






 

THE ITALIAN BUTCHER
USA BEEF

Grilled super prime angus ribeye, 250 gr

YOUR CHOICE OF JUS: 
Mushroom Jus or Natural Jus

38

Grilled super prime angus tenderloin 250 gr

50

Grilled Prime Angus Tenderloin Chateaubriand, 500 gr

92

Grilled super prime angus tomahawk, 1.2 kg

120

AUSTRALIAN WAGYU BEEF
Grilled wagyu kiwami full blood rib eye 250gr MB 6+

89

Please let us know of any dietary preferences or food allergies we should beaware of in the preparation of your meal.
V – Vegetarian VE – Vegan   G – Gluten-free   D – Dairy    N – Nuts H – Homemade   FF – Fat Free   O – Organic    

ALL PRICES ARE IN JOD AND SUBJECT TO APPLICABLE PREVAILING SERVICE CHARGE & SALES TAX

LF – Lactose Free * – Signature    L – Locally sourced    S – Shellfish E – Eggs  SC – Sustainably Certified  

ANTIPASTI & ZUPPA
Crudite di Verdure e Olio Extravergine di Oliva (VE) 

Vegetables crudite with olive oil
7

Melanzane (V)(D)

Classic eggplant parmigiana, tomato sauce, grana padano cream
11

Insalata ai 4 Semi (N)(V)

Baby spinach, kale salad, clementine, peanut, baby gem, mix seeds, agave dressing
11

Fragola e Caprino (N)(D)(V)(VE)

Baby gem, kale, rocket goat cheese, strawberry, aged balsamic dressing, pecan nuts, raisins, pomegranate 
(remove cheese for vegan option)

12

 
Fritto (S)(E)

Golden spicy fried calamari, prawns, zucchini, wasabi mayo and bell pepper mayo
12

La Grande Burrata (D)(V)(N)

Cherry tomato and pesto
14

Zuppa ai Funghi (D)

Mushroom Soup
14

PIZZE
Pizza Marinara e Rucola (VE)

Tomato and garlic base with oregano, rocket and cherry tomato
13

(R`s) Roberto’s (D)

Crispy dough base topped with beef carpaccio, wild rocket, grana Padano shavings, black truffle brunoises
18

Pizza Bianca (D)(V)

Fior di latte, scamorza cheese, black truffle
18


