LA DOTTA

& Truffle, sage & ricotta deep fried crocchette / Parmigiano fondue LD 340
* Add Italian black truffle 190 / 1 gr.

Strawberries & black truffle salad / Rocket / Parmigiano LD 420
* Add Italian black truffle 190 / 1 gr.

& Fresh Burrata salad / Honey / Balsamico / Baby spinach LD 560
Lamb meatballs in lightly spicy tomatoes sauce / Pecorino Romano Campania 390
Fritto Misto - Deep fried calamari / Sea bass / LD 390

Avocado / Homemade tartare sauce

Sautéed Clams / White wine & garlic sauce Veneto 320
& Wagyu Tartare / Fresh Burrata / Capers / Pistachio LD 840
Coccoli - Tuscan fried bread bites / Salsa all’aglione Toscana 140
Francesco's cold cuts & cheese selection / Coccoli LD 790
Bombette Pugliesi - Grilled pork rolls / Provola / Herbs Puglia 390
Duck liver parfait / Pickled Tropea onions / Toast LD 340
Cacciucco - Seafood stew / Tomatoes sauce / Toast Toscana 590
House-marinated Romano peppers / Anchovies / Capers LD 320
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® Carbonara alla Romana - Organic egg yolk / Guanciale / Pecorino Romano Lazio 440
(Bucatini or Rigatoni)
* Add Guanciale (100)

Amatriciana - Tomatoes sauce / Guanciale / Pecorino Romano Lazio 420
(Bucatini or Rigatoni)
* Add Guanciale (100)

Vongole e Moscardini - Clams / Baby squid / White wine Campania 450
(Linguine or Paccheri)

Pesto alla Genovese - Italian basil / Pine nuts / Liguria 420
Parmigiano Reggiano / Pecorino Romano
(Linguine or Casarecce)

& Spaghetti allo Scoglio - Mixed seafood / Clams / Tomatoes sauce Campania 690
Bucatini with Bottarga & white fish ragu / Saffron / Toasted pine nuts Sardegna 640
Orecchiette with pork & Nduja ragu / Tuscan kale / Ricotta salata Puglia 390

LD = La Dotta's Recipe 6 = La Dotta’s Signature * price is subject to govt. tax and 10% service charge ** please let us know if you have dietary preference.



LA DOTTA
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é Tagliatelle alla Bolognese - Wagyu shoulder ragu / Emilia-Romagna 620
Parmigiano Reggiano

® Burrata, ricotta & lemon Ravioli / Parmigiano Reggiano / LD 490
Artisanal butter
* Add Italian black truffle 190 / 1 gr.

é® Tortelloni 4 Cheese / Parmigiano fondue Emilia-Romagna 420
* Add Italian black truffle 190 / 1 gr.

Tortelloni with aubergine & confit tomatoes / LD 440

Tomatoes sauce / Ricotta salata

Tagliatelle alla Montanara - Italian sausage / Wild mushrooms / LD 420

Parmigiano Reggiano

Tagliatelle with duck ragu Toscana 420
‘ Pici with pork ribs / Spicy Nduja / Pecorino Romano Toscana 520

Saffron Gnocchetti / Baby lamb ragu / Pecorino Romano Sardegna 480
® Stringozzi with white pork ragu / Black truffle Umbria 620

* Add Italian black truffle 190 / 1 gr.

Pappardelle with slow cooked beef shin / Salsa verde LD 590

Squid ink Pappardelle with crabmeat / Chili / Lemon LD 690
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Grilled Italian sausage / Braised fennels / Capers / Olives LD 590
& Wagyu flank Tagliata / Roasted potatoes / Rosemary (250 gr.) LD 890
Slow cooked Wagyu cheek / Roasted squash puree' / Tuscan kale LD 650
Griled octopus tentacle / Chickpeas / Black raisin / Smoked paprika LD 790
Mediterranean style sea bream fillet / Roasted lemon / Dill LD 990
Grilled cuttlefish / Cuttlefish ink / Roasted potatoes LD 690

Smoked extra virgin olive oil
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& Bomboloni Nutella - Deep fried Italian doughnuts LD 140
Italian Gelato - just ask our staff for today's selection LD 190
Cannoli Siciliani (Sweet ricotta, Sicilia 290

dark chocolate & pistachio or Sweet ricotta,

lemon, pistachio & extra virgin olive o0il)
® La Dotta's Tiramisu / Fresh mascarpone / Espresso Piemonte 340

Affogato al Caffé - Vanilla gelato / Espresso Lombardia 240

LD = La Dotta‘s Recipe 6 = La Dotta’s Signature * price is subject to govt. tax and 10% service charge ** please let us know if you have dietary preference.



