
Pasta

Salads

Aperitivo Pizza

Desserts

BRUSCHETTA 

THE ITALIAN MIX 

SICILIAN FLAVOUR 

CALAMARI PICANTI 

MAKE YOUR OWN CHOICE OF PASTA
Spaghetti/Papardella/ Penne

ARABIATA 

BEEF BOLOGNESE 
Tomatoes, beef mince

ALFREDO 

A selection of regional Italian cheese
served with accompaniments

RS 500

RS 640

RS 640

RS 410

RS 450

RS 410

RS 300

CARBONARA 

SMOKED MARLIN

FRUTTI DI MARE 

VEGETARIAN 

VEGAN ALLA PUTTANESCA 

RS 640

RS 630

RS 610

JET 7

HAWAIIAN

SAN DANIELE

MARGARITA 

MAURITIAN 

VEGETARIANA 

FRUTTI DI MARRE

RS 510

RS 610

RS 600

RS 610

RS 710

RS 675

RS 635

RS 635

Fresh cream, chicken, mushroom

Tomatoes, garlic, dry chillies, basil, spring onion

Plate of mixed Italian cured meats, grilled garlic
vegetable & bread

Bruschetta with parma ham, salami, roast cherry
tomato, tapenade

RUSTICA SALAD
Fresh mixed green with tomatoes, green olives,
red onions, mozzarella served with choice of
Shrimps OR Salmon
PANZANELLA SALAD 
mozzarella cheese, tomato, onion, Italian bread 
& peppers
BURRATA SALAD 
Rucola, nuts, basil pesto, pomegranate & olive oil
VEGAN SALAD 
tofu, chickpea, cherry tomato, 
pearl barley, radicchio, herbs & vegan ranch 
dressing
LIVORNO CHICKEN SALAD 
Spinach, artichokes, sun dried tomato 
oregano dressing

A marination of olives, cheese and grilled artichoke

Fried calamari rings dusted flour and hot paprika,
a wedge of lemon & tartare sauce Fresh cream, leeks, garlic

Tomatoes, grill vegetables, basil 

Tomato calamari, shrimps, fish, mussel,
basil, peppers, olive oil 

Tomatoes, basil, roast bell peppers, capers,
onion, black olives 

Fresh cream guanciale, egg, parmesan cheese

BRAISED DUCK RAVIOLI                                                          RS 640
Celeriac cream, crustacean sauce, prawn tartare

TORTELLONI DI FUNGHI                                                          RS 625
Cream spinach, shaving pecorino cheese, thyme oil(V)

CREAMY RISOTTO                                                                      Rs 550
With garlic parmesan, mushroom, broccolini & shaving
pecorino(V)

SLOW COOKED LAMB SHANKS                                               Rs 1150
With taro purée, baby vegetables, jus

CHICKEN CIA BELLA                                                                  Rs 925
Stuffed with pecorino cheese, prosciutto, sun 
dried tomato, sage served with
creamy fettucine, asparagus cherry tomato

BEEF SALTIMBOCCA                                                                  Rs 925
Served with truffle mash potato, cherry tomato & 
mushroom

GAMBERONI                                                                             Rs 1315 
Con vodka- pan fried prawns tossed with garlic 
and chilli flakes flambéed with vodka and served with 
creamy spinach& roast vegetables

BAKE FISH                                                                                    Rs 925
parmesan crust with mushroom risotto, sautéed 
artichoke, olives & cherry tomato

GNOCCHI AL GORGONZOLA                                                   Rs 590
Potato gnocchi cooked with spinach, cherry tomato, 
Parma ham, gorgonzola cream, truffle oil

Tomato sauce, calamari, fish, shrimp,
mussel, mozzarella cheese

Tomato sauce, chicken curry, shrimp,
coriander, mozzarella cheese 

Tomato sauce, mozzarella cheese, basil

Tomato sauce, chicken ham, pineapple,
mozzarella cheese, chicken

Tomato sauce, Daniele Prosciutto, rocket,  
mozzarella cheese

Tomato sauce, mushroom, grill veg, onion,
truffle oil
QUATTRO FROMAGIO 
Tomato sauce, mozzarella, taleggio, 
gorgonzola cheese

Tomato sauce, salmon, oregano, truffle oil,
basil, rocket, mozzarella cheese 

GIOIA SIGNATURE 
Coffee tiramisu
LAVO CANNOLI 
Mascarpone cheese, caramelize pistachio
ASSORTED SORBET
Passion, Lemon, Pineapple 

Rs 550

Rs 520

Rs 720

Rs 450

Specials

DINNER MENU

vegetarian vegan

RS 640

RS 820

Rs 450

Rs 450

Rs 450

Rs 510

Rs 500


