
INSALATA - PIZZA - FOCACCIA - FRITTO - SALUMI - GELATO - VINO - APERITIVI

DOLCE
homemade Italian desserts

BLACK FOREST   9
chocolate sponge,
chocolate ganache, vanilla chantilly, 
Italian black cherry

TIRAMISU CUP   7
vanilla sponge, mascarpone mousse, 
espresso, cocoa

PISTACCHIO FUDGE   9
Italian pistachio crunch, 
cream cheese mousse,
vanilla chantilly

CARROT CAKE   7
carrot sponge, cheese filling, 
pumpkin seed

BANANA SPLIT   9
creme, maraschino cherry, vanilla, 
chocolate, nuts, sprinkle,
wafer cookie

COPPA GELATO
2 scoops + wafer cookie  7
3 scoops + wafer cookie  9

PIZZA
traditional Italian  |  55 hours biga dough Italian pizza  |  gluten free available

CLASSICA  18
ligurian paper-thin flatbread, filled with stracchino cheese, a mild and soft cow cheese 

FOCACCIA DI RECCO
organic flour | no yeast | no fermentation

MARGHERITA  14
tomato sauce, mozzarella, basil

DIAVOLA  16 
tomato sauce, mozzarella, spicy salami

MEAT LOVERS  20
tomato sauce, mozzarella, Italian 
sweet sausage, guanciale, nduja

PARMA  19
tomato sauce, mozzarella, parma ham, 
arugula, shaved parmigiano reggiano

RUSTICA  16
mozzarella, roasted potato, 
smoked scamorza cheese, zucchini, rosemary

QUATTRO FORMAGGI  18
mozzarella, blue cheese, 
parmigiano reggiano, fontina cheese

MUSHROOM  17
tomato sauce, mozzarella, Italian sweet 
sausage, mixed mushroom, truffle oil

MORTADELLA  18
mozzarella, burrata, mortadella, pistacchio

SHRIMP & ZUCCHINE  20
mozzarella, tiger shrimp, zucchini

CARBONARA  19 
mozzarella, guanciale, black pepper, egg 
emulsion, parmigiano cream, shaved pecorino

SALSICCIA & BROCCOLI  16 
mozzarella, Italian sausage, ‘Nduja, 
broccolini, smoked scamorza

CAPRICCIOSA  18 
tomato sauce, mozzarella, cooked ham, 
artichokes, olive, mushroom

MEDITERRANEAN STYLE  20
mozzarella, chicken shawarma, 
onion, yogurt dressing

CALZONE  19
tomato sauce, mozzarella, ricotta cheese, 
cooked ham, parmigiano reggiano

CREATE YOUR OWN  14*starting price

Choose between 
tomato sauce or 
white base pizza 

and ADD ON!

ADD ON VEGGIES 3
arugula, cherry tomatos, 
artichoke, bell peppers, 
olives, sweet corn, roasted 
potatoes, onion

MEAT 3.5
jerk chicken, Italian sausage, 
bacon, pepperoni, cooked ham, 
parma ham, anchovies, smoked 
salmon, turkey, guanciale

CHEESE  3.5
mozzarella, blue, pecorino, 
parmigiano reggiano, 
heavy cream, fontina,
herbed goat cheese

ANTIPASTI
traditional Italian bites & appetizers

CAESAR SALAD  15
romaine lettuce, anchovies, bacon, 
croutons, parmigiano reggiano, 
caesar dressing

CORQUETTA DI PATATE  6
potato, oyster mushroom, parsley, 
parmigiano reggiano

INSALATA DI POLIPO  17
octopus, potato, cherry tomato, 
olives, celery, oregano, 
lemon dressing, `paprika, parsley oil

AFFETTATI MISTI  20
assortment of our cured cold cuts, 
coccoli & giardiniera

POLPETTE  15
niman ranch beef & pork meatballs,
marinara, basil, parmigiano reggiano, 
sourdough bread

EGGPLANT PARMIGIANA  12
fried eggplant, marinara, mozzarella, 
Italian basil, parmigiano reggiano

BAKED PASTA
homemade Italian egg pasta

LASAGNA ALLA BOLOGNESE  20
niman ranch beef ragu, marinara, bechamel sauce, 
parmigiano reggiano

MUSHROOM CRESPELLE  19
crepes, porcini & oyster mushroom, fontina fondue, 
parmigiano reggiano

ALL PRICES ARE IN CAYMAN ISLANDS DOLLARS     10% GRATUITY AT THE COUNTER FOR DINE IN     15% GRATUITY FOR FULL TABLE SERVICE, WILL BE AUTOMATICALLY ADDED TO YOUR BILL


