
Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

A N T I P A S T I  

PANE E OLIO        15
Our sourdough, V i l la  Manodor i  extra v i rg in o l ive o i l ,
homemade anchovy butter     

RICCIOLA AFFUMICATA      42
Smoked Hamachi ,  kaf f i r  l ime sauce,
compressed rock melon

MANZO ALL’ALBESE      38
Cured beef  ro l l ,  arugula,
Parmig iano Reggiano foam,
aromat ic herbs  

CRUDO E COTTO DI MARE     88
Cooked and raw seafood select ion,  
bagnetto verde, Amal f i  lemon sauce

LATTUGA ARROSTO (v)       28
Roasted baby let tuce,  carrot  reduct ion,  
controne beans two ways,  oyster  leaves,  ice sa lad

Add on Kaviari  Baeri  caviar (10g) +50   

P R I M I

TAGLIATELLE AL RAGÙ      48
Tradi t ional  egg pasta wi th Massimo’s
favour i te hand-chopped wagyu ragù

RISOTTO ALL’ASTICE      88
Creamy carnaro l i  r ice,  At lant ic b lue lobster ,   
tomato water,  lemon and ramson sauce 

TORTELLINI        48
Modenese min iature stuf fed pasta,
creamy 36 months aged Parmig iano Reggiano sauce

BOTTONE DI PARMIGIANA     40
Bottoni  pasta f i l led with eggplant parmig iana, 
datter ino tomato conf i t ,  smoked Provola cheese sauce 

LINGUINA ALLE VONGOLE     48  
Linguine “Mancin i” ,  I ta l ian c lams, zucchin i  f lower pesto,   
lemon and capers crumble 

A L L A  C A R T A



Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

S E C O N D I

FRITTO RIVIERA       58
Cr ispy f r ied seafood, sweet potato,  
S ic i l ian chickpea f r i t ter ,  lemon and red pepper sauce 

NAVIGANDO        68
Poached cod, “Eastern” specia l  sauce 

FARAONA        58
Duo of  Guinea Fowl:  pan-seared breast,
bra ised leg,  p lum compote,  gr i l led leeks

SEDANO RAPA GLASSATO (v)      38
Slow-cooked celer iac,  hazelnut,  ar t ichoke foam,
morel  mushroom sauce

TAGLIATA DI MANZO      188
Sl iced charcoal  gr i l led s i r lo in (500g),  served with 
mashed potatoes,aromat ic mixed leaves,  beef  jus 

Add on tr iple cooked potato fr ies +20

P I Z Z A

REGINA MARGHERITA      32
San Marzano DOP tomato,  Latter ia Sorrent ina f ior  d i
lat te,  f resh basi l ,  V i l la  Manodor i  Extra V i rg in Ol ive Oi l

MARINARA CON ACCIUGHE      38
San Marzano DOP tomato,  datter ino tomato conf i t ,
Taggiasca black o l ives,  smoked anchovies 
oregano, gar l ic  o i l  

FICHI E CULATELLO      42
Latter ia Sorrent ina f ior  d i  lat te,  f igs in two ways,   
walnuts,  “Culate l lo”  ham

I  LOVE WAGYU        58
Latter ia Sorrent ina f ior  d i  lat te,  Wagyu bresaola,   
arugula,  Parmig iano Reggiano chips 

TONNO E CIPOLLA       68
Yel low tomato sauce, seared tuna bel ly ,   
p ick led red onion,  baby gem let tuce 

MADE IN SICILY        58
Bronte p istachio,  provola,  Mazara del  Val lo
red shr imp tartare,  lemon gel ,  bas i l

PIZZA OF THE DAY      
Chef’s specia l  p izza

A L L A  C A R T A


