STARTERS

CARPACCIO DI MANZO
Beef carpaccio with baby rocket,
ricotta and fresh truffle

Dana carpaccio, bebek roka,
ricotta ve taze trif mantari ile

V BURRATA
Served with multicoloured tomatoes, marinated
artichokes, basil and extra virgin olive oil
Burrata, renkli domates, marine edilmis enginar,
feslegen ve sizma zeytinyagi ile

With extra parma ham / Ekstra parma jambonu ile

VITELLO TONNATO
Piedmont style roasted veal,
with capers and pickled red onions
Piedmont usuli kavrulmus dana eti,
kapari ve kirmizi sogan tursusu ile

FRITTURA DI CALAMARI E GAMBERI

Fried baby squid and prawns with
crunchy vegetables

Kizarmis bebek kalamar ve karides,
¢itir sebzeler ile

TARTARE DI MANZO

Chef's version of beef tartar with
pasteurised egg yolk

Sefin 6zel dana tartar tarifi,
pastorize yumurta sarisi ile

SOUP OF THE DAY

GUniln ¢orbasi

FOIE GRAS

Flavored with brandy, dried pineapple and
caramelised red onion with balsamic

Brandy ile soslanmis, kurutulmus ananas ve
balzamikli karamelize kirmizi sogan ile kaz cigeri

V PARMIGIANA DI MELANZANE

Aubergine layered with tomato sauce,
mozzarella and Parmigiano-Reggiano
Patlican katmanlari, domates sosu,
mozzarella ve Parmigiano-Reggiano

CARPACCIO DI SPIGOLA

Limoncello marinated sea bass carpaccio
with fennel and orange salad
Limoncello ile marine edilmis levrek carpaccio,
rezene ve portakal salatasi ile

POLIPETTI ALLA LUCIANA

Baby octopus slow cooked in a
tomato and kalamata olive sauce

Domates ve kalamata zeytin sosunda
yavas pisirilmis bebek ahtapot

V BELLA SALAD
Chef's interpretation of the classic Caesar Salad
Sefin 6zel yorumu ile sezar salatasi

OYSTER
Depending on availability
Stok durumuna bagli olarak

DRY AGE

FIORENTINA / T-BONE
TOMAHAWK STEAK

AQUARIUM

LOBSTER

Depending on availability / Stok durumuna baglh olarak

ROASTED POTATOES WITH ROSEMARY
Biberiyeli firin patates

MASHED POTATOES

Patates puresi

SIDES

ROASTED VEGETABLES

Izgara sebzeleri

SALAD

Salata

MAIN COURSE

V SPAGHETTO AL POMODORO
Cherry tomato sauce and basil with parmesan flakes

Spaghetti makarna, kiraz domates sosvu,
feslegen ve taze rendelenmis parmesan

RIGATONI ALLA GENOVESE
Neapolitan meat ragout
Napoliten et soslu rigatoni makarna

CALAMARATA CON CERNIA

Pasta calamarata with eggplant and grouper sauce
Patlican ve lagos soslu calamarata makarna

SPAGHETTO VONGOLE E BOTTARGA

Spaghetti with clams and bottarga
Istiridye ve bottargali spaghetti

vV MUSHROOM RISOTTO

Risotto with wild mushrooms
Yaban mantarli risotto

V RAVIOLO

With ricotta and spinach with tomato sauce
Ricotta ve ispanakli ravioli, domates sosu ile

RAVIOLO ALL'OSSOBUCO

Stuffed with ossobuco, saffran sauce and gremolata
Safran sosu ve gremolata ile ossobuco raviolo

LOBSTER SPAGHETTI
With white wine lobster sauce and cherry tomatoes,
with a touch of spice

Istakozlu spaghetti, hafif acili beyaz sarap ve
domates sosu ile

SPIGOLA E COZZE
Sea bass steak with crunchy vegetables and mussels sauce
Levrek fileto, citir sebzeler ve midye sosu ile

CONIGLIO ALL ISCHITANA

Slow-cooked rabbit with Taggiasca olives
in a light tomato sauce

Hafif domates sosunda yavas pisirilmis
Taggiasca zeytinli tavsan

RACK OF LAMB

With crispy potato, pistachio and Commandaria reduction

Kuzu kaburga, citir patates, Antep fistigi ve
Commandaria sosu ile

GAMBERONI ALLA BRACE

Grilled butterfly king prawns with vegetables
Izgara karides, sebze ile

FILETTO DI MANZO

Black Angus fillet with green pepper and mustard sauce
Siyah angus fileto, yesil biber ve hardal sosu ile

RIB-EYE TAGLIATA

Black Angus ribeye with chimichurri and roasted vegetables
Black Angus ribeye, chimichurri sosu ve i1zgara sebzeler ile

BUON APPETITO

V Vegetarian - Vejetaryen

Pork - Domuz eti

Please inform our manager if you have any allergies or dietary restrictions. 5% service charge will be added to your final bill.

Herhangi bir alerjiniz veya diyet kisitlamaniz varsa, ilgili garsonu litfen bilgilendiriniz. Hesabiniza %5 servis Ucreti eklenecektir.



