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SUD ITALIA
featuring handmade pastas, wood-fired meats, and classic dishes designed for sharing.

A TASTE ACROSS ITALY:
SOUTHERN ITALY

A thoughtfully crafted 3-course set menu celebrating Southern Italy
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Focaccia barese e mozzarella in carrozza & %
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Mussels, potato Tiella
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PORTATE PRINCIPALI | MAINS
Artisanal spaghetti, crusco bell pepper, sausages &
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Rolled wagyu rump stew, black olives, toasted almonds & 2
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DOLCE | DESSERT

Vanilla Zeppole, cherries ¥
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PHP 4,800+ per person
(minimum of 2)
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Kindly advise our service team prior to ordering should you have food allergies, intolerances, or special dietary requirements
All prices are in PHP, VAT-inclusive, and subject to 10% service charge.
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