Food Menu Served 5pm - late

Snacks

with whipped butter

Marinated olives (V).

house spices and olive oil

Banderilla gilda ...,

olive, anchovy, pickled piparra

Chickpea hummus (V) .o

with Calabrian chilli butter

Corn croquetas (V) .o,

with pickles and aioli

Spicy salami fritters ..,
with shaved parmesan

Ham croStini e
cured ham, olive butter

Starters

Gem lettuce salad ...,
served with green aioli and anchovies

Blue fin tUna .o,
with currants and a sweet and sour sauce

Grilled lamb kofta ..o
with warm pea salad

Steak tartare ...,
with horseradish aioli and parmesan

Roasted tiger prawn ...
spiced grilled corn and fennel dressing

++ 10% tax and 1% service charge
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PARTOLO

Mains

Pici pasta (v) 110
pecorino cheese and mushroom alla cacio e pepe

Rigatoni alla norma (v) 120
with sautéed eggplant and tomato sauce

Calabrian pici pasta 150
pork sausage, pesto trapanese and crispy kale

Prawn spaghetti 160
cooked with white wine, tomato, and capers

Grilled octopus 160
with roasted pepper panzanella

Braised oxtail 280
with creamed spinach, chimichurri

Pork cotoletta 280
crumbed cutlet with brown butter and salad

250g Wagyu sirloin steak and fries 600
served with sauce diane

Sides
Simply dressed leaves (v) 40

French fries (v) so
served with aioli

Baby potatoes (v) so
with marinated pepper

Tomato salad (v) 7o
with vincotto

Bar and Restanrant
Open ivzrv‘ Do&v‘

Feel the Love Specials | for two

8oo0gr OP beefribs................... 900
served with fat cooked potatoes

Raspberry trifle ..., 80
served with vanilla custard and
mixed berry jam

Desserts

Chocolate mousse 70

banana mascarpone and tonka anglaise

Classic tiramisu (v)
with mascarpone and coffee liqueur

Affogato (v)

Vanilla ice cream served with espresso

Uluwatws neis‘/\bov\r\/\ooo\ bar and
bistrot with oFFerinss of anexpected
share plates inspired and rooted in

fHavours from urope.



Drinks Menu Served 5pm - late

Wines

NV Excellence Brut Louis Perdrier 130/ 650
delicate fizz, fruity aromas, citrusy

2022 Agneau Blanc Semillon....... 160/ 800
easy to drink, aromatic, fruity

2022 Popoli Rosato Basilicata .......... 150 / 750
dry, lively and fruity, cherries

2022 Piccini Chianti......, 150/ 750
classic, fine tannins, black berry

Beer

Island Brewery Pilsner on tap.......... 55/ 70
Kura Kura Island Ale ..o, 80
Alcohol-Free

GINGer SOAA s 45
Calamansi Soda ... 45
Fresh juices. s 50
SOFt ATINKS oo, 35
Mineral Water ..o 35

PARTOLO

Cocktails

Tonka Espresso Martini 140
vodka, Nusantara Cold Brew, burnt butter,
espresso, dates

Bloody Mary 140

vodka washed grilled prawn oil, tomato, spiced mix,

olive, kaffir leaf

Coconut Mojito 130
white rum, cardamom syrup, coconut, lime, soda

Green Apple Sour 140
bourbon, green apple, vanilla, lemon, rosemary

Chili Lime Margarita 160
Jalapeno tequila, pineapple, dry orange liqueur

Saint Germain Spritz 150
gin, passionfruit, elderflower, bubbles

Black Lime Margarita 160
tequila, smoked honey, sage, black lime salt

Cucumber Mint Highball 130
gin, elderflower, mint, cucumber, green tea

Calamansi Paloma 160
mezcal, kaffir lime, house ginger soda

Cascara Negroni 150
cacao infused Campari, gin, cascara vermouth

Bamboo Old Fashioned 150
bourbon aged in bamboo, simple syrup, bitters

++ 10% tax and 1% service cb\arse.

Bar and Restanrant
Open iverv‘ Oaw‘

Cocktail Sfeciod.r - Haﬂu\ Hour - 5 to Fpm

House Sangria......o. 120 / 200
red wine, vanilla rum, fresh fruits and spices

Bartolo SPritz....icec, 140
limo aperitivo, mint, honey, tonic

Seasonal Gin & TonicC ..., 120
flavored gin, house bitters and tonic

Bartolo SOUT .o, 140
white rum, limo, ginger liqueur, whites

Digestifs

FrangeliCo . 150
AVETTIA i 150
LIQUOT 43 150
Fernet Branca......, 140
Fernet Menta ... 140
Port Wine. ..o 120

Tea & Coffee

ESPTeSS0. s 30
English breakfast ..., 30
Earl grey 30
GITROTNL e 30
Peppermint......, 30
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