
 
 

 

 
 

 
 

      

        

      

       

         

         

        

       

       

      

 

 

 

 
 

      

       

      

       

      

       

       

          

         

 

 

 

 

T o  G o  M  e n u

Appetizers 

Pappa al Pomodoro 12 

Cucumber Salad with Sweet Corn, Cherry Tomatoes and Avocado 16 

Braised Artichoke Heart "alla Romana" 24 

Octopus with Fennel Salad, Olive Oil and Lemon 24 

Chef's Salad with Swiss Cheese, Tuna, Tomato, Egg, Anchovies, Mixed Green & Ham 21 

Grilled Chicken Salad - Lettuce, Tomato, Mayo and Egg 21

Prosciutto "di Parma" with Melon 28 

Bresaola della Valtellina with Olive Oil and Lemon 21 

*Carpaccio "alla Cipriani" served with Mixed Green Salad 24

*Steak Tartare "alla Cipriani" 24

Soups & Pasta 

Passato di Verdure 13 

Baked Eggplant "alla Parmigiana" 21 

Lasagna "alla Bolognese" 24 

Baked Cannelloni with Ricotta Cheese and Spinach 24 

Tagliardi Pasticciati with Veal Ragú 24 

Fusilli "alla Siciliana" with Eggplant, Tomatoes and Mozzarella Cheese 22 

Baked Tagliolini with Praga Ham 22 

Riso Pilaf "alla Valenciana" with Scampi, Mushrooms, Peppers and Saffron 36 

Homemade Potato Gnocchi "al Pomodoro" 24 



 
 

 

 

 
 

       

         

         

       

         

      

      

       

       

 

 

 

 
 

      

      

      

              

 

 

 

 

 

 

 

 
 

 

T o  G o  M  e n u

Main Courses 

Langoustine Scampi "al Curry" with Spicy Rice Pilaf 55 

Poached Chilean Seabass "alla Carlina" served with Rice Pilaf 36 

Pan Roasted Veal Chop Butter and Sage served with Mashed Potatoes 48 

Roasted Chicken "alla Romana" served with Mashed Potatoes 24    

Grilled Australian Lamb Chops served with Peperonata 38 

Grilled Wagyu Rib Eye Steak (16oz) with Peperonata 63 

Grilled Free Range Uruguayan Beef Tenderloin with Peperonata 44    

Beef Tournedos "alla Rossini" with Peperonata 50 

Veal Bitok "alla Veneziana" (Veal Meatballs) with Mashed Potatoes 39 

Desserts 

Vanilla Meringue Cake 12 

Chocolate Cake 12 

Millefoglie "alla Cipriani" 16 

Home Made Ice Cream Selection: Chocolate, Vanilla and Pistachio 13 



 
 

 

 
  

 
 

       
 

 
 

      

      

       

 

  
 

      

         

      

      

      

      

       

      

 

 
 

      

      

      

      

      

      

      

      
 

T o  G o  M  e n u

W i n e  L  i s t  

Bellini 

Served for the first time in 1948 by Giuseppe Cipriani Sr. founder of Harry's Bar in Venice, Italy 15 

Prosecco & Champagne 

Cipriani Prosecco 30 

Taittinger Brut 75 

Dom Perignon Brut 230 

White Wine & Rose 

Cipriani Cancello della Luna Chardonnay 30 

"Mr. C Cuvee Prestige" Domaine Bertaud Belieu 30 

Villa Sparina Gavi di Gavi 40 

La Scolca Gavi & Gavi 50 

Fantinel Pinot Grigio 30 

Rossj-Bass Gaja Chardonnay 120 

Reserve Rudand Sancerre 40 

Antica Napa Valley Chardonnay 50 

Red Wine 

Cipriani Cancello del Sole Cabernet Sauvignon 30 

Cordero di Montezemolo Barolo 70 

Rodere le Vigne Brunello di Montalcino 65 

Bruno Giacosa Barbera d' Alba 40 

Tignanello 160 

Solaia 500 

Duckorn Merlot 40 

Dominus Cabernet Souvignon 300 



 
 

 

 

 
 

      

      

      

      

      

      

            

 

 

 
 

           

      

      

 

 

 
 

        

 

 

 
 

    

R E T A I L

Pasta 

Organic Cipriani Tagliolini 8.0 

Organic Cipriani Tagliardi 8.0 

Organic Cipriani Tagliatelle 8.0 

Organic Cipriani Pappardelle 8.0 

Organic Cipriani Rigatoni 8.0 

Organic Cipriani Spaghetti 8.0 

Organic Cipriani Fusilli 8.0 

Sauces 

Organic Cipriani Pomod'oro 4.5 

Organic Cipriani Pesto 7.0 

Organic Cipriani Sansovina 4.5 

Olive Oil 

Organic Cipriani Extra Virgin Olive Oil (0.5l / 0.13 gal) 14 

Alcohol-Free Bellini 

Virgin Bellini (4 pack - 4 x 180ml)     7 




