
PER INIZIARE

UOVO 65°             55
Con fonduta di grana Padano 30 mesi, spugnole e spinaci
Slow cooked organic egg, parmesan cream, mushroom, fricassee and spinach

CARPACCIO             95 
Di manzo, rucola, salsa ponzu e foie gras
Beef Carpaccio with arugula salad, ponzu sauce and duck foie gras

CAPESANTE                       120
Su bagna cauda, radicchio e asparagi di mare
Scallops with sea asparagus, radicchio and bagna cauda sauce
                                 
BURRATA              60
Su insalatina di stagione,pompelmo,datterino e acciughe
Burrata, grapefruit, datterino tomatoes and anchovies    
     
ZUPPA               75
Di crapiata, scampi e foie gras
Traditional Puglia soup with legumes, langoustine and duck foie gras cream

PANE, BURRO E ACCIUGHE            38
Pane alla frutta secco con burro e acciughe del cantabrico
Homemade fruit bread with butter and anchovies

TOFU              42
Dall Italia al Giappone in un piatto
Dashi with basil, tofu and carrot

PASTE

TAGLIATELLE*                       215
Alla chitarra con astice, burrata e yuzu 
Homemade tagliatelle, Boston lobster, burrata cream & yuzu

TAGLIOLINI*                    175 
Con granchio reale dell’Alaska, kaffir lime e caviale
Homemade tagliolini with Alaska king crab, kafir lime and caviar

CAPPELLETTO                      72 
Ripieno di ‘beef rendang’ e brood aromatizzato alle spezia
Homemade Cappelletti, filled with beef rendang in mushroom broth

FUSILLONE                      60
Con vongole, katsuobushi e crema di kale
Fusilli with clams, smoked bonito flakes and kale cream

RISO                       65
Risotto con melanzane affumicate e cumino
Risotto with smoked eggplant and cumin

I SECONDI

MIGLIO                      82
Medaglione di miglio, spinaci, zucca e aponatina siciliana
Millet pattie, caponatina with basil and pumpkin coulis

*PREMIUM BEEF CUTS AND PRODUCE ARE SUBJECT TO A MAXIMUM DISCOUNT OF 25%
 • All prices are in Ringgit Malaysia and are exclusive of prevailing taxes

• Please highlight any specific food allergies or intolerances to our colleagues  • We endeavor to source for local and sustainable ingredients whenever possible 

Contains Alcohol Chef’s Specialty Sustainable SeafoodVegetarian



ANIMELLA                    142
Con crema carota, jicama e spugnole
Sweetbread with carrot cream, jicama and morels

GUAZZETTO                   138
Di pesce con verdure e alche di mare
Fresh fisherman’s catch served with tomatoes, potato and seaweed

AGNELLO                    192
Su crema di cipolloto, patate e limone nero
Lamb with white spring onion, potatoes and black lemon

ANATRA                     128
Frollata su crema di barbabietola hoisin jus
Beetroot, dry aged duck with Chinese hoisin jus, hoisin duck jus

ALLA GRILLA
All the meat will be served with assorted vegetables with your choice of sauce : Mushroom, salsa verde, natural jus

WAGYU TOMAHAWK BMS 6/7,*      1.7-2kg (3-4pax)        1198
Sher Wagyu Tomahawk, BMS 6/7

ARGENTINIAN
TENDERLOIN         200g          258

SHER WAGYU, BLACK LABEL, AUSTRALIA*
GRAIN FED, 400 DAYS, BMS 7-8
TENDERLOIN         150g           378
RIBEYE          300g          398

AUSTRALIA, BMS 2
TENDERLOIN         200g           248
RIBEYE          300g          198

DRY AGED BEEF* 
ARGENTINA
Ribeye aged for 37 Days        180g           185
Sirloin aged for 37 Days        180g           165

AUSTRALIA
Sirloin O’Connor aged for 55 Days      180g          205
Ribeye Black Angus O’Connor aged for 55 Days    180g          225

COCCOLE FINALI 

BABBA’ NAPOLETANO           45
Su crema leggera al limone e gelato
Traditional cake from Naples served with lemon cream and homemade Limoncello granite

TIRAMISU             40
Coffee cream, mascarpone and cocoa powder

YOGURT E FRAGOLA            45
Con biscotto salato al prezzemolo e gelato al pepe timut
Strawberry yogurt with parsley biscuit and timut pepper ice cream

ANANAS MD2             40
Su cremoso al cioccolato bianco,sciroppo allo zenzero e gelato allo zafferano
MD2 Pineapple with white chocolate mousse, ginger syrup and saffron ice cream

*PREMIUM BEEF CUTS AND PRODUCE ARE SUBJECT TO A MAXIMUM DISCOUNT OF 25%
 • All prices are in Ringgit Malaysia and are exclusive of prevailing taxes

• Please highlight any specific food allergies or intolerances to our colleagues  • We endeavor to source for local and sustainable ingredients whenever possible 

Contains Alcohol Chef’s Specialty Sustainable SeafoodVegetarian

Si cucina sempre pensando a qualcuno, 
altrimenti stai solo preparando da mangiare


