
All prices are net inclusive of all taxes and service charge.

Specialties of the House 
Pizza
(from our own wood-fired oven)

MARGHERITA | 630
with fresh tomato sauce, mozzarella and basil
 
BOSCAIOLA | 650
with fresh tomato sauce, mozzarella and ham

QUATTRO STAGIONI | 690 
with fresh tomato sauce, mozzarella, artichokes
mushrooms, olives and sliced boiled eggs

LA BOHEME | 680 
with fresh tomato sauce, spinach, basil, mozzarella, 
gorgonzola and ricotta cheese

SALCICCIA | 680 
with fresh sliced tomatoes, mozzarella and assorted 
sausages

QUATTRO FORMAGGI | 680
pizza with four Italian cheeses

HAWAIIAN | 650
with fresh tomato sauce, mozzarella, pineapple and ham

PEPPERONI | 810 
with fresh sliced tomatoes, mozzarella and pepperoni

TUSCANY DONA THERESA | 700
with fresh sliced tomatoes, mozzarella, assorted 
mushrooms, capers, spinach, and parma ham

CALZONE | 630
folded pizza filled with tomatoes, mozzarella, spinach, 
ham, ricotta, artichokes, mushrooms and arugula

Panini 
(choice of focaccia, ciabatta or tuscan bread)

PEPPERONI AND  CHEESE | 420
pepperoni slices and mushrooms with ricotta, provolone 
and  asiago cheese

Risotto
RISOTTO AL FUNGHI | 390
arborio rice with fresh mushrooms and parmesan cheese

RISOTTO DI TEODORA | 350
arborio rice with white wine, quick melt cheese and topped                
with shrimps

RISOTTO DI MARE | 535
arborio rice with mixed seafood and tomatoes

  

Secondi                                                                          
(all serve with roasted vegetables and spaghetti agli olio or 
mashed potatoes)     

GRIGLIATA MISTA DI PESCE | 850
assorted grilled seafood

GAMBERONI ALLA GRIGLIA | 900
grilled king prawns

CERNIA FILLETO DI PESCE | 665
baked lapu – lapu fillet marinated in herb

POLLO ALLA GRIGLIA | 620
grilled half chicken marinated with herb

POLLO PICCATTA | 620
chicken breast with parma ham, parmesan and mozzarella          
cheese

BRACIOLA DI MAIALE | 650
grilled pork chops with Italian herbs

Dessert
FRESH FRUIT PLATTER | 330
4 kinds of fruits

MANGO TANGO | 250
a layer of cream with marsala

TIRAMISU | 350
lady finger with coffee and amaretto liquer

PANNACOTTA | 230
served with caramel cream

LECHE FLAN  ALA MARIA CLARA | 150
served with macapuno strings

GABI ICE CREAM | 50 per scoop
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