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ZF2REXFLAHE
Affettati Misti

WS 98
AL 158

TA/RIDABE, FEHIK, AR SRR, ZUAER, S HEE
assorted italian cold cuts:
parma ham, salami milano, mortadella, cooked ham, country bread

ZIHE ns 78
Cheese Platter AL 98
MRIEHFZ L, WEZ L, B2+, ARPZ L, kFDHEAZ L, N
ELUBIEHEER, B F, BR, BFREMER

parmesan, scamorza, gorgonzola, fontina, buffalo mozzarella served with olives,

fig, grapes, nuts, orange marmalade and honey

HERTE

Foie Gras Terrine 78
FLOhRE, Fet T RAEFE

with foccacia, fresh fig, and amarena cherries

ERFRFR

Beef Carpaccio 98
FCEERS, ZRRSE, KT, BARE A MtRindkzZ+

thinly sliced raw beef tenderloin served with mushroom, arugula,

capers, parmesan cheese and shaved black truffle

mRKFZE

Burrata Caprese 108
R SEMEMN, I=F, EUBEHIRERENT EHE Y4
burrata cheese with mixed cherry tomatoes, grapes,

balsamic reduction, basil pesto

/) i £ FN AT

Crispy Baby Calamari & Shrimp 88

St
with black ink mayonnaise

hBRKES &
Grilled Octopus

T

88

fEpkE AL, T 5, IREM, K0, FRIID

with cherry tomatoes, potatoes, anchovy, capers, kalamata olives

EREXM=mRIF

Arancini alla Bolognese

38

IS4 %, ARIZ L, MIBHRZ NS EACZ TREEMET
homemade deep fried “risotto balls” stuffed with

our slow cooked beef bolognese sauce, fontina,

parmesan, mozzarella cheeses and served with tomato sauce

= @ a4
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SOUPS

BRI HT RS
Minestrone Toscano 38
BRIAEAZE, HEES \f
vegetable soup with barley, canellini beans
Y HEERES
Porcini Soup 48
TR v
porcini and champignon mushroom
B I

SALADS
= E e 7S 68
Grilled Salmon Salad *L 98
YRS, ZRR, {BHkE, 3L, /NMIE N, RSB, (¢
EHfsEm SR, LTS L
grilled salmon salad with green goddess sauce, butter lettuce,
arugula, radicchio, cherry tomato, quinoa, radish, kalamata
olives, croutons, lemon dressing
EREN B RL 7S 68
Chicken Caesar Salad AL 98

HUEISHIA, T DR, #5585, HRIBARRREF, [REHD,
ERpE SN, HIBFRZ L, B

grilled chicken breast, romaine lettuce, quail eggs, crispy parma ham chips,

anchovies, croutons, parmesan cheese, caesar dressing

= RF MR AT &L s 88
Mango, Avocado & Shrimp Salad xL 118
KE, ER, TS b, B E LU & X
with ice plant, endives, radish, cherry tomato and lime yogurt dressing

ZigHFHE ns 88
Steak Salad ~L 118
SHERBHRIBSH, £, SR, B/, FISEm, REEEE

uruguay angus beef thin skirt steak, lettuce, avocado, zucchini,

kalamata olives, chimichurri sauce

MRERSRy &I 1S 58
Smoked Duck Salad xL 88

IRERSHIA, R E, 1B, BR, EHE M B s e imEt
smoked duck breast, quail eggs, orange carpaccio, cashew,
cherry tomatoes with sesame vinegar dressing

> i N
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PIZZAS

B SIGNATURE PIZZAS

REIBRETE 0.5%/m 268
Pizza ‘Al Metro’ Alla Torre 1%/m 498
STpiEIE 0K

mApZ Lt - 8 - FEMABE - SR - T RAED - HRIDARE -
RE=XE - ERPHMNS 5 EAZ TMNERE

eight different pizza combinations

4 cheeses * shrimp * ham and mushroom * tuscan sausage * parma ham *
anchovy * smoked salmon * pepperoni on mozzarella and tomato sauce base

ISR EEEFE SPECIALITY PIZZAS

SERIFI =
Ferrari 158
KESHERZ L, 1A/RIBABE, 4ATE, IRISHRZ L, R4S REE, BHkEEHn, Bk @

parma ham, buffalo mozzarella, porcini mushrooms, parmesan cheese,
balsamic reduction, cherry tomatoes, tomato sauce

= FHEHR =

Beef & Avocado 168
YU/ NFHD, 4ol R, BADSD, ITIRE, TR, LI, T HEH

mexican taco inspired pizza with grilled veal tenderloin, avocado,

tomato salsa, lime aioli, cumin, romaine lettuce

E YN

Tartufo Nero 168

BERIRFER AR, RSB /RIS ARREE , BIAE, &, ELUBRMER
white pizza with cooked ham, sautéed mixed mushrooms, black truffle sauce,
egg sunny side-up, parma ham chips, topped with fresh black truffle shaves

BEHTE
Pescatore 168
I8, SO0, SREFT, KESHBRZ L, A E, BnE -8
with clams, mussels, squids and shrimp, buffalo mozzarella, salsa verde, tomato sauce
Bt e CALZONE
2 HEATHRTE
Calzone Classico 88
KESHEBERIZ L, BB, F=HRK, T8, B
buffalo mozzarella, ricotta, salami, basil, tomato sauce
#BR AR E
Calzone Modena 98

PA/RID AR, E4E, SFE], B, DA BRZ +, RAEERE, HIEHRZ L
mozzarella, olives, artichoke, champignon mushrooms with parma ham,
balsamic reduction and parmesan cheese

o it; Y4
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T4 TRADITIONAL PIZZAS

FRIDAE NS IR
Margherita Prima 88

TEy, KFDHBRZ L, FHE, B, FRA) EENCH NV

basil, buffalo mozzarella, tomato sauce, sea salt, extra virgin olive oil

EBiENBRIRIE
Prosciutto Cotto e Funghi 108

PKBE, ¥5E, DR BRAIZ L, BHE

cooked ham, champignon mushrooms, mozzarella, tomato sauce

TR /RIZ A BB

Prosciutto di Parma 128
TA/RIDARR, Z RS, EHkEEAD, HIBRZ L, KFSHBHRZ T,

YR RRR, BAnE, 1SRRG h

parma ham, arugula, cherry fomato, parmesan cheese, buffalo mozzarella, balsamic
reduction, tomato sauce, extra virgin olive oil

[ SR 3 i
Diavola 98

B, D BhCZ L, WA (RIS

pepperoni, mozzarella, tomato sauce (chili flakes optional)

k=g
Quattro Stagioni 118

mERIAAE:

F0F, FETNA, FH, BRRE

B KB, SRR, S FLER

Tk SREN, M0, RILIDEEENG, RS DR BN £, MHkEN, KRR
£ FEHTRNER, FE, ER, BE

Spring: shrimp, zucchini shaves, asparagus, chili flakes

Summer: cooked ham, spinach, ricotta

Autumn: anchovies, capers, kalamata olives, garlic, buffalo mozzarella, cherry tomato
Winter: tuscan sausage, artichokes, champignon mushroom, black olives

EN-E R
Vegetariana 88
PUES, BTN, AiF, LLE, FEM, MIBHRS L, RERE, IHBNZ T, BiiE N

grilled green and yellow zucchini, eggplant, red bell pepper, sun dried
tomatoes, parmesan cheese, balsamic reduction, mozzarella, tomato sauce

MOz iR
Quattro Formaggi 108
BRI, SR B2+, B2+, ARMZ L, IMEZ 1, bk, BEAHT N

white pizza with four different cheeses: mozzarella, gorgonzola,
fontina, scamorza with walnuts and black pepper

= i Y4

Seafood Chef's Recommendations Vegetarian
i3] [EImEE B



KR UK E R

ALLA TORRE PIZZA BAR

DIYERFEMLIORE T IFE

. ” .
customize your own |0"pizzas

BEDHBRZ TR (BNENESE)

includes mozzarella and choice of sauce (tomato sauce or white sauce)

JLANEE HOW MANY TOPPINGS?

— Bkt i S = EoHl U iTeh S
One Topping Two Toppings | Three Toppings | Four Toppings
98 108 118 128
F1ESMYECKL +5 / Each additional topping +5
Wt B2l WHICH TOPPINGS?
BHER HR TER B
CHERRY TOMATOES ONIONS RED BELL PEPPER CHILES
HELE HRFE =k BETNA
MUSHROOMS PORCINI MUSHROOMS ASPARAGUS ZUCCHINI SHAVES
b SRR SEE] g
SPINACH ARUGULA ARTICHOKES BLACK OLIVES
FHIDE RS KD REH) BHENZL
KALAMATA OLIVES CAPERS ANCHOVIES MOZZARELLA
AR BT ER aEBRE txEL EgEt
PECORINO PARMESAN FETA CHEESE BLUE CHEESE
LR & HEZL 97
RICOTTA SAUSAGE SMOKED CHEESE PEPPERONI
FEL] peyE ek BRRIGRE
CHICKEN BBQ SAUCE BALSAMIC REDUCTION NUTELLA
KEDHBRZ L +10 BRWZ L +10 FERLK +10 PR +10
BUFFALO MOZZARELLA FONTINA SALAMI COOKED HAM
1R +10 BEREAHL +10 HHR +10 PE/RIBARE +20
BACON MORTADELLA AVOCADO PARMA HAM
UM +20 ke +20 #FMZ +20 WE=X&+20
VEAL TENDERLOIN SQUID SHRIMPS SMOKED SALMON




EARAMNER

PASTA

BEEAFE

Spaghetti ai Frutti di Mare 108
Eoka ), O, S F04F_, HEpkEDn, BRI 4
with clams, mussels, squid, shrimp, cherry tomato, chili

TEARE

Linguine al Pesto Genovese 68
RIS I, 1T, BRRE L v
with homemade basil pesto, pinenuts, parmesan cheese

&R R REE A E

Spaghetti Bolognese 68

18RV A & DG

with slow-cooked ground beef and tomato ragu

PN BRYTY S BB

Rigatoni con Prosciutto Cotto e Funghi 78
Fosh A BRANEE 255 M
with cooked ham and mushroom cream sauce

=X&EH

Salmon Fettuccine 98
ERYSE ST Jupiz: e
with asparagus and cream sauce
S&HTEAME

Nero di Seppia 108
FRMBE, BB R =X & >
black ink spaghetti with cherry tomato confit, calamari and red caviar

)lbﬁtﬁi’t‘*ﬁ
All'ortolana 68
EpnF, TN, EekEDn, SR, AT N

penne with eggplants, zucchini, cherry tomatoes, ricotta, pinenuts

s @
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EARAMBZIRM T E@
RISOTTO & LASAGNA

TeAFIRIR

Lobster Risotto 168
BT, RAF R, BT =
with bisque, tomato and basil

MEBA TR IR IREC RS AT

Foie Gras, Porcini e Tartufo Risotto 128
RUNBRT, SFRTE, BaE, BMEEMENRER e,
seared foie gras, mixed mushrooms, black truffle sauce and shaved black truffle

BEHIRIR

Risotto di Frutti di Mare 108
YaE, SO, ST (¢
seafood risotto with clams, mussels, squid and shrimp

BHREZLTFE@

Lasagna al Forno 88

traditional homemade beef lasagna

= @ a4
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MAIN COURSE

[i6iNpegi 7
served with seasonal vegetables

M3\ JERIER 25032

M3 Ribeye 250¢g 328
@

M3\ IEH=HD 2505

M3 Tenderloin 2509 328

PUEFEHE 3005

Grilled Lamb Chops 300g 188

NEITIERENS Q)

Grilled Lemon Chicken (half) 158

FRI=X&EHE 2005

Salmon Fillet 2004 168

EEERE ¢

with passion fruit sauce

KEEL B & 2005

Halibut Fillet 2004 168

BCRR e ¢

with salsa verde

BERWHHE

Beef Wellington 328

ENEAR B R LIEEA3E S, JETVIERT, ARRMA R LSS, FEACHY S B AN B B+
Angus tenderloin, foie gras, truffled mushrooms paste wrapped in puff pastry
served with seasonal vegetables and truffle black pepper sauce

*G HREML Limited supply

% @ a4
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NIz M OB %
SNACKS & SIDES

MHIEBHFZTMNBIFER

Parmesan & Truffle Fries 48
[Ny Y4
served with truffle mayonnaise

JEIS A S 58
Chicken Wings xL 78
folelzs (41361

served with BBQ sauce

MESABHZ iF

Mozzarella Sticks 38
[FEIEY N

homemade deep-fried mozzarella cheese sticks served with tomato sauce
REVEIRXE
Alla Torre Sliders 118

3PRIRNE, BIUNE, £HZ HNE, FRHSANE
3 mini burgers: burger all’italiana, classic cheeseburger , foie gras burger

b ERE
Sautéed Mushrooms 38
BEL, =M, BN EXMN A Y4

champignon mushroom, butter, olive oil and parsley

= i Y4
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Tiramisu

48

KPITRNBEER

Chocolate Lava Cake

48

REEERFHER

with vanilla gelato and fresh wild berries

EXEEDR
Berry Panna Cotta

58

ENEENiTEE ik

vanilla cream flan served with raspberry sauce and lemon meringue

ZTTER
Cheese Cake

58

RESH

served with blueberry sauce

155 7REARE

Chocolate Brownie

38

BRYBIICEIMAN BB Eh £RNE

served with rum gelato and salted caramel shard

55 K=

Nutella Pizza

75

8 BT RRITR NERFRM 75, ERMER

8 inch pizza with nutella, banana, cashew, coconut flakes

KR iE

Fruit Pizza

75

8 B KRIRFECEE, FHEH, RN, B2, DB+

8 inch pizza with bananas, kiwi, orange, pineapple, mozzarella cheese

Bk R
Mixed Fruit Platter

IS 38
AL 58

% i a4
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