BERNINI

Chef’s Selection $120

Amuse

Carrot Mousse with Red Shrimp, Consommé Jelly
AEDODL—XR, HRBE, AV XTal

Appetizer

Lightly Smoked Octopus with Fennel Salad
EYJOBER., Jx IS4

Soup

Cauliflower Soup
HUTST—DR—F

Pasta
Ricci Di Mare (Fresh Sea Urchin, Pepperoncino Style)
E5iIcoRROVF—/ A
or

Portobello Carbonara
RILENYODAHILERF—S

Fish

Steamed Fish with Scallop Risotto in Scallop Broth
RO 7 T—IL. MIZOVYV v b RNIZOELFRET

Main

Braised Beef Cheek in Red Wine Sauce
HIFEAOKRTAVELASL WEELIRIAERZT

Dessert
Pear Compote with Puff Pastry and Earl Grey Gelato

FEROOAVER—bF N7 —=ILTLADPTI—FRZR

A

Z
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APPETIZER

P Truffle Omelette $65
FUaTALLY

Kona Kampachi Carpaccio $26
JFTEANFOAILNY F 3

Grilled Scallops, Spec, Burdock Purée $26
RETOTVI. ARy INL, JRUDOEa2—L

Shrimp and Basil Pate de Brick with Mango Cream $24
BEECNDILON-LTVyY I2Od7)-LAEZ

Foie gras, Local Corn and Apple Tart with Truffle Foam $28
JAFSS. A—ALA—Y, UYIDZILE FYLTRAKOT £ — LFZ

97 Prosciutto from Parma, Italy $24
NILREENL

7 g7 ltalian Burrata Cheese Caprese $22
(EUTETS—EF—XONATL—¥

— SOUP & SALAD ——

7 Cold Sweet Onion Soup $12
O—AILAZF>DORBEREZ—2 0

% Lobster Salad $34
OJxX2—H354

V9% Roasted Mushroom Salad Topped with Parmigiano $18

O—XAIysal—LtS>4

97 Gluten Free
%Vegetarian
% Chefs Recommendation




L
BERNINI

LLLLLLLL

-— PASTA & RISOTTO

Linguine

Pescatore (Clam, Shrimp, Head-on Scampi, Scallop, Squid, King Crab) $48
RZRAL=—L (FRBZE. BE. HEO. NiZL. F>J057T) V>I1x

Tagliatelle
Carbonara (Bacon, Half-Boiled Egg, Pecorino Romano) $28
ALEF—3 ZUFFYL

(Additional Seasonal Truffle +$MP)
(U2 738EM +$MP)

Spaghetti
A Ricci Di Mare (Fresh Sea Urchin, Pepperoncino Style) $40
ESICoRROVF— /A
B Vongole Bianco (Fresh clam, White wine, Garlic, Chili flake) $32
RYILEF7> D
Granchio (King crab, Tomato Cream Sauce) $39
ZSNHZDRI LT U—LY— 2R

Rigatoni
Bolognese (Washugyu, Red Wine Tomato Sauce) $32
MMEDRDR—H

Amatriciana (Tomato Sauce, Onion, Guanciale, Pecorino Romano) $28
PIMIVFYv—F (MY -, FZFY JT7>F¥—L. RaAU—-—/aOxX—/)

Risotto
47 Risotto Al Tartufo (Truffle Risotto) $65
kU2 70UYy k GF Gluten Free
7/ Vegetarian
X Chefs Recommendation
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S ———— PIZZA——

Rossa (with Tomato Sauce)

Prosciutto e Mascarpone (Mozzarella, Prosciutto, Mascarpone, Basil) $25
7OYa—k YRAALKR—=

Diavola (Spicy Salami, Mozzarella) $24

AN —HZ32 EvyY7FLI

/Margherita (Mozzarella, Basil, Fresh Tomato) $24

EyVYrFrLI. Y b NTIL

9 Pescatore (King Crab, Scallop, Shrimp, Squid) 332

RADbE-=-L

Bianca (without Tomato Sauce)

Norcia (Mozzarella, Italian Sausage, Mushroom, Walnut, Truffle Oil) $26
AT —tE—T, BEyYrLS. hUaTETI

(Additional Seasonal Truffle +8MP)

(U a273EM +$MP)

7 Quattro Formaggio (Mozzarella, asiago, gorgonzola, parmigiana) $26
4L EDF—X

Bismarck (Asparagus, mozzarella, smoked guanciale, half-boiled egg ) $26
272

ﬁf Gluten Free

Vi Vegetarian
% Chefs Recommendation




BERNINI -—— MAINDISH ——

ROSSINI
Beef Filet Mignon, Foie Gras, Potato Puree,

Perigueux Sauce, Truffle
ST74L. 747950 Va7

9 F *ask for no sauce

$68

% BISTECCA ALLA FIORENTINA

Grilled Black Angus T-Bone Steak
re X 7w h,
T4LYYIRTSYITVARFDTR—YRF—F

$140

Roasted Half Chicken
EHETHS ETFRN—TFF>
$38

Braised beef cheek in red wine sauce
HIFERORT T ERLD

$48

Catch of the Day
xH D &K E
$39

ﬁf Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of food borne illness.
* An 18% gratuity will be automatically added to parties of six or more.

*A credit card is required to secure the reservation. Should the reservation be canceled less than 24 hours
prior to the reservation time, a fee of $50 per person will be charged.




| Learn about
BERNINI our plates - ARAS -

LLLLLLLL

E— ~—— DESSERT ———

*please let your server know of any nut allergies

Mont Blanc$17

TEYITSY

Pear Compote with Earl Grey Gelato $15
FroayAR—b F=ILIdLAPIIT—MERR

Classic Style Tiramisu $15
953w IREAIN F4F53IR

Panna Cotta with White Wine Jelly and Fruits $14
N>FAyvH2 B4 alLFER

-G 7 Affogato (Vanilla Gelato in Espresso) $12 Add Frangelico +$6

TFI7AH—KR. NZZ52x5—hr,. IXT7LwvY 75>l EM

G F Chef’s Gelato of The Day $11
AHO I 7RHRIY TS -t

GF Gluten Free

Coffee and Tea % Chefs Recommendation
Lavazza Italian Coffee $6
Café Latte $6
Cappuccino $6
Espresso Single $5 Double $8
Macchiato $5.5

Hot or Iced Tea $5.5 lA%‘AIIA

Plantation Iced Tea $5.5




