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SCENIC

MENU

Please make a reservation to partake in the Scenic Menu
Choose one item per category from the below
One starter, one soup, one main course or one pizza and one dessert

INSALATA DI PROSCIUTTO

Prosciutto, Mediterranean feta cheese,
watermelon, arugula, kale, heirloom tomato,
mint, almond flakes and honey lemon dressing
Pui heo Y musi véi phé mai dé, dua héu,
rau séng, ca chua, Ié bac ha, hanh nhéan
va x6t chanh mgt ong BURRATA PUGLIESE
Burrata cheese, baby spinach, mixed berries,
roasted pine nuts, sweet basil, homemade strawberry dressing
Phé mai burrata, rau bé x6i, qua mong,
hat théng nudng, lé hung qué, xét déu

TONNO PANZANELLA

Pan-seared tuna, tomato, croutons, basil, capers
and Giuseppe Modena balsamic vinegar, EVO ol
Salad ca chua, 6 liu, hanh tay

V& rau cu trén véi xét giém den

. - SOUPS - .

CREMA DI FUNGHI ANTONIO CARLUCCIO ZUPPA

Creamy mushroom soup drizzled with truffle oil
Sip kem ndm huong vi ném truffle

Signature seafood soup with seabass, shrimp,
tomato broth, a touch of chilli, garlic crostini
Sup hai san véi cé chém, tém va nuée dung ca chua




-+ MAIN COURSES -+

PAPPARDELLE E ANATRA CONCHIGLIONI RIPIENI

Pappardelle with duck ragout, fennel seeds Baked shell pasta stuffed with spinach and ricotta cheese,
and pecorino Romano cheese, fresh parsley served with marinara sauce and fresh basil
Mi Y x6t thit vit ndu ragu, Mi so nudng nhdi véi rau bé xéi,
hat thi la Ai Céap va phé mai phé mai ciu va xét ca chua
RISOTTOALLA ZUCCA SOTTOVUOTO PICCATA
Pumpkin risotto, mascarpone cheese, Grilled chicken breast, saffron orzo pasta
pancetta, pan-seared scallops, basil and zucchini spaghetti, butter lemon and capers
and roasted pumpkin seeds Uc g&x nudng, mi 8ng nhuy hoa nghé tay
Mi Y x6t thit vit ndu ragu, va bi ngoi, xét chanh véi ny bach hoa

hat thi la Ai Cap va phé mai
COSTOLETTE D’AGNELLO

Grilled lamb chops, portobello mushroom bolognese,
grilled broccolini, pecorino cheese, pepperoni oil

Sudn clu nudng, x6t ném, béng céi nuéng, phé mai va déu 6t

e PIZZA e :

MARGHERITA DIAVOLA
Classic tomato sauce, mozzarella and fresh basil Tomato sauce, mozzarella and spicy ltalian salami
Pizza xét ca chua véi phé mai mozzarella var I hing qué Pizza véi xuc xich cay, xét ca chua va phé mai
FATTORIA FUNGHI E UOVA
Tomato sauce, porchetta, Mushroom and egg pizza, ricotta cheese,
sweet peppers, cremini mushrooms fontina cheese, mixed mushroom and oregano
topped with cherry mozzarella and arugula Pizza ném va tring, 2 loai phé mai va lé kinh gidi

Pizza x6t ca chua, thit heo nudng kiéu Y,
ném mé, phé mai va la rocket

- DESSERTS -+ -

TIRAMISU BANANA E AFFOGATO
Traditional mascarpone cheese mousse Crumbled banana cake, banana slices, pecans,
with sponge cake soaked in coffee vanilla ice cream and topped with a double shot of coffee
and topped with cocoa powder Bénh chusi, chusi céit I, hat hé dao véi car phé ¥
ﬁ Banh phé mai truyén théng véi ca phé
- BUTTERSCOTCH BUDINO
PANNA COTTA Flavoured butterscotch pudding with caramel custard,
Dark chocolate and pistachio panna cotta flake salt, vanilla espuma, amaretti cookies
Panna cotta vi s6-cé-la var hat dé cusi Banh pudding véi kem tring caramen,

kem vani va banh quy hanh nhan

We are happy to cater to your dietary restrictions.




