
antipasti/appetizers
zucchine fritte	 46
zucchini, mint aioli 

panzerotti pugliesi	 68
l ightly fried mini calzones, fior di latte, 
tomato sauce

insalata caesar	 68
romaine, croutons, caesar dressing 
(add chicken +20, add shrimps +45)

insalata tropicale	 75
Mixed greens, Quinoa, Pawpaw, 
Pineapple, cherry tomato, Avocado, 
Tropical dressin (add chicken +20, add 
shrimps +45) 

insalata di spinaci	 85
Baby spinach, Cherry tomato, Sundried 
tomato, Avocado, goat cheese, walnut

frittura di mare	 95
deep-fried battered seafood, tartar dip

polpette al sugo	 90
baked,  all-beef meatballs, mild tomato 
sauce

melanzane alla parmigiana	 80
eggplant, tomato sauce, parmesan

vitello tonnato	 80
thinly sliced veal, tuna sauce, caper

bresaola della valtellina	 110
bresaola Punta D’anca, arugula topped 
with shaved parmesan 

caprese 	 100	
bocconcini mozzarella, colored cherry 
tomato, basil oil

burratina cremosa	 140
(based on availability)	
150gr Apulian buratta, tomato, basil oil 

primi/first course
gnocchi alla sorrentina	 92
potato gnocchi, tomato sauce, and fresh 
mozzarella 

gnocchi al gorgonzola	 100
potato gnocchi, gorgonzola sauce, 
walnuts

risotto ai porcini	 100
carnaroli rice, porcini mushroom, 
parmesan crisp

spaghetti al pesto 	 95
pasta, homemade pesto cream, sundried 
tomato (Stracciatella +50)

risotto gamberetti e limone	 120
carnaroli rice, shrimps, lemon

paccheri al ragù	 100
paccheri, beef ragu

alla norma	 98
penne pasta, fresh mozzarella, fried 
eggplant, cherry tomato, fresh tomato

lasagna alla bolognese	 120
beef ragu, bechamel, mozzarella 

PENNE al tartufo	 140
penne pasta, Truffle cream, fresh 
Mushroom

linguine gamberi e zafferano	 150
Linguine pasta, prawns, zucchini, saffron 
cream

Spaghetti al nero di seppia	 145
Spaghetti with squid ink

penne al salmone e vodka	 145
penne pasta, pink vodka sauce, atlantic 
smoked salmon

linguine all’aragosta	 145
l inguine with lobster and cherrytomato

spaghetti ai frutti di mare	 150
spaghetti with mixed seafood, tomato 
sauce, wine, and parsley.

All prices are in GHS and tax inclusive. A discretionary service charge of 5% will be added to the bill.
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secondi/main course
scaloppine di pollo	 110
grilled chicken breast with spaghetti, 
creamy mushroom sauce

pollo con pomodori secchi	 120
grilled chicken breast with rice, creamy 
sundried tomato

pollo Alla parmigiana	 120
chicken escalope with potato wedges, 
tomato sauce, fresh mozzarella

cernia alla piastra	 150
grouper fil let, steamed rice, creamy 
lemon thyme 

vitello alla milanese	 180
Milk-fed veal escalope, arugula, cherry 
tomato

filetto di manzo*	 200
Prime Angus beef tenderloin, mashed 
potato, green beans

*All our cuts are ethically sourced from 
the Pampas Argentinas

contorni/sides
riso	 25
steamed rice

insalata mista	 30
green salad 

patatine fritte	 25
French fries 

spicchi di patate	 30
potato wedges 

verdure alla griglia	 30
grilled seasonal vegetables 

patate arrosto,  
aglio e rosmarino	 35
roasted potatoes with garlic & rosemary

purè di patate al tartufo	 50
truffle flavored mashed potato 

dolce/dessert
gelato	 35
your choice of 2 flavors

pane da pizza con nutella 	 45
pizza bread, nutella

tiramisù	 55
homemade classic tiramisu

panna cotta	 40
homemade vanilla panna cotta topped with 
fresh berries sauce

terra-cotta 	 45
Flourless chocolate cake, vanilla icecream

PIZZE al forno A LEGNA
(pizza napoletana, wood-fired oven)

margherita	 80
Apulia tomato, fior di latte, basil 

vegetariana	 90
Apulia tomato, fior di latte, eggplant, zucchini, 
fresh mushrooms

alla diavola	 110
Apulia tomato, fior di latte, spicy salami 

capricciosa	 100
Apulia tomato, fior di latte, baked ham, 
artichoke, olives

Quattro Formaggi	 100
fior di latte, Gorgonzola, Goat cheese, 
Parmesan, Honey thyme drizzle

bresaola, rucola e parmigiano 	 120
Apulia tomato, fior di latte, bresaola, rucola, 
parmesan

al tartufo	 130
truffle paste, fior di latte, fresh mushroom

al crudo	 120
Apulia tomato, fior di latte, 18 months aged 
prosciutto

stracciatella di burrata	 120
Apulia tomato, burrata heart, arugula

All prices are in GHS and tax inclusive. A discretionary service charge of 5% will be added to the bill.
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All prices are in GHS and tax inclusive. A discretionary service charge of 5% will be added to the bill.

aperitivo
negroni	 40 
Gin, martini rosso, campari

belini	 40
peach puree, prosecco 

rossini	 40
strawberry le fruit, prosecco

aperol spritz	 45
aperol, soda water, prosecco

limoncello spritz	 45
limoncello, prosecco, soda water 

ROse Spritz	 45
Astoria Prosecco, Astup Rose, soda water

classic cocktails 
amaretto sour	 45
amaretto, whiskey, simple syrup, lemon juice, 
angostura bitters, egg white 

gin basil smash	 45
Gin, simple syrup, lemon juice, basil leaves

tommy’s margarita	 45
Tequila, lime juice, agave syrup, lemon wedges 

margarita	 45
Tequila, triple sec liqueur, simple syrup, lime juice 

passion fruit margarita 	 45
Tequila, passion fruit purée, triple sec, lime juice 

mojito 	 45
Rum, simple syrup, mint leaves, lime wedges, 
soda water 

whisky sour 	 45
Whiskey, almond syrup, lemon juice, simple syrup, 
egg white, angostura bitters

pina colada 	 45
Rum, coconut syrup, pineapple juice, coconut 
milk

signature cocktails 
italian mule	 50
Vodka, aperol, lime juice, simple syrup, ginger ale 

secret garden 	 50
Gin, triple sec, simple syrup, lime juice, cucumber 

smoked old fashioned 	 50
Bourbon whiskey, angostura bitters, simple syrup, 
orange bitters

ti amo 	 50
Vodka, elderflower liqueur, lime juice, rosemary 
syrup, strawberry, prosecco, red grapes. 

hot and sexy 	 50
Tequila, rosemary syrup, peach puree, lime juice, 
chili pepper 

a night in heaven	 50
Vodka, triple sec, gin, kiwi, lemon juice, simple 
syrup 

water of life 	 50
Black label, havana club 3 years, fresh 
pineapple, almond syrup, lime juice, black 
pepper

non - alcoholic cocktail 
rosemary lemonade	 35
lemon juice, peach syrup, rosemary water 

house ginger ale 	 35
ginger syrup, lemon juice, fresh ginger, soda 
water 

tutti frutti 	 35
fresh banana, fresh mango, strawberry le fruit, 
milk 

limone verde 	 35
fresh mint leaves, lemon j	uice, simple syrup, 
sprite 

tropical cooler 	 35
fresh pineapple juice, peach, passion fruit, 
strawberry, lemon juice, sprite 

kiss & tell	 35
Cucumber, Pineapple juice, Lime juice, soda, 
Passion fruit puree 
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All prices are in GHS and tax inclusive. A discretionary service charge of 5% will be added to the bill.

RUM 
Bacardi Carta Blanca	 15

Havana Club 3 Years	 20

Havana Club 7 Years	 40

Havana Selección Maestros	 40

Angostura Rum 1919	 35

Angostura Rum 1824	 35

WHISKY
JW Red Label	 20 

Jameson	 20

Jack Daniels	 25

Chivas Regal 12 Yrs	 25

JW Black Label	 25

JW Double Black Label	 45

JW Gold Label	 40

Wild Turkey	 20

Monkey Shoulder	 45

Chivas Regal 18 Years	 55

JW Blue Label	 220

SINGLE MALTS
Cardhu 12 Years	 40 

Glenfiddich 12 Years	 45 

Glenfiddich 15 Years	 70 

Glenfiddich 18 Years	 130 

Glenmorangie 10 Years	 35

Glenmorangie Signet	 160  

Laphroaig 	 55

Singleton of Dufftown	 30

Glenlivet Founder’s reserve	 30

Glenlivet 15 Years	 45

Glenlivet 18 Years	 50

Macallan Double cask 12 Yrs	 60

Macallan Double cask 15 yrs	 85

JAPANESE WHISKEY
Yamazakura	 60

Yamazaki	 230

VODKA
Absolut / Ketel One	 20

Cîroc / Belvedere /Grey goose	 35

GIN
Beefeater	 15

Bombay Sapphire	 20

Tanqueray	 20

Malfy / Malfy Limone	 20

Tanqueray No.10	 30

Bottega Bacur	 30

Hendricks	 45

Monkey 47	 65

TEQUILA
Volcan Blanco	 45

Ocho Blanco	 30

Avion Reposado	 30

Patrón Silver / Reposado	 45

Patrón Añejo / XO Café	 50

Don Julio Blanco	 45

Don Julio Añejo	 55

Don Julio 1942	 380

COGNAC
Hennessy VS	 35

Camus VS	 30

Camus VSOP	 40

Martell VSOP	 50

Hennessy VSOP	 60

Remy Martin XO	 170 

Hennessy XO	 200 

GRAPPA
Candolini	 30

Sarpa di Poli	 40

Sarpa di Poli 24 Carati Oro	 60

Diciotto Lune Stravecchia	 200

Berta Tre Soli Tre (Aged)	 200
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