


Deep-Fried Mushrooms
Deep-fried mushrooms served with caesar sauce

Crunchy Zucchini Sticks @

Deep-fried zucchini served
with tartar sauce

Deep-Fried Calamari
Deep-fried fresh squid served with cocktail sauce




Parma Ham 380.-
and Sweet Melon

Parma ham served with sweet melon

Blue Mussles with White Wine ﬁ?

Fresh blue mussels steamed in
white wine served with garlic toast

Blue Mussels with Spicy Tomato 380.-

Fresh blue mussels steamed with
spicy tomato sauce served with garlic toast

ﬂ;? Chef Recommended | o Vegetarian These photos are for illustration purposes only.




Baked Spinach
Spinach with mozzarella cheese
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Pan-Fried Foie Gras Grilled Italian Sausage

Pan-fried Moulard duck foie gras served Grilled ltalian sausage with mashed potatoes
with garden salad and cherry red wine sauce and balsamic sauce

Prices are subject to 10% service charge and applicable government tax.




Beef Carpaccio

Finely sliced raw beef topped with truffle olil,
parmesan cheese, and rocket leaves
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Tuna Tartare

Fresh diced tuna with chopped shallot,
lime zest and melba toast
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Assortment of Cold Cuts

An assortment of San Daniele ham,
salami milano, mortadella
and spicy salami
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Rocket Salad G’ 680.-
with Rock Lobster

Rocket leaves served with rock lobster,
_crispy bacon and balsamic reduction

Grilled Apple with Parma Ham Salad ﬁ:_l?

Grilled apple, parma ham, mixed green leaves
with creamy mozzarella

Rocket Salad with Scallop

Seared scallop with rocket leaves,
mixed green leaves and truffle cream sauce

Prices are subject to 10% service charge and applicable government tax.




Caesar Salad 290.- Grilled Romaine Cos Salad with Scallop ﬁ? 680.-
Romaine lettuce, sun-dried tomato, Lettuce Salad Grilled scallop, cos lettuce,

croutons, bacon and anchovies Grilled romaine lettuce served segment oranges in lemon dressing
with anchovy dressing

Burrata Cheese and Caprese Salad 320.- Rocket Salad with
Grilled Eggplant Salad Buffalo mozzarella cheese, plum tomatoes ~ Grilled Italian Sausage

Burrata cheese, plum tomatoes, and extra virgin olive oil Rocket leaves served with

grilled eggplant, and extra virgin grilled Italian sausage and
olive oll balsamic reduction

@ Chef Recommended | o Vegetarian These photos are for illustration purposes only.
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Signature @
Truffle Soup

Our signature truffle soup

Pumpkin Soup 220.- Lobster Bisque Soup

Pumpkin soup with roasted pumpkin seeds Rich creamy lobster bisque soup
and croutons

Prices are subject to 10% service charge and applicable government tax.




Ellon Roceo.

ITALIAN CUISINE

Tomato Soup 220.- Minestrone Soup
Rich tomato soup Italian vegetable soup

Seafood Tomato Soup 420.-
Our signature fresh seafood soup

or iflustration purposes only.




Pan-Fried Sea Bass ﬁ?
with Mushroom Risotto

Risotto with porcini mushroom topped
with pan-fried sea bass

Prices are subject to 10% service charge and applicable government tax.
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Seared Scallop with Parmesan Risotto Pan-Fried Salmon with Green Pea Risotto 580.-
Risotto with parmesan cheese topped with

Risotto with green pea topped with pan-fried salmon
pan-seared scallops

Seafood Tomato Sauce Risotto Ossobuco with Saffron Risotto

Risotto with mixed seafood in spicy tomato sauce Risotto with saffron sauce topped with ossobuco

ﬂ;? Chef Recommended | o Vegetarian
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Ravioli Pink Sauce 290.- Ravioli Pesto Sauce

Spinach and ricotta cheese ravioli in twist tomato sauce Spinach and ricotta cheese ravioli in pesto sauce and cream
and cream

Ravioli Four Kinds of Cheese Ravioli Parma Ham Tomato Sauce

Spinach and ricotta cheese ravioli in 4 kinds of Spinach and ricotta cheese ravioli with parma ham
popular ltalian cheese in tomato sauce

Prices are subject to 10% service charge and applicable government tax.
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Ravioli Truffle Cream Sauce

Spinach and ricotta cheese ravioli
in truffle cream sauce

@ Chef Recommended | o Vegetarian These photos are for illustration purposes only.




Aglio with Boston Lobster @
and Crab Meat

Olive oil, garlic and chilli with lobster,
crab meat and crispy bacon

Prices are subject to 10% service charge and applicable government tax.
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Aglio with Bacon Vongole 280.-

Olive oil, garlic and chili with bacon Clams sautéed in olive oil with garlic and rocket leaves
in white wine sauce

Amartriciana Arrabbiata with Italian Sausage
Bacon, onion and tomato sauce Italian sausage with spicy tomato sauce

ﬁ;? Chef Recommended | Q Vegetarian These photos are for illustration purposes only.




Squid Ink G’ 360.- Ebiko Prawn

Black sauce spaghetti with fresh squids Prawns tossed with shrimp roe
and garlic

Marinara ﬁ? 440.-

Imported black ink spaghetti with mixed seafood
in white wine sauce

Mushroom Yuzu
Pepper Sauce

Sautéed mixed mushrooms
and yuzu pepper sauce

.




Ellon Roceon

ITALIAN CUISINE

Spicy Thai Style Pesto Prawn Smoked Salmon 380.-
Kee Mao Prawns in pesto sauce Pink Sauce

Mixed seafood with Thai basil Smoked salmon in twist tomato sauce
and fresh Thai chilli and cream

Pescatora 440.- Bolognese 320.- Beef Lasagna

Oven-baked layers of pasta
with minced beef, tomato sauce
and cheese

Mixed seafood in spicy tomato sauce Minced beef, onion and tomato sauce

@ Chef Recommended | o Vegetarian These photos are for illustration purposes only.
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Snow Fish

Pan-fried snow fish with mixed spaghetti
with white wine sauce

Truffle Cream Sauce @
Creamy rich truffle sauce

Four Kinds of Cheese

Four kinds of popular ltalian cheese

Prices are subject to 10% service charge and applicable government tax.



Scallop Garlic Butter Sauce 780.- Carbonara

Imported black ink spaghetti with garlic, butter, Bacon and egg yolk in fresh cream sauce
and grilled scallops

Fettuccine Scallop
Cream Sauce

Seared scallops and grilled zucchini
in cream sauce

i;? Chef Recommended | o Vegetarian These phbtos are for illustration purposes only.




Bella ltalia 680.-

Truffle sauce, mozzarella cheese,
porcini mushroom, cherry tomato,
parma ham, rocket leaves and
fresh mozzarella cheese

Parma Ham and 480.-
Mascarpone

Parma ham, mascarpone cheese,
mozzarella cheese and tomato

Prices are subjectto 10% service charge and applicable government tax.

Smoked Salmon 450.-
and Mascarpone

Smoked salmon, mascarpone cheese
and tomato sauce

Calzone ' : 380.-

Pizza stuffed with mozzarella cheese,
ham and mushroom |

»
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Margherita Truffle & Mozzarella 480.- Rucola Tomato 320.- Italian Sausage

Mozzarella cheese Truffle, mozzarella cheese, Mozzarella and Spinach
and tomato sauce mascarpone cheese and potato Fresh rocket leaves, mozzarella Italian sausage, spinach
cheese and tomato sauce and tomato sauce

Four Seasons - Napolitana 320.- Mixed Seafood 420.- Spicy Salami 420.-
Ham, mushroom, artichoke, Anchovy, caper, mozzarella Mixed seafood, mozzarella Spicy salami, mozzarella cheese
black oilve, mozzarella cheese cheese and tomato sauce cheese and tomato sauce and tomato sauce

and tomato sauce

Four Kinds of Cheese 380.- Hawaiian 360.- Montanara 360.-

Mozzarella, parmesan, pecorino, Ham, pineapple, mozzarella Ham, mushroom, mozzarella
gorgonzola cheese cheese and tomato sauce cheese and tomato sauce

and tomato sauce

@ Chef Recommended | 0 Vegetarian These photos are for iflustration purposes only.
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Pot Roasted Lamb Shank Slow Brasied Beef Cheeks

Lamb shank served with mashed potatoes Beef cheeks served with mashed potatoes
and lamb reduction and red wine sauce

. Roasted Rack of Lamb G 1,350.

Lamb rack with mashed potatoes
and mixed vegetables

tto 10% service charge and applicable government tax.




Pan-Fried Snow Fish

Pan-fried snow fish with truflle cream sauce and

mixed vegetables

Chicken Thigh 380.-

Pan-fried chicken with porcini
mushroom cream sauce and
sautéed vegetables
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Pan-Fried Sea Bass 520.-

Pan-fried sea bass with porcini
mushroom sauce and
mixed vegetables
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Chicken Piccata 380.-
Pan-fried chicken breast with caper
and lemon butter sauce

Pan-Fried Salmon 520.-

Pan-fried salmon with tartar sauce
and mixed vegetables

Roasted Pork Chop
Pork chop served with mashed potatoes and
mixed vegetables

) Q

Duck Breast with 480.-
Berries Sauce
Duck breast with mixed berries sauce

and salad

Salmon Citrus Salsa 520.-

Grilled salmon with segment oranges,
caper, mint leaves, lemon dressing,
and mixed salad

These photos are for iflustration purposes only.
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Australian
Tenderloin Steak
200g.

N

Bella's Rossini 1,500.- Oven Baked
Tenderloin steak topped with Boston Lobster

1,780.-

seared foie gras served with truffle sauce Whole Boston lobster with roasted

potatoes and salad

Lobster Thermidor

Baked Boston lobster saffon
cream sauce served with linguine
truffle cream sauce

1,950.-




Tomahawk Steak 4,200.-
1,200g.
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Australian 2,500.- Australian Australian
Wagyu T-Bone Steak Wagyu Rib-Eye Steak Striploin Steak
500g9. 300g. 3009.

?;P Chef Recommended | o Vegetarian These photos are for illustration purposes only.




Molten Chocolate Espresso Brownie 240.- Affogato

Lava Cake Espresso brownie served with vanilla Ice cream "drowned" in coffee
Baked chocolate cake stuffed ice cream and coffee sauce

with molten chocolate served

with vanilla ice cream

Tiramisu 200.-

Layers of biscuit soaked in coffee
and marsala liqueur filled with
mascarpone cheese and topped
with'chocolate powder

Pr/ce. ’t to 10% service charge and applicable government tax.




Crystal Pearl
Milk Tea Panna Cotta

Soft earl grey cream topped with
crystal pearl boba

Crépes Suzette 220.- Lavender Panna Cotta

Crepe with peach and orange sauce served with Soft cream with lavender extract served with
vanilla ice cream rich blueberry sauce

Créeme Brilée 160.- Ice Cream
Creamy vanilla custard topped with burnt sugar topping

T;P Chef Recommended | o Vegetarian These photos are for illustration purposes only.
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