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Salmon Tartare
Passion fruit purée

and Aji Amarillo
S 24

Yellowtail Carpaccio
Tiger's milk
and salsa verde

GFGRNS 28

CRUDOS

Spicy Beef Tartare
Aji Amarillo, shallots,

quail egg
EGRS 39

Caviar
Prestige Oscietra

125g 599 | 250g 1078

Mixed Salad

Mixed leaves,

mustard vinaigrette and tomatoes

GFNV 17

Burrata
Homemade pesto,
cherry tomatoes
DGFGRNYV 40

SALADS

Sea Bass Carpaccio
Passion fruit purée,

fresh ginger
GFS 35

Tuna Tartare
Truffle vinaigrette
and yuzu

GFS 37

PASTAS

Truffle Rigatoni
Mascarpone cream,
parmesan and truffle

DEV 44

Seafood Orzo
Fresh seafood
tomato and basil
DGRS 48

Rigatoni All’Arrabbiata
Al dente rigatoni
with spicy fomato sauce
EGRV 35

Cauliflower Salad
Manchego,
caramelised walnuts

DGFN 24

Crispy Mozzarella
Basil tomato sauce

Prawn Harissa
Harissa, rosemary, lemon zest

DEV 25 GFGRS 30

Golden Beet Salad
Goat cheese,
orange vinaigrette
DNV 21

Endive Salad
Balsamic vinaigrette,

almond shavings and parmesan

DNV 22

Langoustines
Pan-seared,
chili and garlic
DGFGRS 106

Lobster Paccheri
Cherry tomato sauce
and white wine
DEGRS 120

THE SEA

Catch of the Day - Whole Fish
Fresh fish,
simply prepared to your preference
GF S Market price

Black Angus Tomahawk 2.61b

An iconic cut

with intense marbling

GF GR 270

Grilled Lobster
Lemon butter
and fresh herbs
DGFS 19 ] oz

EXCEPTIONAL MEATS

Wagyu Ribeye Grade 5
Served with a creamy
béarnaise sauce
DEGFGR 14| oz

STARTERS

Pan-fried Foie Gras
Truffle sauce

DGR 35

Fried Calamari
Tartare sauce

DEGRS 28

PIZZITTAS

Truffle pizzetta - Verde Signature

Timeless, refined,
enhanced with truffle
DV 48

A - Alcohol I D - Dairy | E - Eggs | GF - Gluten free | GR - Garlic | N - Nuts | S - Seafood/Shellfish 1 V - Végétarian

Cecina Pizzetta

Tomato sauce, stracciatella
and finely sliced beef Cecina

D 35

Please advise staff if you have any dietary requirements.

Whole Chicken 3.5lb - To Share

Roasted,

truffle sauce and fresh truffle shavings

DGFGR 90

Black Angus Ribeye 140z

Served with homemade
apple mustard
GFGR 110

THE LAND

Milk-fed Lamb Chop
Grilled,
served with pesto sauce
DGFGRN 96

Green Beans
GFV 10

Ratatouille
GFGRV 10

Veal « Alla Milanese » - To Share

Fresh lemon

and parmesan shavings

DEGR 105

SIDES

Spinach
GFGRV 10

Mashed Potatoes
DGFV 10

Homemade French Fries

V10

Truffle Supplement
GFV 15

Consuming raw or undercooked meats, seafood or e rqs may increase your risk of foodborne.

We cannot guarantee the absence of nuts or other a

ergens, cheese may be unpasteurised.



