
10:30 - 21:30

BITES

Arancini with mortadella and green peas 4pc

Truffle and cheese french fries

Marinated olives

Mixed nuts

Bread and olive oil
3pc of Home-made focaccia and multi-grain bread 

HOME-MADE CRUNCHY PIZZA WITH DOUBLE COOKED DOUGH

Pizza with prosciutto, figs, gorgonzola and cinnamon

Margherita

Marinara with anchovy, capers and oregano

Vegetarian Vegan Gluten free

All prices quoted are subject to 18% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

18

990

2,420

1,320

990

990

3,520

2,420

2,090



APPETIZER

Salumi ham platter with bruschetta
12-Month aged serrano ham, porchetta, salami, pancetta, mortadella

Italian cheese platter
with 12-Year aged balsamic vinegar, bruschetta and dried fruit
parmigiano reggiano, smoked provola, gorgonzola

12

Serrano ham with melon and gorgonzola

Caesar salad with home-smoked bacon, chicken and poached egg

Rocket and caponata salad with quinoa and provolone

Seafood bruschetta 4pc
Sardine, Whipped cod, Squid, Shellfish and salsa verde

Sea bream carpaccio with asparagus panna cotta and bottarga

Chilled Corn soup with anchovies bagna caoda

Vegetarian Vegan Gluten free

1,980

2,860

2,860

2,420

2,200

2,860

2,200

2,310

18

All prices quoted are subject to 18% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.



BURGERS ALL SERVED WITH GREEN SALAD

Wagyu home burger,
fried onions, bacon jam and cheddar cheese

home

Vegan home burger with soya meat,
sautéed mushrooms, vegan cheese, and balsamic paprika

home

Gallery 11 fish burger with salmon katsu,
ratatouille and spicy mayonnaise
Gallery 11

PASTA

Home-made tagliolini with black truffles

Spaghettini peperoncino with sea urchin, shrimps and romanesco

Porcini ravioli cacio e pepe with zucchini and pecorino

Lasagna with basil paste, zucchini and salami

Farfalle with bolognese sauce

Paccheri with tomato sauce, basil and ricotta cheese

Vegetarian Vegan Gluten free

3,630

3,190

2,970

6,160

3,410

2,640

2,420

2,420

2,200

18

All prices quoted are subject to 18% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.



MAIN

Sauteed scamorza cheese with girolle mushrooms and balsamic

Roasted summer vegetables with fennel, olives and orange

Seasonal seafood and vegetables fritto misto with fava bean pure and lemon aioli

Sauteed seabass aquapazza with artichoke and cherry tomatoes

120gr charcoal grilled Japanese beef sirloin
with seasonal vegetables, roasted potatoes and red wine sauce

150gr charcoal grilled Australian beef sirloin
with seasonal vegetables, roasted potatoes and truffle sauce

Roasted duck breast with asparagus and peach bellini sauce

Pork saltimbocca with white wine sauce

150gr Chicken thigh
with herb seasoning, seasonal vegetables, roasted potatoes lemon and capers sauce

Vegetarian Vegan Gluten free

18

All prices quoted are subject to 18% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

3,740

4,840

4,180

4,180

3,520

6,160

4,180

3,630

3,300



JAPANESE SELECTION

Japanese pan-fried fish ‘Yaki Sakana’

Chicken ramen

Steamed rice with Japanese pickles

Miso soup

DESSERT

Gallery 11 cheesecake with strawberry and rhubarb compote
Gallery 11 

Vacherin with mango and passion fruit

Peach baba au rhum

HITS Tiramisu
HITS 

Vegetarian Vegan Gluten free

1,100

1,430

1,320

1,320

1,320

18

All prices quoted are subject to 18% service charge.

1,210

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

880

880



21:30 - 6:30

BITES

Truffle and cheese french fries

Bread and olive oil
3pc of Home-made focaccia and multi-grain bread 

APPETIZER

Salumi ham platter with bruschetta
18-Month aged serrano ham, porchetta, salami, pancetta, mortadella

Italian cheese platter
with 12-Year aged balsamic vinegar, bruschetta and dried fruit
parmigiano reggiano, smoked provola, gorgonzola

12

BURGERS ALL SERVED WITH GREEN SALAD

Wagyu home burger,
onion rings, bacon jam and cheddar cheese

home

Vegetarian Vegan Gluten free

3,630

2,860

2,860

990

1,320

All prices quoted are subject to 18% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

18



PASTA

Farfalle with bolognese sauce

MAIN

120gr charcoal grilled Japanese beef sirloin
with seasonal vegetables, roasted potatoes and red wine sauce

150gr Chicken thigh with herb seasoning,
seasonal vegetables, roasted potatoes lemon and capers sauce

JAPANESE SELECTION

Japanese pan-fried fish ‘Yaki Sakana’

Chicken ramen

Steamed rice with Japanese pickles

Miso soup

DESSERT

Gallery 11 cheesecake with strawberry and rhubarb compote
Gallery 11 

HITS Tiramisu
HITS 

Vegetarian Vegan Gluten free

18

All prices quoted are subject to 18% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

1,320

1,430

2,420

6,160

880

1,210

880

3,740

1,100


