
LOUNGE MENÙ
Available daily from 7:00 PM until 1:00 AM

I CRUDI

- OSTRICHE  Gillardeau n2 (S) per pc.  45

- CAVIALE  Ars Italica, Tradition Prestige 30 g / 50 g 525 / 790
   White Sturgeon Caviar, Creamy, Seaweed Notes 

    Ars Italica Oscietra, Gueldenstaedtii  30 g / 50 g 65 0/ 1,150
   Gueldenstaedtii Caviar, Buttery, Sea Urchin Notes

   Beluga Caviar 30 g / 50 g 1,550/ 2,650
   Huso Caviar, Hazelnut, Buttery Notes

I CRUDI DA CONDIVIDERE

ANTIPASTI

- BELLA CALAMARI LOUNGE  125
 Fried Calamari, Prawns, Homemade Tartare Mayonnaise (S) (E) (D)

- BURRATA   125
 Burrata, Baked Tomatoes, Cherry Tomato, Basil (V) (D)

- TAGLIERE MISTO  185
 Cold Cuts Selection (G) (D)

- FORMAGGI MISTI  155
 Selection of Cheeses (D) (N)

Red Sicilian Prawns, Langoustine,
Salmon, Tuna Tartare, Hamachi 

Sashimi, Oyster (S) (E)

580

30g Tradition Prestige Caviar,
Red Sicilian Prawns,
Langoustine, Salmon,

Tuna Tartare, Hamachi Sashimi,
Oyster (S) (E)

935

“BELLAVITA” CRUDO BELLAVITA “CRUDO IMPERIAL”

Bluefin Tuna,
Avocado,

Mustard Seeds 
(S)

135

Wagyu tartare,
Anchovies,

Cucumber, Almonds
(E) (N) (G) (D)

135

Marinated Sea bass, 
Tomato, Bell Pepper, 

Chili, Lime (G)

125

TARTARE DI TONNO TARTARE DI FASSONA CEVICHE DI SPIGOLA

Marinated Salmon 
With Beetroot, 

Bergamot (D) (E)

145

TARTARE DI SALMONE

All prices are inclusive of 5% VAT and 7% municipality fee. Please inform your waiter for any dietary requirements.
A Alcohol  |  D Dairy  |  E Egg  |  H Homemade Pasta  |  N Nuts  |  S Shellfish  |  V Vegetarian  |  Vg Vegan  |  G Gluten



JOSPER CHARGRILLED WOOD FIRED FISH

- SCAMPI    per pc.  175
 Chargrilled Scampi, 300g (S)

- GAMBERONI per pc.  65
 Chargrilled Jumbo Prawns (S) 

- CARABINEROS per pc.  125
 Chargrilled Prawns (S)

- ASTICE     480
 Chargrilled Canadian Lobster (Catalana or Termidor) (S)

- ASTICE BLU    730
 Chargrilled Blue Lobster (Catalana or Termidor) (S)

- MISTO DI MARE ALLA GRIGLIA  1,250  
  Seafood Mix Chargrilled of Jumbo Prawns, Sea Bass, Octopus,
 Calamari, Scampi, Carabineros (S) 

JOSPER CHARGRILLED WOOD FIRED MEAT

- COSTATA ANGUS    720
 Chargrilled Tomahawk Angus Beef, 1.200 g

- COSTATA WAGYU   1,350
 Chargrilled Wagyu Tomahawk, 1.300 g 

- AGNELLO   235
 Chargrilled Lamb Chops

- COSTOLETTA MILANESE  385
 Veal Chop Milanese, Rocket, Cherry Tomato (N) (E) (G)

- CARNE MISTA ALLA GRIGLIA   1,350
 Mix Meat Chargrilled of Wagyu Tenderloin, Wagyu Ribeye, Lamb Chop, Chicken

CONTORNI SPECIAL

- MISTO VERDURE GRIGLIATE    120
 Mix Grilled Vegetables, Spinach, Broccoli, Asparagus

LOUNGE MENÙ
Available daily from 7:00 PM until 1:00 AM

All prices are inclusive of 5% VAT and 7% municipality fee. Please inform your waiter for any dietary requirements.
A Alcohol  |  D Dairy  |  E Egg  |  H Homemade Pasta  |  N Nuts  |  S Shellfish  |  V Vegetarian  |  Vg Vegan  |  G Gluten



SFIZI

- BRUSCHETTA TOSCANA   75
 Bruschetta Toscana with Fresh Tomato, Basil (G) (V) (Vg)

- BOCCONCINI  65
 Baby, Mozzarella, Tomato, Basil (D) (V)

- BRESAOLA   95
 Bresaola with Rocket and Grana Padano (D)

- CRISPYZZA BELLA  105
 Crispy Bread Topped with Thin Slice Of Raw Beef, Grana Padano,
 Fresh Baby Rocket, Black Truffle (G) (D)

- CRISPYZZA BURRATA  105
 Crispy Bread Topped with Burrata, Datterini Tomatoes,
 Fresh Baby Rocket (G) (V) (D)

VIZI

- ARANCINI   60
 Sicilian Arancini (D) (G)

- BELLA CALAMARI LOUNGE  125
 Fried Calamari, Prawns, Homemade Tartar Mayonnaise (S) (E) (G) (D)

- TRUFFLE FRIES  65  
 Fried Potato with Grana Padano, Truffle (V)

- MELANZANA FRITTA  65
 Fried Melanzane (G) (D) (V) (E)

- P’ZONE BELLA  79
 Tomato, Mozzarella, Basil and Anchovies (G) (D)

- P’ZONE DIAVOLA  89
 Spicy Salami Pizza (G) (D)

- TAGLIATA WAGYU  580
 Wagyu Tenderloin Tagliata Style 350g

- GRIGLIATA DI GAMBERONI  290
 Chargrilled Jumbo Prawns 3 pc (S)

LOUNGE MENÙ
Available daily from 7:00 PM until 2:30 AM

All prices are inclusive of 5% VAT and 7% municipality fee. Please inform your waiter for any dietary requirements.
A Alcohol  |  D Dairy  |  E Egg  |  H Homemade Pasta  |  N Nuts  |  S Shellfish  |  V Vegetarian  |  Vg Vegan  |  G Gluten



PIZZA

- TRUFFLE PIZZA    195
 Scamorza, Truffle Cream, Potato, Wild Rocket,
 Shimeji Mushroom, Black Truffle (D) (G) (V)

- PIZZA ITALIA    165
 Mozzarella Cheese, Beef Bresaola, Rocket Salad,
 Cherry Tomato, Grana Padano (D) (G)

- PIZZA QUATTRO FORMAGGI    145
 Blue Cheese, Mozzarella Cheese, Scamorza, Taleggio (D) (G) (V)

- PIZZA PISTACCHIO    195
 Mozzarella Cheese, Pesto Pistachio, Veal Ham, Rocket Salad,
 Roasted Pistachio (D) (G) (N)

- PIZZA MARGHERITA    120
 Tomato Sauce, Mozzarella Cheese, Fresh Basil (D) (G) (V)

DESSERT

- TIRAMISU       60
 Mini Tiramisu (D) (E) (A) (G)

- CAROB CANNOLI    60
 Carob Cannoli Filled with Mascarpone Cream (D) (G) 

- SORPRESA      70
 Caramelized Chocolate Soft Cream, Crispy Chocolate Pearls, Greek Yogurt,
 Coffee and Chocolate Caramel (D) (N)

- PISTACCHIO      110
 Pistachio Ice Cream, Extravirgin Olive Oil, Roasted Pistachio (D) (N)
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