
F O O D  M E N U



FOCACCIA & Bruschette

antipasti

crudi

selezione di mare

pizze

insalate

PASTA & RISOTTi

condividere

secondi

wagyu secondi

contorni

M e n u  I n d e x

VegetarianContains Pork

Tap a category to explore the dishes



F O C A C C I A  &  B r u s c h e t t e  

B r u s c h e t ta



molto tartufo

Prices are subject to 10% service charge & 7% vat

Handmade Focaccia,
Truffle Mascarpone,

Parmesan, Truffle Salami &
Fresh Black Truffle

490 ++

la  class ica

Handmade Focaccia,
Diced Tomatoes,

Shallots, Garlic, Basil &
Extra Virgin Olive Oil

360 ++

ADD PARMA HAM 18 MONTHS  +190



AI  FUNGH I

Prices are subject to 10% service charge & 7% vat

Handmade Focaccia, 
Sautéed Mushroom,

Parmigiano, Taleggio &
Wild Rocket

La Classica, Molto
Tartufo & Ai Funghi Trio

of Bruschette

Selez ione  d i
bruschet te

390 ++

390 ++



al  fo ie  gras

Prices are subject to 10% service charge & 7% vat

Sourdough Toast, Red
Onion Jam, Seared Foie

Gras, Hazelnuts & Olive Oil 

690 ++

ADD FRESH TRUFFLE  +220



A N T I PA ST I
A P P E T I Z E r



PROSCIUT TO D I
PARMA bufala

18 Month Aged Parma Ham,
Mozzarella Di Bufala, Pesto &

Focaccia

Prices are subject to 10% service charge & 7% vat

990 ++

Focaccia Roll, Lobster,
Citrus Aioli

baia’s  lobster
roll

690 ++

ADD PRUNIER CAVIAR OSCIETRA  +1,490



Deep Fried Truffle
Risotto Balls, Mozzarella,

Parmesan Cream &
Fresh Truffle

arancin i  al
tartufo

Prices are subject to 10% service charge & 7% vat

GAMBER I
PROVENZALE

Grilled Prawns &
Tomato, Garlic & Herb

Sauce

390 ++

490 ++



Prices are subject to 10% service charge & 7% vat

390 ++

490 ++

MELANZANE  ALLA
PARMIG IANA

Baked Eggplant With
Parmesan Cream,
Tomato Sauce &

Basil Oil

Vitello tonnato

Thinly Sliced Veal, Tuna -
Capers Emulsion, Crispy

Capers, Celery & Sun-
Dried Tomatoes 



CALAMARI  FR IT T I

Fried Calamari & Spicy
Mayonnaise

Prices are subject to 10% service charge & 7% vat

340 ++

390 ++

CARC IOF I  E
R ICOT TA

Fried Artichokes,
Citrus Ricotta, Almonds,

Chili  & Honey



GNO CCH I  ALLA
PEPERONATA

Prices are subject to 10% service charge & 7% vat

Polenta Gnocchi,
Creamy Tomato

Peperonata, 16-month
Grana Padano DOP &

Basil Oil

COZZE  ALLA
MARINARA

Black Mussels, White
Wine, Garlic, Parsley,

Cherry Tomatoes,
Tomato Sauce, Crispy
Pangrattato & Grilled

Focaccia

790 ++

420 ++



PEPERON I  D OLC I

Roasted Sweet Peppers,
Bagna Càuda, Anchovies,
Toasted Pine Nuts, Basil &

Balsamic Glaze

340 ++

POLPET TE
P ICCANTI

Baked Beef Meatballs,
Tomato Sauce, Melted

Mozzarella, Grana Padano
DOP & Basil

420 ++

Prices are subject to 10% service charge & 7% vat



C R U D I
R AW  B A R



TARTARE  D I  Tonno
& GAMBER I

Tuna Tartare, Prawns,
Citrus, Avocado & Basil

Prices are subject to 10% service charge & 7% vat

CARPACCIO  D I
WAGYU AL  tartufo

Wagyu Tenderloin
Carpaccio, Pine Nuts,

Parmesan, Rocket Salad
 & Fresh Truffle

590 ++

460 ++



TARTARE  D I
SALMONE

Salmon Tartare, Ricotta,
Cucumber. Capers,
Gherkins, Lemon

Dressing & Rice Cracker

Prices are subject to 10% service charge & 7% vat

CARpaccio  d i
polpo

490 ++

420 ++

Thinly Sliced Octopus,
Roasted Pepper Puree,
Fennel, Capers, Pickled

Shallots, Lemon
Dressing & Basil Oil

ADD PRUNIER CAVIAR OSCIETRA  +1,490



S E L E Z I O N E
D I  M A R E

S E A F O O D  S E L E C T I O N



ALLA GRANDE

Prices are subject to 10% service charge & 7% vat

1,990 ++

50G PRUN IER
CAVIAR  OSC IETRA

4,990 ++

Seafood Platter With
Oysters, Tuna & Prawn

Tartare, Octopus
Carpaccio, Clams, Cocktail

Prawns & Condiments

ADD HALF LOBSTER +990

Served With Italian
Condiments &

Handmade Blinis



6 PCS 12 PCS

Prices are subject to 10% service charge & 7% vat

OYSTERS

Fine de Claire Oysters N.3

790 ++ 1,490 ++

24 PCS

2,790 ++



P I Z z e
p i z z a



MARGHER ITA

Tomato Sauce , Mozzarella
Fior Di Latte, Cherry

Tomatoes & Fresh Basil

ADD PARMA HAM 18 MONTHS +190

Prices are subject to 10% service charge & 7% vat

MAmMA P ICANTE

Tomato Sauce, Nduja,
Spianata Calabra,

Stracciatella Di Bufala &
Fresh Basil

590 ++

390 ++



Mortadella  
e  P istacch io

Pistachio Pesto,
Mortadella, Basil

Stracciatella Di Bufala
& Crushed Pistachios

690 ++

Prices are subject to 10% service charge & 7% vat

al  tartufo

790 ++

Truffle Mascarpone,
Mozzarella Fior Di Latte,

Parmesan & Fresh Truffle



PARMA BURRATA

Prices are subject to 10% service charge & 7% vat

Tomato Sauce, 18-Month
Aged Parma Ham,

Burrata, Figs, Rocket,
Cherry Tomatoes & Fresh

Basil

990 ++



i n sa l at e
sa l a d s



Burrata dell’orto

Creamy Burrata,
Marinated Beetroot,

Beetroot & Blackberry
Purée, Candied

Walnuts, Citrus & Herbs

590 ++
Prices are subject to 10% service charge & 7% vat

LA  RUCOLA

Rocket Salad,
Parmesan, Cherry

Tomatoes, Candied
Walnuts, Pear &

Balsamic Dressing

390 ++

ADD PARMA HAM 18 MONTHS +190



Frut t i  d i  mare

Marinated Squid, Baby
Octopus, Prawns &

Clams, Citrus, Fennel,
Pickled Shallots, Parsley

Oil & Chilli Oil

Prices are subject to 10% service charge & 7% vat

490 ++



P R I M I  P I AT T I
PA S TA  &  R I S O T T i



AL  NERO D I  
SEPP IA

Risotto With Baby
Octopus, Squid Ink,
Parmesan Cream,
Lemon & Parsley

Prices are subject to 10% service charge & 7% vat

790 ++

Prices are subject to 10% service charge & 7% vat

agl io,  ol io  e
peperoncino

Spaghetti , Garlic, Olive
Oil & Chili

420 ++



baia’s  lasagna

Layers Of Fresh Pasta
With Beef Bolognese,
Béchamel, 16-Month
Grana Padano & Beef

Jus

Prices are subject to 10% service charge & 7% vat

590 ++

Prices are subject to 10% service charge & 7% vat

s ignature  fo ie
gras raviol i

Handmade Foie Gras
Ravioli, Champagne

Foam & Sautéed Porcini

890 ++

ADD FRESH TRUFFLE  +220



VONGOLE  E
BOT TARGA

Linguine , Clams,
Bottarga, White Wine,
Garlic, Parsley & Chili

Prices are subject to 10% service charge & 7% vat

690 ++

Prices are subject to 10% service charge & 7% vat

AL  RAGÙ

Pasta Mafaldine, Slow-
Braised Lamb ragù &

Aged Parmesan

790 ++



Prices are subject to 10% service charge & 7% vat

AGNOLOT T I
AMATR IC IANA

Homemade Agnolotti,
Guanciale, Tomato
Sauce, Parmesan &
Pecorino Espuma

490 ++

ast ice  e
dragoncello

Handmade Lobster
Ravioli, Lobster Claws,

Tarragon & Lobster Bisque

990 ++



Prices are subject to 10% service charge & 7% vat

ZUCCH IN I
P ISTACCH IO

460  ++

Linguine In A Creamy
Zucchini Sauce With
Roasted Pistachios,

Confit Cherry Tomatoes,
Grana Padano, Basil Oil

& Lemon Zest

ZAFFERANO E
GAMBER I

Risotto With Saffron,
Prawns, Lobster Bisque,
Orange, Confit Cherry

Tomatoes, Grana
Padano, Caramelised

Lemon & Herbs

760 ++



Prices are subject to 10% service charge & 7% vat

carbonara
romana

Mezze Maniche Pasta,
Guanciale, Egg Yolk &

Pecorino

590 ++



C O N D I V I D E R E
S H A R I N G



Branzino Alla
f iamma

1 Kg Flambéed Whole
Sea Bass, Grilled

Broccolini & Salsa
Vergine

Prices are subject to 10% service charge & 7% vat

2,490  ++

SALUMI  E
FORMAGGI

 Parmigiano, Provolone,
Taleggio, Truffle

Stracciatella, Gorgonzola,
Parma Ham, Truffle

Salami,  Spianata Picante,
Mortadella & Pane

1,290 ++



1,690 ++

MEZZE  AL
TARTUFO

Mezze Maniche Pasta, 
Truffle Mascarpone,

Flambéed In Parmesan
Wheel & Fresh Black Truffle

Prices are subject to 10% service charge & 7% vat

POLLO ALLA
CACCIATORA

Roasted Whole Chicken
With Cacciatora Sauce,

Mushrooms, Baby
Onions, Roasted

Peppers & Carrots

1,490 ++



s e c o n d i
m a i n  c o u r s e



Prices are subject to 10% service charge & 7% vat

POLPO ALLA
GRIGL IA

Grilled Octopus Leg,
Saffron Potato Emulsion

& Salsa Verde

890 ++

TONNO SCOT TATO

Seared Tuna Steak,
Shallot Confit With
Balsamic, Pickled

Shallots,  Anchovy &
Garlic Emulsion

690 ++



cotolet tE
D’AGNELLO

225g Lamb Rack, Zucchini
Basil Purée, Grilled

Zucchini, Cherry
Tomatoes, Lamb Jus &

Dried Black Olives

Prices are subject to 10% service charge & 7% vat

BAIA  BEEF  BURGER

Smashed Angus Beef
Patty, Pesto Mayo, Cacio
E Pepe, Spicy Spianata,

Provolone, Tomato &
Wild Rocket

790 ++

990 ++



SALMONE
ALL’ACQUA PAZZA

Seared Salmon With Acqua
Pazza Sauce, Clams, Fennel,
Potato & Cherry Tomatoes

720 ++

Prices are subject to 10% service charge & 7% vat



wa g y u  s e c o n d i
m a i n  c o u r s e



Prices are subject to 10% service charge & 7% vat

Tagl iatA d i  wagyu
bavet ta .mb5 .

200g Wagyu Flank
Steak, Salsa Verde,

Rocket Salad, Parmesan
Slices & Beef Jus 

990 ++

150g Wagyu Beef
Tenderloin  Hand-Cut,

Capers, Pickles, Shallots &
Parsley, Made at Your

Table

890 ++

Tartare  d i  wagyu
alla francese



Prices are subject to 10% service charge & 7% vat

Wagyu r ibeye
.m b3 .

250g Wagyu Ribeye
With Salsa Verde,

Roasted Garlic, Cherry
Tomatoes & Beef Jus

1,490 ++

200g Wagyu Beef
Tenderloin, Green

Pepper Sauce

1,490 ++

F ILET TO D I  WAGYU
AL  PEPE  VERDE

.MB2 .



Prices are subject to 10% service charge & 7% vat

1.1kg wagyu t-bone
.mb5.

4,990 ++

1.4 Kg Charcoal Grilled
Wagyu Beef Tomahawk,
Assorted Side Dishes &

Sauces

5,990 ++

1 .4kg  wagyu
tomahawk .mb5 .

1.1 Kg Charcoal Grilled
Wagyu Beef T-Bone,

Assorted Side Dishes &
Sauces



c o n to r n i
s i d e  d i s h



CAPONATA

Sicilian Sweet & Sour
Vegetables

Prices are subject to 10% service charge & 7% vat

 pomodori

Heirloom Tomato 
& Basil 

260 ++

220 ++



Purè  AL  TARTUFO

Truffle Mashed Potatoes

Prices are subject to 10% service charge & 7% vat

bro ccolin i

 Grilled Baby Broccoli

240 ++

290 ++



patate  fr it te

Hand-cut French Fries

280 ++
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