
Buon
appetito!



Soup

MINESTRONE � 550
Farm fresh vegetables,  
borlotti beans, basil pesto

Salad

KALE E QUINOA � 825
Roasted almonds,  
bell peppers, guacamole,  
honey lemon vinaigrette

CAESAR � 700
Lightly grilled iceberg  
lettuce, Caesar dressing, 
breadcrumbs, grana padano 
cheese

BEETROOT � 825
Roasted beetroot, arugula,  
onions, walnut tuile,  
goat cheese cream,  
sherry vinaigrette

ORANGE E FENNEL � 750
Kalamata olives, arugula,  
pomegranate, carrots,  
roasted pistachio,  
orange vinaigrette dressing

Antipasti

MARINATED OLIVES � 600
With chilli flakes,  
garlic, herbs

GRILLED VEGETABLES � 650
With salsa verde

BURRATA � 925
Sundried tomato pesto,  
roasted almonds, basil

CAPONATA SICILIANA � 795
Chopped fried aubergine, 
celery, olives, capers,  
raisins, tomato sauce,  
pine nuts, agrodolce sauce

LAMB MEATBALLS � 875
San Marzano tomato sauce,  
arugula, breadcrumbs

RICOTTA E TRUFFLE HONEY � 995
House made ricotta,  
roasted pistachio,  
sourdough crackers

PARMIGIANA DI MELANZANE � 825
Baked sliced aubergine,  
San Marzano tomato sauce,  
parmesan, mozzarella, basil

SUPPLI � 795
Traditional Roman street 
food; Carnaroli rice  
croquettes filled with  
mozzarella, arrabbiata sauce

TRUFFLE FRIES � 775
With grated parmesan,  
truffle oil

CHICKEN ROULADE � 825
Stuffed with spinach,  
parmesan, mozzarella,  
white wine butter sauce

GAMBERONI � 850 
King prawns, garlic,  
olive oil, red chillies,  
cherry tomatoes

Bread

HOUSE BREAD � 400
House made sourdough bread,  
olive oil and balsamic dip

GIULIO’S ‘MONTANARA’ � 750
Lightly fried pizza crust; 
baked with San Marzano  
tomato sauce, mozzarella, 
parmesan, basil

GARLIC PIZZA � 575 
(ADD MOZZARELLA RS 175)
Mini pizza, garlic infused  
olive oil, herbs

BRUSCHETTA � 675
Toasted sourdough bread,  
garlic marinated cherry  
tomatoes, basil, extra virgin 
olive oil, balsamic reduction

LITTLE CLOUDS � 775
Light fluffy dough;  
anchovies, burrata,  
truffle oil, parsley

Please inform the manager of any allergies or special dietary needs.  
Government taxes and voluntary 10% service charge applicable.



Pasta & Risotto

RAVIOLI � 925
Ricotta, spinach,  
brown butter and sage sauce

PENNE ALL’ ARRABBIATA � 825
Spicy San Marzano tomato 
sauce, chillies, garlic

FETTUCCINE ALLA VODKA� 925
King prawns, San Marzano  
tomato sauce, cream,  
Grana Padano, parsley

PESTO E BURRATA � 995
Casarecce, burrata,  
basil pesto, pine nuts

SPAGHETTI CACIO E PEPE � 995
Pecorino romano,  
black pepper

FETTUCCINE ALLA BOLOGNESE �925
Lamb ragu, mint leaves

GNOCCHI ALLA SORRENTINA� 825 
San Marzano tomato sauce,  
mozzarella, parmesan

SPAGHETTI AGLIO OLIO� 750 
E PEPERONCINO
Garlic, olive oil,  
red chillies

MUSHROOM RISOTTO � 995
Carnaroli rice,  
truffle oil, Grana Padano

ZAFFERANO � 875
Milanese saffron risotto

Pizza

MARGHERITA� 750
The Classic; tomato sauce,  
mozzarella, fresh basil,  
parmesan, extra virgin  
olive oil

SPINACH E SCAMORZA� 895
Baby spinach, scamorza,  
garlic cream, tomato sauce, 
mozzarella

VEGETARIANA� 875
Mozzarella, tomato sauce,  
sautéed onions,  
Kalamata olives, jalapeño,  
bell pepper reduction

BURRATA� 925
Tomato sauce, burrata,  
parmesan crisp, fresh basil

PUTTANESCA� 950
Tomato sauce, anchovies,  
capers, kalamata olives,  
garlic, parsley

ARRABBIATA� 825
Mozzarella, spicy tomato 
sauce, garlic, jalapeño

VIVA L’ITALIA� 895
Basil pesto, tomato sauce,  
mozzarella, truffle oil

DIAVOLA� 950
Spicy salami, tomato sauce,  
jalapeño, mozzarella

POLLO PICCANTE� 850
Spicy minced chicken,  
tomato sauce, mozzarella, 
jalapeño

PROSCIUTTO DI PARMA� 1025
Parma ham, mozzarella,  
arugula, tomato sauce,  
parmesan

QUATTRO FORMAGGI� 950
Mozzarella, gorgonzola, 
scamorza, parmesan,  
balsamic glaze

MUSHROOMS E TRUFFLE� 1025
Mushrooms, mozzarella,  
arugula, truffle oil

CALABRIA� 850
‘Nduja, aubergine,  
mozzarella, cherry tomatoes, 
fresh basil

Tomato sauce made with San Marzano tomatoes

Mains

SALMON� 1250 
Pan seared Norwegian salmon,  
sautéed spinach, onions,  
capers and lemon sauce

LAMB CHOPS � 2500 
Artichoke and pecorino purée,  
potato crisps

POLLO ALLA ROMANA� 1050
Braised chicken, tomato  
and bell pepper sauce,  
mashed potatoes, capers



Please inform the manager of any allergies or special dietary needs. 
Government taxes and voluntary 10% service charge applicable.

Coffee

ESPRESSO � 300

DOUBLE ESPRESSO � 350

MACCHIATO � 300

CAFFÈ LATTE � 400

CAPPUCCINO � 400

Digestif

LIMONCELLO � 750

AMARO MONTENEGRO � 600

Tea

BERRY BUNCH � 300
Cranberries, hibiscus,  
blueberry, cherries,  
strawberries, blackcurrant

GREEN LEMONADE � 300
A light refreshing blend  
of sencha green tea leaves 
with zesty and fruity tang  
of lemon

BIANCA CHAMOMILE � 300
Refreshing infusion of  
chamomile and orange,  
perfected to twist up  
with and enjoy by the sip

TIRAMISU � 675
Coffee, savoiardi biscuits,  
mascarpone cream

PANNA COTTA � 575
Vanilla cream pudding,  
amaretti crumble

Desserts

TORTA CAPRESE � 575
Dark chocolate and almond  
flourless cake, house made  
stracciatella gelato

DARK CHOCOLATE MOUSSE � 600

AFFOGATO � 425
Espresso, house made  
stracciatella gelato

GELATO � 400
Dark chocolate and orange 
or Stracciatella 
or Hazelnut

FRESH FRUIT SORBET � 425

Music in the foreground and �cocktails that don’t hang back.  
A volcano of flavours – �made bold by sun, soil and sea. 

We bring the soul of Italy to �the heart of Mumbai. 
Benvenuto, andiamo. Gustoso.
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Gls/bot

PASQUA CHIANTI DOCG � 1400/7000 
Sangiovese Blend

MARCHESI MAZZEI POGGIO � 1600/8000 
BADIOLA IGT TOSCANA 
Sangiovese, Merlot

VEGANTE CHIANTI SUPERIORE DOCG � 1400/7000 
Sangiovese, Malvasia

CASTELLO FONTERUTOLI � 2000/10000 
CHIANTI CLASSICO 
Sangiovese, Malvasia Nera

LE DIFESE TENUTA SAN GUIDO � 10000 
Cabernet Sauvignon, Sangiovese

LE MACCHIOLE BOLGHERI ROSSO � 12000 
Merlot, Syrah

CASTELLO DI AMA CHIANTI CLASSICO � 13000 
Sangiovese, Merlot

CASTELLO DI AMA IL CHIUSO IGT TOSCANA � 16000 
Pinot Nero

LE VOLTE DELL ‘ORNELLAIA IGT TOSCANA � 15000 
Merlot, Sangiovese

GUIDALBERTO TENUTA SAN GUIDO IGT TOSCANA �20000  
Cabernet Sauvignon, Merlot

SENSI BOSCOSELVO BRUNELLO � 18000 
DI MONTALCINO DOCG 
Sangiovese

LE CUPOLE TENUTA DI TRINORO IGT TOSCANA � 20000 
Cabernet Franc, Merlot

TIGNANELLO � 40000 
Sangiovese, Cabernet Sauvignon

SIEPI MAZZEI IGT TOSCANA � 40000 
Merlot, Sangiovese

SASSICAIA  � 55000 
Cabernet Franc, Cabernet Sauvignon

TOSCANA

Red Wine



FRATELLI SETTE � 1000/5000 
Sangiovese

REVEILO  � 800/4000 
Nero D’Avola

INDIA

PASQUA DI PUGLIA IGT � 1400/7000 
Sangiovese

PASQUA LE COLLEZIONI D’ABRUZZO � 1300/6500 
Montepulciano

FAMIGLIA PASQUA VALPOLICELLA � 9000 
SUPERIORE RIPASSO DOC 
Corvina, Corvinone

FAMIGLIA PASQUA AMARONE � 17000 
DELLA VALPOLICELLA DOCG 
Corvina, Rondinella

ALTRO

POVERO, BARBERA D’ASTI � 1300/6500 
Barbera 

MATTEO CORREGGIA ROERO ROSSO � 8000 
Nebbiolo

MICHELE CHIARLO BAROLO DOCG � 12000  
Nebbiolo

SUOI BAROLO � 15000 
Nebbiolo

DOMENICO CLERICO PAJANA BAROLO  � 30000 
Nebbiolo

PIEDMONTE

Gls/botRed Wine

Government taxes and voluntary 10% service charge applicable.



Gls/bot

PASQUA PROSECCO DOC FRIZZANTE � 7000 
AUDREY HEPBURN

CINZANO PROSECCO DOC � 1300/6500

CHANDON ROSÉ � 1100/5500

CHANDON BRUT � 1100/5500

Sparkling

Gls/bot

PASQUA DELLE VENEZIE IGT  � 1300/6500 
Pinot Grigio

FOLONARI IGT � 1300/6500 
Chardonnay

ALOIS LAGEDER RIFF DELLE VENEZIE DOC� 1400/7000 
Pinot Grigio

SENSI COLLEZIONE IGT TOSCANA� 1400/7000 
Vermentino

DOMÄNE WACHAU � 1700/8500 
Grüner Veltliner

MICHELE CHIARLO ROVERETO GAVI DI GAVI � 12000 
Cortese

CERVARO DELLA SALA � 25000 
Chardonnay

FRATELLI BIANCO � 1000/5000 
Sangiovese

REVEILO � 800/4000 
Grillo

White Wine

Gls/bot

CASTELLO DI AMA PURPLE ROSÉ � 12000

PASQUA 11 MINUTES ROSÉ � 1500/7500 
DELLE VENEZIE

FRATELLI M/S ROSÉ � 1100/5500

Rosé



HABANERO HEATWAVE � 850 
Jose Cuervo, grapefruit syrup,  
lemon juice, habanero bitters

HOUSE NEGRONI � 1050 
Tanqueray, Campari, Vermouth Rosso,  
infused with pink peppercorn, vanilla,  
grapefruit peel

MARTINI � 950 
Tanqueray, Dry Vermouth, blend of bitters

CIAO BELLA � 900 
Tanqueray, Campari, simple syrup,  
lemon juice, fresh watermelon,  
Tajin salt rim

KAFFIR GIMLET � 925 
Kaffir lime-infused Tanqueray,  
lemongrass syrup, lemon juice

SOMETHING VERY SPECIAL � 975 
Hendricks, passion fruit purée,  
lemongrass syrup, lemon juice, egg white

AFTER THE STORM � 975 
Monkey Shoulder, lemon juice, fresh ginger,  
honey vanilla syrup, pinch of mint

SOUTH SIDE � 850 
Tanqueray, lemon juice,  
simple syrup, fresh mint

FRAMBOISE VALLEY � 850 
Absolut, raspberry purée, peach syrup,  
cinnamon syrup, lemon juice

JIMADOR � 1025 
Mezcal, honey vanilla syrup,  
lemon juice, guava juice,  
grapefruit bitters, Tajin salt rim

Signature Cocktails

Government taxes and voluntary 10% service charge applicable.



CHIVAS REGAL 18 � 1100

MONKEY SHOULDER � 825

JOHNNIE WALKER � 700 
BLACK LABEL 12

CHIVAS REGAL 12 � 700

TOKI SUNTORY � 750

IWAI MARS � 850

IWAI TRADITION � 950

BALLANTINE’S FINEST � 500

JOHNNIE WALKER RED LABEL � 500

JACK DANIEL’S � 900 
SILVER SELECT

GENTLEMAN JACK � 750

JACK DANIEL’S � 650

JAMESON � 600

JIM BEAM � 550

WOODFORD RESERVE � 800

BLENDED SCOTCH AND WHISKEY

Whiskey

THE GLENLIVET 12 � 1000 
Speyside

BALVENIE DOUBLE WOOD 12 � 1050 
Speyside

TALISKER 10 Skye � 875

LAPHROAIG Islay � 875

MACALLAN 12 Highland � 975

ARDMORE LEGACY Highland � 700

GLENFIDDICH 12 Speyside � 875

GLENMORANGIE 10 Highland � 850

INDRI � 700

SINGLE MALT

30mlCognac

RÉMY MARTIN VSOP � 1150

HENNESSY VSOP � 1100

30ml

RON DIPLOMATICO � 800 
RESERVA EXCLUSIVA 12

RON DIPLOMATICO� 600 
MANTUANO 8

EL DORADO 12 � 800

EL RON PROHIBIDO HABANERO �650

CAPTAIN MORGAN � 400

BACARDI CARTA BLANCA � 400

Rum

30ml

SABATINI � 800

HENDRICK’S � 800

THE BOTANIST � 850

SIPSMITH � 875

TRUFFLE GIN � 1250

ROKU � 800

DUTCH COURAGE � 850

LANGLEY’S OLD TOM � 675

MONKEY 47 � 900

TANQUERAY � 600

TANQUERAY 10 � 650

BOMBAY SAPPHIRE � 575

DOJA � 550

STRANGER & SONS � 600

HAPUSA � 550

Gin



30ml

APEROL � 700

CAMPARI � 700

SELECT � 750

LIMONCELLO � 750

ABSINTHE � 650

KAHLUA � 475

AMARO MONTENEGRO � 550

JÄGERMEISTER � 650

COINTREAU � 650

SAMBUCA � 650

BAILEYS IRISH CREAM � 600

Liqueur 30ml

BELVEDERE � 800

GREY GOOSE � 800

BELUGA � 1100

CÎROC � 650

KETEL ONE � 500

ABSOLUT � 500

Vodka

HOEGAARDEN � 600

CORONA � 600

KRONENBOURG 1664 � 650

PEOPLES BOMBAY � 600

KINGFISHER ULTRA � 500

Beer

30ml

Tequila
& Mezcal

DON JULIO BLANCO � 1200

DON JULIO REPOSADO� 1400 

JOSE CUERVO SILVER� 600

JOSE CUERVO REPOSADO � 600

1800 ANEJO � 1025

FANDANGO � 850

CREYENTE � 900

APEROL � 950 
Cinzano Prosecco, soda,  
orange slice

CAMPARI � 950 
Cinzano Prosecco, soda,  
orange slice

SELECT � 950 
A Venetian classic;  
Cinzano Prosecco, soda,  
orange slice

Spritz

Government taxes and voluntary 10% service charge applicable.



ESPRESSO � 300

DOUBLE ESPRESSO � 350

MACCHIATO � 300

CAPPUCCINO � 400

CAFFÈ LATTE � 400

Coffee

BERRY BUNCH � 300 
Cranberries, hibiscus,  
blueberry, cherries,  
strawberries, blackcurrant

GREEN LEMONADE � 300 
A light refreshing blend  
of sencha green tea leaves 
with zesty and fruity tang  
of lemon

BIANCA CHAMOMILE � 300 
A refreshing infusion of  
chamomile and orange,  
perfected to twist up  
with and enjoy by the sip

Tea

STILL WATER � 160

SPARKLING WATER � 200

COKE � 175

DIET COKE � 175

SPRITE � 175

GINGER ALE � 175

RED BULL � 275

SEPOY TONIC WATER � 250

O’CEAN SODA � 150

Soft Drinks

ISLAND TIME � 450 
Fresh pineapple, ginger,  
honey vanilla syrup,  
fresh mint, lemon juice,  
soda

SIAM FRESH � 400 
Lemongrass syrup,  
lemon juice,  
fresh basil, soda

BERRY BUNCH ICE TEA � 450 
Mixed berries, lemon,  
simple syrup

TRUE PASSION � 500 
Passion fruit purée,  
fresh grapefruit juice,  
lemon juice, cinnamon syrup

CRIMSON SUNSET � 450 
Raspberry purée,  
honey vanilla syrup,  
lemon juice, orange juice

Mocktails

Government taxes and voluntary 10% service charge applicable.


