MANZARU ITALIANRESTAURANT

T raditional and authentic dishes, simPlg PrcParcd to kccp the original aromas and flavours of the |talian soil

Antipasti / APPctizcrs

Calamari fritti con salsa di Pomodori freschi

CrisP fried calamari lightlg dusted with semolina, served with a fresh tomato, roasted gar]ic and fresh herb salsa

Carpaccio di manzo con rucola e grana

(ertified Angus beef tenderloin, tl’xin]y sliced, Parmigiano reggiano shavings, and crisP organic babg rocket leaves

Carpaccio di T onno con carciofi e olio tartufato

Raw tuna seasoned with chervil and Dﬂon mustard, roasted artichoke confit, truffle scented, with lemon and extra virgin olive oil

Burrata Fuglicsc con Pomodori Arlecchino

Creamg [talian burrata mozzarella with heirloom tomatoes, extra virgin olive oil and ourgarclen fresh basil [V]

Gambcroni Piccanti alla brace con tortino di riso al zafferano

Grilled tiger prawns, mi]d]g sPicecl served atop a crisP saffron risotto cake, roasted bell pepper and tomato confit

Cuori Di lnsalata alla (Cesare

[Hearts of crisP romaine lettuce, roasted garlic, anchovies, and homemade croutons with Paprika {V}

Jnsalata di spinaci con gorgonzola e Pinoli

Babﬂ spinach, imPor‘ced gorgonzola cheese and roasted Pine nuts in a truffle, honey, vinaigrette Vvl

Frosciutto e melone alternativo

TroPica] melon, 24 month aged Farma ham slices with crisP reggiano cornucoPia and Fort reduction (F)

Zuppe / Soup
Cremadi f:ungl'n' con pasta sxcoglia
Assorted wild mushroom and truffle soup topped with a crisP Puﬁc pastry dome

ZUPPa di Pesce alla Veneziana

T raditional assorted seafood soup with garlic crouton

FPasta e Risotto/ Pasta and Risotto
Spaghctti Chitarra ai frutti di mare

[Homemade sPaghet’ci with a seafood ragoutin a roasted garlic tomato sauce with fresh chervil and extra virgin olive oil

Fettucine coda d’Asticc, salsa al zafferano e semi di Papavcri

Fettucine ribbons with lobster tail in a saffron and POPPY seed cream sauce

Spaglwetti scmpliccmcntc con pomodoro e basilico

Spaghet‘ci with fresh tomatoes, basil and extra virgin olive oil {V}

FaPPaI’dC”C BOIOgﬂCSC

f‘]omemade Papparcle”e Pasta with minced Angus beef and tomato sauce

Risotto con Aragosta, asparagi bianchi, e tartufo Nero

Slow simmered Arborio rice with roasted lobster, white asparagus, Parmigiano reggiano and black truffles

F~Fork /
AV Vegctarian
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Risotto verde con ortaggi freschi

Arborio rice with fresh green peas, green beans, celery, sPinaclﬁ, green asparagus, and roasted Pine nuts {V}

Risotto ai {:unghi Porcini

Risotto with imPortec{ Porcini mushrooms and Farmigiano Keggiano

| e Nostre Pizze / Our Pizza

Pizza marghcrita con mozzarella di bufala
Mozzarella, tomato and fresh basil {V]

Calzonc alla Romana

Pizza dough filled with cooked ham, mozzarella and ricotta cheese toPPccl with tomato sauce (F)

Pizza con Pomoclorini cilicgia, rucola, e Farmigiano

Fizza Margherita served with fresh chcrrg tomatoes, rocket salad, and Farmigiano slﬂavings

Pizza Capricciosa

Fizza with artichokes, mushrooms, fresh tomato and mozzarella

Secondi/ Main Course

Filctto di branzino selvatico alla T oscana Pro{:umato alla lavanda

Koastccl fresh caught sca bass filet served with wilted lavender scented watercress in a lemon Beurre blanc

Fiatto del chcatorc ~5ca{:ood Flattcr ({"or 2 Pcrsons)

Agri“ed mec”eg ogjumbo tiger prawns, calamari, sca”oPs, lobster and gri”ed fresh reef fish filet served with assorted seasonal vegetables,

rice Pilafj, and accomPaniccl with three clailg Preparecl sauces and salsa to complcmcnt your fresh fish and seafood.

Aragosta locale con Funghi finferli gratinata al brie tartufato

600 gram broiled local lobster, gratinee with fresh chanterelle mushrooms and truffled brie, T hermidor style

(Costata “Angu:s” certificato taglio Fiorentina alla griglia
Girilled certified Angus T -bone steak with fresh herbs and extra virgin olive oil

Contro{:ilctto di manzo alla griglia
Cerrtified Angus ribege steakina green peppercorn sauce with crisP fries

]:ilctto di manzo Rossini

Fan seared Angus tenderloin tOPPCd with foie gras and black truffles in a Iigl‘xt natural reduction

Sca“opinc divitello ai Funghi

Veal medallions in a wild mushroom sauce with noisette potatoes and sautéed vegetables

Ga“etto croccante alla Piastra

(orn-fed chicken Pressed between two lava stones and oven roasted crisP with noisette potatoes roasted Pearl onions

and rosciutto in ajuniper bcrrg natura!jus (F)

| ombata d’agncuo Alustraliano grigliato con riduzione di balsamico e rosmarino

Grilled double cut Australian lamb clﬁoPs in a balsamic and fresh rosemary reduction

(O ssobuco divitello in casseruola con pure di patate e cappuccio brasato

Slow cooked veal shank in a casserole with mashed Po‘cato and Purp!e cabbage confit

P ~FPork
AV Vegctarian

Al prices are quotcd in(JS Dollar and 5ubjcct to 10% service chargc and applicab]e government taxes
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