INSALATE

CESARE

Romaine Lettuce, Parmesan, Guanciale, Anchovy,
Croutons

LUNA (S)

Parma Ham, Artichoke, Egg, Peppers, Mozzarella,
Avocado, Pine Nut

CAVOLO E ZUCCA
Kale, Butternut Squash, Quinoa, Pumpkin Seed,
Pomegranate, Walnut, Salted Ricotta

AUTUNNO

Radicchio, Endive, Walnuts, Poached Pear,
Gorgonzola, Truffle Honey

CAFFE.LUNA

CAPRESE DI BUFALA (V) 18 gtla,jfnsa-:—?/i)':tibfevs)ou Parmesan °
Buffalo Mozzarella, Tomato, Basil g P
BURRATA (V) 98 'ﬁgAe,:'AErES:\s Calabrian Chilli Butter, Lemon e
Burrata Cheese, Extra Virgin Olive Ol ’ ’
COPPA DITESTA 88 CBZI::'rSC'ErE\:Iis(\(I))re ano, Basil %
Pig Head Ham, Pickles y ’ gane,

CROSTINI TOSCANI 138

MORTADELLA 88
Mortadella Ham, Pistachio, Green Olive

VENTRICINA 88
Spicy Salami, Lombardi Peppers

CALAMARI FRITTI (S) 138

Fried Calamari, Lemon, Aioli

FOCACCIA (V) 48

Pizza Bread, Rosemary, Oregano

PEPERONI (V)
Wood Roasted Peppers

TONNO E BURRATA

POLPO

Caperberries

Tuscan Chicken Liver Pate, Figs, Focaccia, Vino Cotto

78

158

Yellowfin Tuna, Burrata, Lilliput Capers, Lemon Zest

138

Grilled Octopus, Taggiasca Olives, Roasted Peppers,

PIZZA

Our signature Neapolitan-style pizzas are freshly baked in our stone oven, topped with the finest Italian ingredients

MARGHERITA 138

Tomato Sauce, Mozzarella, Basil

CARNIVORA 178

Tomato Sauce, Mozzarella, Ham, Spicy Salami, Salsiccia

LUNA 178

Tomato Sauce, Mozzarella, Onion, Olive, Spicy Salami,
Salsiccia

FIRENZE 158

Mozzarella, Taleggio, Spinach, Artichoke, Egg, Pecorino

DIAVOLA 168

Tomato Sauce, Mozzarella, Spicy Salami

PUTTANESCA 168

Tomato Sauce, Mozzarella, Chilli, Cherry Tomato, Caper,
Olive, Smoked Anchovy, Red Onion

HAWAIIAN

Tomato Sauce, Mozzarella, Pineapple, Ham

CAPRICCIOSA

Tomato Sauce, Mozzarella, Mushroom, Black Olive,

Artichoke, Ham

QUATTRO FORMAGGI

Mozzarella, Gorgonzola, Taleggio, Grana Padano

PROSCIUTTO DI PARMA

Tomato Sauce, Mozzarella, Parma Ham, Rocket, Parmesan

TARTUFO E FUNGHI

Mozzarella, Mixed Mushrooms, Truffle Sauce, Taleggio,

Truffle Oil, Black Pepper, Parmesan

BOLOGNA

Mozzarella, Mortadella Ham, Pistachio, Burrata

188

188

PRIMI

SECONDI

CONTORNI

Baked Bun, Whipped Cream

Chocolate Pudding, Amaretto Cookies, Pistachio

Please check with your server about our daily specials.

| |
PENNE ALUAMATRICIANA , 158 POLLOALLO SPIEDO (S) 198/half | PATATE FRITTE (V) 68
Tomato sauce, Guanciale, Black Pepper, Pecorino I Rotisserie Chicken, Lemon & Herb Marinade 388/whole I Potato Fries
| |
TAGLIATELLE ALLA BOLOGNESE 158 [ , [
Homemade Egg Yolk Pasta, Beef & Pork Ragu, Parmesan I BRANZINO ALLACQUA PAZZA 308 I
I Seabass Fillet, Cherry Tomato, Capers, Olives, White I PATATE AL TARTUFO (V) 88
RIGATONI ALLA CARBONARA 158 : Wine Sauce I Potato Fries, Truffle, Parmesan, Parsley
Pecorino, Guanciale, Egg Yolk, Black Pepper | :
| COSTOLETTE SCOTTADITO 368
SPAGHETTI ALNERO (S) 228 | Grilled Lamb Chops, Rosemary, Garlic Confit, Lemon | ZUCCHINIALLA GRIGLIA (V) 68
Tiger Prawn, Chili, Cherry Tomato : | Grilled Zucchini, Parsley, Garlic
[ TAGLIATA DI MANZO 388 [
IéAISAGNAsAL F%BNhO L P 168 ' Black Angus Rib-Eye, Rocket, Parmesan, '
olognese Sauce, bechamel, Farmesan : Cherry Tomato, Aged Balsamic : BROCCOLI ALLA GRIGLIA (v) 78
Grilled Broccolini, Lemon, Parmesan, Pine Nuts
TROFIE AL PESTO (V) 158 | cacclucco (S) 348 |
asil Festo, Ricotta, Fine Nut ) I geaﬂéod & Fish Stew, Tomato Sauce, Roasted Garlic I
[ rea [
TAGLIOLINI TARTUFO E FUNGHI 188 | | INSALATA MISTA (V) 68
Homemade Egg Yolk Pasta, Mixed Mushrooms, Truffle I | Mixed Salad Leaves, Luna Dressing
Butter, Parmesan I I
TIRAMISU (V) (S) 88 ; AFFOGATO (V) 68 | TORTA ALLE MANDORLE(V) 88
Mascarpone, Coffee, Lady Finger : Italian Espresso, Vanilla Gelato : Orange & Almond Cake
[ |
MARITOZZO ALLA PANNA (V) 68 : BUDINO AL CloccoLATO (V) 88 : GELATI E SORBETTI (V) 48/scoop
, |
i |

S Signature V Vegetarian

PLEASE SHARE YOUR ALLERGIES AND DIETARY REQUIREMENTS IF ANY WITH OUR TEAM.




