


CALAMARI FRITTI 
Crispy fried calamari, artichokes, tartar sauce (1, 12, 14)

BURRATA E PROSCIUTTO
Burrata, Prosciutto di Parma, roasted tomatoes, grilled fettunta (1, 7)

INSALATA NICOISE 
Seared local tuna, green beans, potatoes, cherry tomatoes, taggiasca olives (3, 4, 10)

INSALATA DI VERDURE GRIGLIATE 
Marinated grilled vegetables, farro, tomatoes, almonds, halloumi cheese (7, 8, 15)

CAESAR CIP’S CLUB SALAD
 Little gem salad, savoury crostini, Parmigiano Reggiano, marinated anchovies (1, 3, 4)

MARGHERITA
 San Marzano tomato sauce, Fresh mozzarella, basil (1, 7, 15)

DIAVOLA
San Marzano tomato sauce, Calabrian salami, ‘nduja, fresh mozzarella (1, 7)

TARTUFO
Umbrian truffle cream, “fior di latte” mozzarella, mascarpone, Parmigiano Reggiano (1,7,15) 

(+$15 supplement)

Start Your Journey
Choose 3 Starters

CASARECCE PESTO GENOVESE 

Homemade casarecce pasta, basil pesto, pine nuts, potatoes,  
haricot vert, Ricotta salata (1, 7, 8, 15)

TONNARELLO CACIO E PEPE 

Fresh tonnarelli, Pecorino cheese, black pepper (1, 7, 15)

SPAGHETTI AL POMODORO 

Artisanal Spaghetti “Benedetto Cavalieri”, San Marzano sauce, cherry tomatoes, basil (1,15)

PACCHERI CON BRANZINO 

Paccheri with branzino, olives, capers, lemon (1, 4)

Pasta Corner
Choose 2 Primi Piatti

STARTER + MAINCOURSES + DESSERT: USD 69 PER PERSON



PESCE ALLA GRIGLIA 
LOCAL CATCH – Simply grilled (4)

POLPO – SPANISH OCTOPUS  
Charred octopus (14)

ARAGOSTA – ISLAND HARBOUR WHOLE LOBSTER 
Grilled lobster (2)  

(+$20  supplement)

POLLO – CHICKEN BREAST PAILLARD 
Grilled chicken breast

Main Indulgence
Choose 2 Main Courses served with a selection of side dishes

THE DESIGNATED ALLERGENS AND PRODUCTS ARE:  
(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans  

(7) Milk (8) Nuts  (9) Celery (10) Mustard (11) Sesame seeds (12) Sulphur dioxide and  
sulphites (13) Lupin beans (14) Molluscs  (15) Suitable for vegetarians (V) Suitable for Vegan 

18% SERVICE CHARGE WILL BE ADDED TO GUEST FOLIO

TIRAMISÙ ALLA CILIEGIA

Coffee, Kirsch-soaked Morello cherries, mascarpone mousse (1, 3, 7, 12, 15)

FRUTTI DI BOSCO

Limoncello-marinated red berries, bergamot sorbet (V)

GELATI E SORBETTI ARTIGIANALI

House-made ice cream and seasonal fruit sorbets (3, 7, 15)

AFFOGATO AL CAFFÈ

Vanilla ice cream “affogato”, espresso coffee (3, 7)

Sweet Ending
Choose 3 Desserts



Beverages

Welcome glass of Prosecco
Selection of house prosecco, red, rosé, and white wines

Local and imported beers

Soft drinks, juices, and mineral waters

2 hours of free-flow beverage service

Welcome cocktail (choice of Bellini, Negroni, or Aperol Spritz)
Selection of house prosecco,  red, rosé, and white wines

Local and imported beers
Soft drinks, juices, and mineral waters

PRESTIGE PACKAGE 
USD 85 PER PERSON

Welcome cocktail (choice of Bellini, Negroni, or Aperol Spritz)
Selection of signature Italian wines 

Local and imported beers
Soft drinks, juices, and mineral waters

SELECT PACKAGE 
USD 60 PER PERSON

CLASSIC PACKAGE 
USD 45 PER PERSON


