
LUNCH / BRUNCH

Antipasti 
(Choose One Per Person)

PROSCIUTTO E MELONE 
Parma Ham Aged 24 Months, Italian Melon, Rocket

VITELLO TONNATO 
Roasted Veal, Tuna Mayo, Capers Leave

BRODO DI MANZO & CANEDERLI 
Beef Consommé, Parma Ham, Parmesan, Sourdough Dumpling

INDIVIA & GORGONZOLA (V) 
Endives, Black Truffle, Gorgonzola, Walnuts 

ZITI SEAFOOD PUTTANESCA  
Baby Octopus, Baby Cuttlefish, Chili, Garlic, Black Olives, Capers, Anchovies 

SALMONE ALLA MUGNAIA e CAPONATA 
Pan Seared Salmon, Sweet and Sour Eggplant Olives, Capers, Raisins

CHICKEN ARROSTO 
Italian Half Chicken, Grilled Marinated Vegetables 

ROLATA DI AGNELLO 
Slow Roasted Lamb Shoulder, Eggplant Puree, Olive Tapenade, Cherry Tomato

TUSCAN LINGUINE  
Tuscan Pecorino, Mint, Lemon, Butter Sauce, Black Pepper Whipped Sheep Ricotta 

ITALIAN WEEK

Secondi 
(Choose One Per Person)

Subject to 10% Service Charge.

LEMON SORBET 
Lemon Curd, Crumble

TIRAMISU 
Mascarpone, Lady Fingers, Italian Coffee, Chocolate Praline

Dolci +$10 
(Choose One Per Person)

Pranzo Esecutivo 288 PP




