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chili, if%Jian parsl
| PoLPETT” pusa 32
| ks g poc 9y

| PARMIGIANA W 34

NS W-gari

L L EXTRATY 4
PANCETTA CoPPAT,

\Fork be)(y rolled w- neck :l Sardinion Typica)

orispy brea

Sautéed mussels in white wine oR tomato
sauce  * cnspy bread

SAOR’

Fried sardines w- onion, raising & toackd

5 Jow-cooked bwﬁgﬁ]

Hin)
cashew nuts in white wine & apple vinegar ag
P

smashed anocado, smoked calmon, cher
omapve, candied walnuts & herb pesto on Ty bread

BIKINI CATALANA
cooked AaJn,/‘nc/ﬁﬂy cheese & homemade pic ed
veggies on crispy toast

RoULE 32
parma ham , Tomahes, mozzarella & rocket on
panuozzo

NAPOL/ 3/

g(movese;sfy/e pulled beef , sweat-& Sour red enidn
rocke7 on panuozzo
LE PROPRIETAIRE w 28

foasted veggies, melting ch ket salad
fomato \:S’fghummw -;;)cp?;rsfrzgg

SAEcIssE by

Jozzarella, sousage, red onion , ifaan
basi] & fomat> Sollice

PECAMINOSA 46

mozzarella, porchetta, pumpkin, buffalo
mozzq,, sicilian white anchovies & Yomato sauce

FUME-SPECK-SCAMORZA 42

mozzarella,, speck, smoked scamorza cheese
& fomato sauce

MARINAIO ROMANO 32
anchoviec, roasted garlic, sicilian oregano,
fomato sauce

=

38

stow w- chery fomatoes, italion

|
ZUu
Seafoor
basil & light spicy fomato Sauce
[NSALATONA, 28

/lydmppnk, Jeaves, cured pork belly, fomatv,

fPE TTA

Sacchini, olives, onions, artichoke, pumpkin %

Seeds

BEEF SPINACINO 9%
sous-vide Piedmontese Fassona Fri-tip
Sheak, roasted garlic , mustard & rosemary
GUANCETTE 65

36 -hows slow-cooked pork cheek w
celery, canrsfs, onion ébpprlr\)u: ona
bed of mash potato
STINCO D] MAIALE 8o

Sous-vide pork shank, roasted rosemary potatoes,
green asparagus, pork reduction

N -
RN s (/&J

PICANTE # 42

mozzasella, piey safami, nduja,
opion & amato sauce

MARGHERITA W 32

mozzarella, italian basil, fomato sauce

FRUTTI DEL MARE 50

mozzarella, basil, mussels, prown,
squid & tomato sauce

j &picd

vegetarian

GAMB Lo 3 ITERRANEAN DIPS S 28
Mmarn @Sp AL AJ’ I%;, white w"he, ﬁred?mfu,bmrﬁs&eggp/dﬁ 1-%6%!

pPlauiLLO
Spanish peppers, anchovy. bagna cduda dp &
qoat cheese + crispy bread

TENTACoL] 32

uc)‘apu& w. fomato sauce &
bread & topped W guancTan

ham, sajami , ch 07 o
‘ “ﬂw.',;;‘[ﬁif;eveggem‘i/eﬁ?mf cheege( oven~buf:eo($giplw w. mozzarel, Whife wine + foas
ps pwmesan & jtalen basil in omato Sauce Pu G’ATORIO I 430
cozzE 32 Foac}nﬁ €495 W- pecorino romano , onion , gardic, iHdlian
basil, EVOO in spicy fomato sauce + crispy brea

CARPACCIO D] MANZO 45
iy sliced marinated becf carpaccio, 367"#,

pormesan cheese, wild rocket, Jemon dressing

CAPRETTAN 32
oat cheese , candied walburts , orange,
ydroponic leaxts & chery omafo Jmm@

BURRATINA 48

while burrata , parma ham , heirloom fomatocs,
Focket & marinated white sicilien anchovies

BOTTEGHINA ¥ 36
hydroponic Jeaves , Taleggio cheese , Sous-vide
beetroot J(ftlmpkm, Mf& white organic quina.,
s s & tufle dhessing

MAMMoL
tewed o Fich Fillet w- green ohVes,
red onion ) Imgy Pnﬁlfo) sage, capers 2 EVOO

in spigy fomdto sauce

SUCCULENT PORK RIBS 68

48-hour slow-cook pork. ribs w- shallots
celery, carrots & porcini mushrooms in
hr:gv & white wine Sace

(13

SIDE DISHES
roasted garlic mash fohfo
Sauteéd japanese spin ch
wild muchroom e

PIADIZZA S0

mozzarglla, parmesan, heirfoom
fomatoes, buffalo mozzarella, p

FORMAGG/0SAY 39

selection of assorfed cheeses

VEGETARIENNE % 38

mozzarella. , mixed veggies, omato
Sauce

arma ham

—price subject 1o 61. food, 87, aleohol 1SST & /07, service charye



/ “g “‘mfmr’r Thalys

S ORRENTI

de spinach
ﬁ;’f P bufidls mozdrel

mnsTER Wik 4o

carnaroli rice w Porurh mushroom fﬂfw‘
mushrsom pum o 36-month aged pamigiano

+ add povk Sausage &
RM'OTTO Al RICCIs. 50
/" MAR =

carnaroh rice, Sea urchins, Jemen butter

MALLOREDDU§ 0 3¢
sardinian 3nucc/)cfﬁ Sardi w- pork Sausage
&{-ennef see mgu

LA GENOVESE © %0
candele pacta w sfew beef siherside, fomato savice
red onionc , carrofs, ce e(y  pecorino romany cheese

arella in fvmav‘n sauce

{1‘% DEI ,w@@?

o premier Glikironi rice &
\ pe Cocco pasta (ma de usin 3 |
) e wcient, ham'ana radifions)

Lo $co6Llo T, 48

linguine w Sautted tiger prawns, mucsels, sqwd,
rtalian basil & cherry fomatee

HER "CARBONARA "\ 4o

Hgatoni w aged pork gu
yolk, parmesan’ pmnnommanp&mamblm pppes

AVIoLl DEL 37
hk;ndmade rowioli D\lefka’ flr!r%axpinach VANIGLIA

Ttalian wild mushroom sauce

BOLOGNES
homemade taghatelle
,Dork ra50u+ Jtalian par:ey:
SARDELLE © 41

spaghetti w- sardines , 0 Nes lemon zest &
ammaﬁc sicilian breadcrumbs

D

FAMILY . REGIPE
TIRAMISU

mascapone cheese, savoiardi biscwts.

Coffee, marsala & cocoa powder

29

¢ina pnwn reduction

CAPRESE 29
707 dark chocolate torfe w- alm ond,
forest berries Sauce, Ulafk rum & van:llagelafo

PANNACOTTA ALLA 29
vamla gannacaﬁa fotest berries | vanilla

anLA To 17, .

ok i - pstacho - Y

anciale w-fiee-range €9

E 39

clow-cooked - vanilla -

w5hour

in reh s copr cERVE SORBET

/ho/<a
6/12

- Jemon

8/15

ELEVATED g e
L E . f nusa
- forst 330m]  660m!
JP A RkL ’NG - Estrella. Galicia 16m 38
: Ne ramoro DDP - Grillo Su//ccwn‘ DOC Mennb/ea B/ano’a - Labila
: D»Lﬁo d'Alba DoC " Finot Grigio Doc ’ « Prosecto Doc 2061 60 “Nacto Azzurro Bionda / Ambrata
- 0de Rosso Veneto I6T C’"‘""""My Veneto 1GTp- - Lambrusco Rosso N& “feron 330ml ‘fa
- Sawignon Friuli DOC - Moscato DAsti-DocG I38

. Chionti Colli Senesi DOC
- Nero D'Avola POC [
- Valpohce“a superiore DOC 168

= Falanghina Beneventano DoP

* Chardonnay DoC L
* Sauvignon B/anc ac

~Gemin D(y Prosécco DOCG 208

«Proseces Rosé Doc 1 2
oﬁeja Prosecco Exfra I’O Q@e ” 3 3t By
QE &

0

. %ﬁgﬁeﬁﬂf:‘j? ggg,’;‘a *Soave classico DOC 148 reamaro Rosé
© Montepulviano Mammat DOC 248 * Ribolla Giafla DOC 498 Ducamm/mo Rosé IGT
iz Lauggd Hiby
CLA SS , C ”8/ botle 28/j/aJS‘YJL chh Lwonc(&c chh Lemo;w;ﬂn
RED , [Wﬂ/lh) Soda 33cL '300%2 Orancoda. e
s WH . IE# R 0 ‘E S -,;,;g/aai Lemonsoda ~an Pellgrino “J
: Nﬁlfzn 5 Avola. DOC &H"ﬁ“ Chardonnay Frizzartino Af” ”OUR “Ginger Me /§0ML . g,’lnhxbgfz;)’)ﬁgéML g |
MMﬁaplduano D Auzzo Bngga Bianchelo U'“"/o""'fy —RM‘s o - Jonic (Cedor) 18OML . Jaméucu(l:’lalu—ﬂaw) )
gegm“mfg_ Insolia, 16T . (glass) é‘ 00) 'a/.VlL
nimitivo s i spn wine (glags, s
Kot o g ot o 4% b gl
?Resefva Finot Noir 8) ? [ L % iom §
Bothega. Passione Cabern o Lauretana Stll Water —[mm/ 15
- Laurshna. Sparkling Wter— 27 11

CockTAILS B ; L

GAF - Espresso Doxff[ I'.il' 'Mﬂffh/;zc; I/

AMERICANO 30  BELLINI 30 o I5

bitter, vermouth | soda prosecco, /lead)pwfe d wd e  Cagpucino I4
GARIBALD | 30 AI'ERoL SPRITZ 52 [(CI@ LIMON SPRITZ

biHer; fresh oruge Jux ) prosecco, soda Jemon oleo saccharum, Jemon Juice, fassoni Soda, 20

EGRON' 43 I Y
|8 BELLINA 20

j/n) £17‘7Ler) Wrmouﬂa
ORDER FooD, WINE & GROCERIES TOGETHER

/;ecuh /)uma Tfassoni :oz/a lemon

www- boHe_,a “mYy  CHEE bothegakl/penang/pj /b

—price subject Fo 6. food, §7. aleohol {SST & 0/, service charge—



