
Appetizers and Salads 
 

 

Homemade garlic & herb bread…………………………………………………………………10 

Herb and Olive Oil pizza bread with an Olive Tapenade…………………..………….16 

Fritto Misto (Mahi, Shrimp & Calamari) with a Marinara & Caper Aioli….........26 

Prosciutto wrapped Melon w/ aged balsamic drizzle and chiffonade mint…..25 
 
Quinoa, Mango and Bell Pepper salad……………..…………………………………………18 
 
Marinated Tuna Carpaccio, olive oil, chopped capers and orange………………..24 
 
Caesar Salad- Romaine, parmesan cheese, croutons and  anchovies,,,,,,,,,,,,…..18 
Add grilled to salads: Chicken breast  8  Shrimp (4)  12   
 
Grilled duck breast arugula salad in a creamy parmesan dressing………………30 
 
Grilled Yellowfin Tuna Salad, Ginger, olive oil and lemon dressing………………28 
 
Mozzarella and tomato caprese salad with a basil pesto..……………………………20 

 

 

Pasta 
 

Penne all'Arrabbiata *SPICYHOT* Tomato Sauce, Garlic Crshd Red Pepper….20  
 

Penne alla Bolognese della Nonna – beef ragu………………………………….….……..24 
 

Penne  Pesto – Olive Oil,Pine Nuts, Garlic, Basil, Parmigiano, Cherry Tomato 24 
 

Spaghetti Vongole – Littleneck Clams in a white wine and garlic sauce……….26 
 

(Add shrimp(4) 12) 
 

 Octopus, Squid Ink & Bacon Tagliatelle, cherry tomatoes marinara dash…...30 
 

 
-  

-   No half portions     - 

 

 



 

Panini 
served with side of fries and a bell pepper slaw on homemade focaccia bread 

 
Prosciutto , mozzarella with Red Onions and Fra’ Diavolo sauce…..……….…….26 
  

Roasted Duck Breast, Parmigiano, Arugula, Garlic Aioli, Aged Balsamic…...….30 
  

Grilled Blackened Mahi , Seaweed, Tomatoes, Caper Aioli.………………………….26 
 

Mushroom, Zucchini, Bell Pepper, Mozzarella, Onions and Chimchurri….…….24 
 
 
TT Wagyu Burger, SS bun, Arugula, Parmesan, Mozzarella, Balsamic Onions.24  

 

Pizza 
 
Margherita-Tomatoes, Mozzarella, Basil………………………………………………..…..18 
 

Diavola - Mozzarella, spicy  Ventriciana Salame Honey Drizzle……………..…….24 
 

Grilled Vegetarian, bell peppers, eggplant,squash and onions…………………….22 
 

White Herb, Prosciutto&Mozzarella, Mushrooms, Arugula , Truffle Oil…...….28 
 

Seafood Pesto & Mozzarella, (mahi, shrimp, mussels & calamari) …………....….32 

 

Entrée 
 

Sauteed fish of the day served over cherry Tomatoes and veggies ……………..34 

 

Dessert 

 
Tiramisu Tramonto – Angel cake, dark chocolate, espresso, mascarpone…...14 
 
Panna Cotta cream dessert served with berries and balsamic drizzle………….14 
 
Cestino Gelato – vanilla ice cream with or without chocolate sauce.………..…..10 
 

15% service charge will be added additional tip is appreciated 

13% GST (general Service Tax must be added to all orders) 

 



 

Bar 
 
 
 
 
                                                                                                                      
Coke, Sprite, Diet Coke, Ting, Ginger Ale 5 
Juices, Fruit Punch 5 
Spring Water 6 
Sparkling Water 8 
Coffee, Tea, Fresh Brewed unsweetened Iced Tea  4 
Espresso 5 
Cappuccino 7 
Heineken, 5 
Corona, Carib, Coors light 6 
Oasis Rum Punch 14 
Smoothies 10 
Frozen Drinks, Coladas, Daiquiris 14 
Mixed Drinks (depending on alcohol Brand)    10/20 
Prosecco Cocktails 
Bellini (peach), Michelangelo(mango), Leonardo (lime)     14 
 
 
 
 
 
Friendship Cup (House Special) : Shared Wooden Bowl filled with various 
liquors & liqueurs, espresso, spices and sugar  Minimum 4 people Maximum 6 
@ 30pp 
 


