=

500

450

450

650
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CLUB SANDWICH

wiltite hrow multigrain bread
;afm'n toasted grilled

- Palladio Club 600

mushroom, seamorza cheese, spinach omelet

- Classie Club Sandwich 650
chicken, bacon, tomato, lettuee, Cgas
-Vegetarian Club Sandwich* 550
tomatoes, mozzarella cheese, lectuce, rocket, alive oil
PIZZA
- Margherita® o
tumato, mozzarella cheese, & fresh basil
-Verdure Miste® 600
tomato, capsicum, union
: ) 5
- Quattro Formaggi* e
mozzarellu, parmesan cheese, buffalo mozzarella, cheddar cheese
= Quattrg Stagioni e
fomnato, mozzarella, olive, peperoni, mushroom
- Special ']'uppin“' 100
*Vewesarian | all prices are exciusive FOVernimanl RAES
prices are ¢ af applicable
Food menu bar palladio
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= Antipasto Platter Palladio (EMILIA ROMAGNA 950

parma ham, salami, fresh ricotta cheese, montasio cheese,

onton jam, fresh baked focaccia

- Prosciutto di Parma EMILIA ROMAGNA 1000
cured paria fmm served with gum‘r'u'ﬁr'rm
- Pizzetle [CAMPANIA 600
choice of: margherita, rucola & ham, tomato & oregano. i cheeses
- Shami Kebabs 600
shallow-fried lamb kebabs with cinnamon
] 5
- Curry chicken skewers 00
i 500
. Pollo Fritto (TOSCANA)
Jried chicken
- Spicy chicken skewers (ABRLZZO)
300

Chicken fried meatballs (ABRUZZO)

ices e aaciusive of applcable povermes s

2

ovgraarion | oll
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APERITIVO

Across f."r.’-{i' the tradition if 'f.r,'u-.c.,'“".,, s {,,,.,.;m!,,.‘ the most leonie friends
g.ri!fn'rr'ng in the early evening for glasses uf;;.-rn.'.'r'!'a'u alongside the endles

areay of hoes o vewvres,

- Mediterranean Bruschetta® ruGLia 400

tomato, garlic, chilly, olive vil, vregano, basil

- Crostini: choice of three* (Toscany 450
mushroom / garlic & cheese / chilli cheese
-Vegetable tempura® VENETO 375
zucchini, cauliflower, red capsicum, fennel served
with soya dipping sauce
» g
- Antipasto Platter* 650
hummus, red pepper puree, beetroot puree, olives, frittata,
spf'r'l}' zucehind & r}m:'rmr; ‘,rmf..ru'rh*
: 50
- Insalata Caprese® (CAMPANIA b:
buffalo mozzarella cheese & tomato salad
. 4 . ’ 500
- Baked ricotta souffle with roasted tomato® (ABRUZZO
; ) 450
- Pumpkin eroquettes with melted cheese® (LOMBARDIA
300

- Samosa® (INDIA) (aloo & miatar)

fawes
“Vegetarian | all prices are exclusive of applicable governmen!

___—#
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. Green Salad
- French Fries
_ Potatoes: boiled, roasted or mashed

- Bread ' Butter

DOLCI

- Tiramisu’

250
300
300
250

400

espresso soaked lady fingers biscuit layered with mascarpone cream

- Classic Vanilla Panna Cotta

_L'r‘fl.'(’ﬂ' -H.'j‘f}‘i .I‘ff‘f'fl{'!)f'n"fjl t'fln‘!['lflj'

- Chocolate Tar

served with raspberry sorbet

- Chocolate Soullle

served with vanilla ice cream
- Sicilian Cannoli
- Pineapple Carpaccio
served with vanilla ice cream
AFTER DINNER COCKTAIL —

- Lo.Li. Ta vodka, coffee liquer, fresh cream

- Alexander cognac, creme de cacao, fresh cream
- Dusk Kalhua, vodka, tonic

- Mbadam almond & Baileys

- Sambuca

anise flavoured liguor & coffee beans

*Vegerarian | all prices are exclusive of applicable governmeni taxes
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400

450

450

450

400

710
710
710
710

710
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SECONDI PIATTI

?I“'\'\"f"l)”f ke rse 4 N e N b k
o Ni', H‘H \rulrn.}r!r\h .”'i e ix i .‘l.‘f re IJ’H'U.‘H;{H ;"H'n *'a.-'r'rmr.l'.' f’HHH fre
robust, flavoursome dishes. This is the imamn vourse.  Here we take our time. we

Hrrflr'l' HWre aine, ae \'r.“.'rmr'."-h'f.l ;mfr' .-'r IS on N’u' \r'a'u.!_a.«f.ru.l.rr'\'.r* we inder ;nm.-f f,m.l_-

r!m.f.lr_,ﬂ" \fhn.ffrf b r.r':'fr'u i'rm,\' i .f;.ir'.'.!.i.ra.r'uf'afr'

Chicken "milanese”™ LoOMBARDIA

550
j”'f'l‘“fl"fflf'.lih'l'.‘ii‘ulf.-f.ff'f with choice ul,f.f'nr.f_t'."r'nr,“{u:unu
rocket & tomato salad
h "
- Saltimboeca alla romana LAzIO 700
Fli"h'!.'-‘t'n‘f |'J‘Hr'.‘€r'r.'_,|'.|’_!'r-“|‘ With "'}.r.rrmrr ham n'rl'.-'rf with
.\'H'.r'-_f}'r'wf ;':';;f'.'.-_f!l."r-',\'
- Pollo arrosto TOSCAXNA 600
roasted chicken breast served with zucchini & roasted potato
- Orange Roasted Lamb ABrUZZO 750
with carror & mashed potaro
- Hpil'ml Prawns (CAMPANIA ¢ 1100
served with grilled zucching
- Seared Salmon (seasonal] (TRENTINO ALTO ADIGE 1000
Xer u'r'ff Ll'r'.'.ﬂ rocket & r"r‘ﬂH'.’.\'
- Scampi alla busara VENETO 1000
plump prawns sizeling in tomato & ga lic, served
with home-made bread
o 35
- Grilled Vegetables® 450

*\egetarian /| all prices are exclhuive of applicable governmeni iaves
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