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gluten crustaceans fish 
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eggs nuts dairy/ milk 
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organic vegetarian 
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alcohol fair trade 

pork 

Although all due care is taken, some allergens 

may still be present in the dishes.

Please inform our hosts if you have any severe 

allergies or intolerances before placing orders. 

Kindly note that any bespoke orders cannot be 

guaranteed as entirely allergen free.
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Antipasti
Insalata Mista Con Ortaggi  Ed Erbette
Dal  Nostro Orto Joal i  
Joal i  garden salad with raw, steamed and baked 
seasonal  homegrown goods 

Mozzarel la E Pomodori  Essiccati
Homemade mozzarel la cheese compl imented 
with semi dr ied roma tomatoes 

Carpaccio Di  Manzo  
Cert i f ied Black Angus beef  carpaccio with pickled 
baby vegetables and aged Parmigiano Reggiano

Calamari  Al la Grigl ia 
Josper gr i l led calamari  with rocket,  chi l l i  salsa and 
lemon dressing

Please note that al l  pr ices are in US$ and subject  to 10% service charge and appl icable taxes

Cestino Di  Pane Con Accompagnamenti  
Bread basket with homemade focaccia,  soft  white ro l ls  
with Parmigiano Reggiano,  gr iss in i ,  organic extra 
v irgin o l ive oi l  and ol ive paté

Tonno Affumicato In Casa
House smoked Maldiv ian yel lowf in tuna,  avocado 
mousse and sweet chi l i  jam 
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Primi
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Crema Di  Zucca A l  P r o f u m o  D i
R o s m a r i n o
Roasted pumpkin soup with toasted 
pumpkin seeds and extra v irgin o l ive oi l

18 

Strozzapreti  Con Pomodorini  E  Rucola 
Pasta twists  with fresh cherry tomatoes and 
Joal i  rocket

 Gnudi Di  Ricotta E Spinaci  In Pomodoro  
Homegrown garden spinach and r icotta cheese gnudi  
in  a tomato coul is

Agnolott i  Di  Vitel lo Burro E Salvia 
Lemon and thyme braised veal  parcels
with sage butter

Fettuccine Con Ragù Di  Magro Di  Manzo
Fettuccine with beef  ragoùt and Grana Padano

Tagl iol ini  Al  Nero Con Pol ipett i
Brasati  Al  Peperoncino  

Squid ink tagl io l in i ,  gar l ic ,  chi l l i  and s low
cooked baby octopus

Risotto Al  Prosecco E Capesante
Prosecco and diver  scal lop r isotto,  zesty l ime,  pink 
pepper
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Please note that al l  pr ices are in US$ and subject  to 10% service charge and appl icable taxes



Secondi

	

36	

38	

38	

	

 Parmigiana Di  Melanzane 
Baked aubergine,  mozzarel la,  tomatoes,  basi l  and 
Grana Padano 

Fi l letto Di  Pesce Del  Giorno In Crosta  Di 
Erbe E Sale Grosso 
Local  l ine caught reef  f ish in garden herb and a rock 
salt  crust  with celer iac puree and caper berr ies

Tonno Ai  Ferri  Con Caponata Sici l iana 
Gri l led tuna steak with Joal i  garden herbs and 
Sic i l ian caponata

Galletto Arrosto Glassato  Al Miele Piccante 
Slow roasted spatchcock,  spicy honey glaze,  lemon 
spinach

Tagl iata Di  F i letto Al  Balsamico 
Cert i f i ed  B lack  angus  bee f  tender lo in  w i th  loca l  
rocket ,  cherry  tomato  sa lad  and  aged  ba lsamic  
dress ing

Aragosta Al la Grigl ia  Con Insalata Di  
F inocchio E Agrumi
Gr i l l ed  Mald iv ian  lobster  w i th  a  c i t rus  and  fenne l  
sa lad

Contorni
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Zucchine Fritte 
Fr ied zucchini

Patate Novel le  Al  Forno 
Rosemary roasted baby potatoes

Verdure Grigl iate 
Gri l led seasonal  vegetables

Spinaci  Al  L imone 
Sautéed Joal i  garden spinach

Please note that al l  pr ices are in US$ and subject  to 10% service charge and appl icable taxes
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A selection of Handmade pastas, 

authentic Tuscan creations with 

vibrant ingredients filling our 

menu and combined with 

zesty-curated flavors, leaving 

you awakened with mouthwatering 

tastes and feeling light as the 

ocean breeze. 




