
MAIN COURSE

BLACKBOARD SPECIALS

LINGUINE VONGOLE   		
clams, garlic, parsley, white wine, lemon

BUCATINI CARBONARA   		
guanciale, egg, black pepper, pecorino cheese

TAGLIATELLE BOLOGNESE   	
slow-cooked beef ragout, parmesan cheese

PENNE ARRABIATA  	  
tomato sauce, chilli, garlic, parmesan cheese

PIZZA MARGHERITA DOP  	
san marzano tomatoes, buffalo mozzarella, 
basil
	
PIZZA PROSCIUTTO DI PARMA   	
san marzano tomato, mozzarella, 	                   
24-month aged addobbo parma ham, 
rocket, parmesan chesese
 
PIZZA DIAVOLA    	
arrabiata sauce, mozzarella, spicy salami, 		
pecorino cheese

PIZZA PUTTANESCA  
anchovies, olives, capers, plum tomatoes, 
capers, basil

PIZZA FORMAGGIOSA   	
mozzarella, taleggio, gorgonzola, provolone, 
parmesan cheese, honey, black pepper

ANTIPASTI & ZUPPA

    Chef’s Recommendation /     Plant-Based /     Dairy /     Gluten /     Shellfish /     Nuts /     Alcohol /      Pork Lard 
 Seafood with this mark comes from an MSC certified sustainable fishery www.msc.org

All prices are subject to 10% service charge and 9% goods & service tax.

DOLCE

VANILLA PANNA COTTA   	 16 
seasonal berry compote, almond biscotti

TORTA DEL GIORNO 	 18 	
seasonal fruit tart, vanilla gelato 

PETE’S TIRAMISU    	 18 	 
mascarpone, savoiardi biscuits, 
espresso, white amaretto

SEMI-BUFFET LUNCH

INSALATA & DOLCE BAR	 42

 	
WITH CHOICE OF MAIN COURSE  	 62 

LUNCH

PASTA

CONCHIGLIE CIOPPINO    	 58 
half boston lobster, prawns, scallops, clams, 
mussels, plum tomatoes 

GNOCCHI AL PESTO   	 28 	
potato gnocchi, basil pesto, 
roasted pine nuts	

LINGUINE VONGOLE   	 32
clams, garlic, parsley, white wine, lemon

BUCATINI CARBONARA    	 28	
guanciale, egg, black pepper, pecorino cheese

TAGLIATELLE BOLOGNESE   	 30	
slow-cooked beef ragout, parmesan cheese

PENNE ARRABIATA  	 28 
tomato sauce, chilli, garlic, parmesan cheese

gluten-free & whole wheat pasta available upon request

PIZZA

MARGHERITA DOP  	 26

san marzano tomatoes, buffalo mozzarella, 	
basil	

PROSCIUTTO DI PARMA   	 35

san marzano tomatoes, mozzarella, 	                   
24-month aged addobbo parma ham, 
rocket, parmesan chesese
 
DIAVOLA    	 30

arrabiata sauce, mozzarella, spicy salami, 		
pecorino cheese

FRUTTI DI MARE   	 35

san marzano tomatoes, mozzarella, prawns, 		
mussels, squid
 
FORMAGGIOSA   	 28

mozzarella, taleggio, gorgonzola, scamorza, 
parmesan cheese, honey, black pepper

SECONDI PIATTI

POLLO ARROSTO 	 38		
ALLA DIAVOLA  		
half roasted chicken, organic vegetable salad		
southern salsa 

COSTOLETTA 	 82  	
ALLA MILANESE   	  
breaded veal chop, rocket salad, roasted potatoes
*serves 2 persons

BURRATA E POMODORI  	 24 
apulian burrata cheese, heirloom tomatoes, 		
basil pesto, olives 

CRUDO  	 26 
raw sliced fish,  lemon, olive oil, herbs 

PROSCIUTTO DI PARMA  	 28 
24-month aged addobbo parma ham, 
melon 

CALAMARI FRITTI  	 28 
crispy squid, pickled zucchini,  
garlic aioli, lemon 

MINESTRONE DI VERDURE 	 18 
italian organic vegetable soup



All prices are subject to 10% service charge and 9% goods & service tax.
Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).

SPRITZ

APEROL	 18 
aperol, singha soda water, val d’oca ‘rive di 
san pietro di barbozza’ prosecco, orange
 
SAKURA	 21 
mancino sakura vermouth, singha soda water
val d’oca ‘rive di san pietro di barbozza’ prosecco, 
flower

ITALICUS	 22 
italicus, singha soda water, val d’oca ‘rive di 
san pietro di barbozza’ prosecco, olive

COCKTAIL

NEGRONI FLIGHT	 21
pete’s negroni, classic negroni, white negroni

PETE’S NEGRONI	 19
olive oil washed poli marconi 46 gin, 
amaro nonino, antica formula rosso vermouth, 
olive 

PETE’S WHITE AMARETTO SOUR	 19
adriatico white amaretto, gaja gaia & rey grappa
foamee, fresh lemon juice, lemon

PETE’S SGROPPINO	 18
tito’s vodka, pallini limoncello, fresh lemon juice, 
lemon sorbet, val d’oca ‘rive di san pietro 
di barbozza’ prosecco, mint

BELLINI	 18
kumanbachi peach liquor, val d’oca ‘rive di 
san pietro di barbozza’ prosecco

AMERICANO	 18
campari, carpano antica formula rosso vermoth, 
singha soda water, orange

GIN & TONIC

POLI MARCONI 46	 18
fever-tree premium indian tonic water, mint
 
WINESTILLERY LONDON DRY 	 19
fever-tree premium indian tonic water, 
lemon peel

BIRRE

DRAUGHT
menabrea pint 	 15 
tiger pint	 15
  
ITALIAN CRAFT
birra 32 Ambita 500ml	 20
birra 32 crumi 750ml 	 40
 
ITALIAN LAGER
peroni azzurro 330ml	 14

INTERNATIONAL
heineken 330ml	 14	
asahi 330ml	 14	
pure blonde ultra low carb 330ml	 14

NON-ALCOHOLIC
peroni nastro azzurro 330ml	 10

GRAPPE

ANTINORI TIGNANELLO	 19

GAJA

BARBARESCO (exclusive)	 24 
SPRESS (exclusive)	 25

GAIA REY (exclusive)	 25

POLI

SARPA	 15

SARPA ORO	 15

BARILI DI SASSICAIA	 28

LA PREMIERE	 33

NONINO

MERLOT MONOVITIGNO	 17

CHARDONNAY IN BARRIQUES	 17

MONOVITIGNO
MONOVITIGNO CHARDONNAY 	 26

VENDEMMIA RISERVA 18M IMPERIAL 
(exclusive)
UE MOSCATO GIALLO (exclusive)	 35

CRU PICOLLIT	 34

RISERVA AGED 20 YEARS	 78

NARDINI

BIANCA	 16 
RESERVA	 16

APERETIF / AMARI / 
LIQUORI

APEROL	 15

CAMPARI	 15

AVERNA	 15

AMARO BRAULIO	 15

AMARO MONTENEGRO	 15

CYNAR	 15

AMARO LUCANO ANNIVERSARIO	 16

FERNET-BRANCA	 16

AMARO SANTONI	 16

COCCHI DOPO TEATRO	 16 
VERMOUTH AMARO

VECCHIO AMARO DEL CAPO	 16

AMARO NONINO QUINTESSENTIA	 17

AMARO NONINO QUINTESSENTIA	 18 
RISERVA 24 MONTH 

FRANGELICO	 15

PALLINI LIMONCELLO	 15

NARDINI RABARBARO	 15

NARDINI ACQUA DI CEDRO	 16

ADRIATICO AMARETTO BIANCO	 16

POLI SAMBUCA	 16

STREGA	 17

ITALICUS	 18

MOCKTAIL

ITALIAN SPRITZ 5% 	 12
seedlip 94, homemade italian herbs syrup, 
thyme, singha soda water

PETE’S LEMONADE 4% 	 10
homemade lemon syrup, fresh lemon juice, 
singha soda water  

SODA ITALIANA

FLAVOURED SAN PELLEGRINO	 6
limonata 8%  , aranciata 9%  , 
aranciata rossa 9%

SUCCHI DI FRUTTA	 6
orange, watermelon, lime

BEVANDE / ACQUA

COKE 11%  , COKE ZERO 0%  ,	 6	
SPRITE 5%

SAN PELLEGRINO 750ML	 12

ACQUA PANNA 750ML	 12

BOTTOMLESS NORDAQ	 3
SPARKLING

BOTTOMLESS NORDAQ STILL           	3

CAFFÈ

LAVAZZA RAINFOREST ALLIANCE 
CERTIFIED​ COFFEE 

espresso 0%  , americano 0%  	 8

machiatto 0% 	 9

caffè latte 0%  , cappucino 0% 	 10

milk choices: 		
fresh 0%  , low fat 0%  , soy 0%  or oat 3%

extra shot of espresso: 	 +$2
iced versions available: 	 +$2

SPECIALITY CAFFÈ

CAFFÈ SHAKERATO 4% 	 10
espresso shaken over ice, simple syrup

CAFFÈ CORRETTO	 15
espresso, poli sarpa grappa or poli sambuca

TEA

SELECTION OF PREMIUM TEA BY 
MONOGRAM BY GRYPHON 0% 	 10
morning breakfast, earl grey neroli, chamomile, 
uji sencha, shiso mint, jasmine silk pearls 


