


APPETIZER
& SOUP

TUNA TARTARE WITH
STRAWBERRY GAZPACHO

FRESH STRAWBERRIES, CAPERS, PINK
RADISH, BALSAMIC AGED BASIL OIL

160



APPETIZER & SOUP

BEEF CARPACCIO | 230

SCUSA PARMESAN DRESSING, ARUGULA LIGHT
PESTO, BOILED EGG YOLK, BLACK TRUFFLE
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CROQUETAS DE JAMON ET QUESO | 180

SPANISH CHEESE AND HAM CROQUETTES,
CRISPY HAM, TRUFFLED MAYO

FRITTURA DI “PARANZA” | 230

SELECTION OF LOMBOK CATCH OF
THE DAY FOR FRITTO MISTO



APPETIZER & SOUP

MACKEREL IN CARPIONE | 250

CRUNCHY GARDEN VEGETABLES,
CITRUS MAYO, BASIL OIL, ORANGE
COULIS, EDIBLE FLOWER

BURRATA | 280

DATTERINO TOMATO JUS, ANCHOVIES,
BASIL OIL CRUNCHY BREAD



APPETIZER & SOUP

CRETAN SALAD | 150

TOMATO, CUCUMBER, AVOCADO, OREGANO,
KALAMATA OLIVES AND FETA CHEESE




APPETIZER & SOUP
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FUSILLONE WITH BASIL 210
/ PISTACHIO PESTO
BURRATA CREAM

BASIL, PISTACHIO, PECORINQO,
TOMATO CRUMBLE

BABY ROMAINE AND 250
LOBSTER SALAD

LOBSTER, PROSCIUTTO
CHIPS, CESAR DRESSING,
PARMESAN SHAVE

CHILLED TOMATO 175
GAZPACHO SOUP

RED PEPPERS, CUCUMBER,
GARLIC, PRAWNS SALAD,
LEMON CONIFT, SALMON ROE

POTATO, LEEK =0

PECORINO, CHIVES,
CRISPY BRESAOLA AND
CROSTINI



RAVIOLI CRAB 340

CRAB STUFFED RAVIOLI, CRAB SHELL
BISQUE, FRESH ASPARAGUS, TOMATO
CONCASSE, DILL LEAVES




MAIN COURSES & GRILL

BLACK SEA BASS WITH PEPERONATA 320

BELL PEPPERS STEW, KALAMATA OLIVES CREAM,
CONFIT TOMATO, TOMATO CRUST

EGGPLANT MOUSAKKA 190

EGGPLANT, MINCED SPICED BEEF,-POTATO,
TOMATO, CHEESY BECHAMEL

PAPPARDELLA WITH LAMB RAGOUT 320

BRAISED LAMB SHANK, SAGE LEAVES, PECORINO FONDUE



MAIN COURSES & GRILL

ARROZ "SALSA AL NERO" 260 CHAR GRILLED 250
SQUID INK RISOTTO, STUFFED BABY SPANISH OCTOPUS

CALAMARI, GARLIC MAYO TUNA BOTTARGA, SMOKED POTATO FOAM. ROASTED BELL
CONFIT TOMATO PEPPERS, PAPRIKA

TAGLIOLINI MARINARA 260

BABY CALAMARI, CLAMS, MUSSELS, PRAWNS TOMATO SAUCE, GARLIC, CHILI



MAIN COURSES & GRILL

AN

DIJON MUSTARD 250

BABY MARINATED CHICKEN

POTATO, CARAMELIZED ONIONS,
ROASTED BELL PEPPERS

ANGUS SURF AND TURF 390

SEARED ANGUS SIRLOIN, TIGER PRAWN,
PICKLED WILD MUSHROOMS, POTATO
MILLEFOGLIE, RED WINE JUS

RED MULLET TART 260

CELERY ROOT, WILD GREENS, FENNEL,
PROSECCO SAUCE HERBED OIL




PIDE WITH SPICY
BEEF AND SPINACH

SPINACH, SPICY BEEF
SAUSAGES, MOZZARELLA,
PECORINO, ROCKET
LEAVES WHITE TRUFFLE OIL

340

PIZZA SALSICCIA
BROCCOLINI

HOME MADE PORK
SAUSAGES, SPICY
BROCCOLINI,
MOZZARELLA, BASIL

200




PIZZA
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BUFALA PIZZA | 190
BUFFALO MOZZARELLA, TOMATO SAUCE, BASIL

SMOKED SALMON PIZZA | 280
SMOKED SALMON, GOAT CHEESE, ZUCCHINI, WALNUTS



MANGO LAVA 170

MANGO COMPOTE, SALTED
CARAMEL, COCONUT ICE CREAM,
PISTACHIO, HOT CHOCOLATE SAUCE



DOLCI-DESS

WHITE CHOCOLATE MOUSSE | 180
DRY RASPBERRY, RASPBERRY SORBET
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RUM BABA | 150

LEMON CREAM, STRAWBERRY



DOLCI-DESSERTS

TIRAMISU 170
SAVOIARDI BISCUITS, COFFEE, MASCARPONE CREAM, COCOA POWDER

CHEESE TART WITH STRAWBERRY 150

RICOTTA, HAZELNUT BISCUIT, VANILLA, FRESH STRAWBERRIES

SARAGLI BAKLAVA ROLLS 170
FILO PASTRY, PISTACHIO, SPICED SYRUP, VANILLA ICE CREAM
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ELDERFLOWER GIN TONIC | 220 )
DRY GIN, ELDERFLOWER NECTAR o
LEMON JUICE, TONIC WATER -
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APERITIVO
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NEGRONI SBAGLIATO | 220 APEROL SPRITZER | 220
CAMPARI, SWEET VERMOUTH, APEROL, SODA WATER, PROSECCO,

PROSECCO ORANGE

BASIL AND CUCUMBER | 220 IMPROVED SANGRIA | 220
DRY GIN, VERMOUTH, | ROSE WINE, DRY ORANGE LIQUEUR,
BASIL CUCUMBER CORDIAL WHEY BERRY FERMENTED, CITRUS,

CARBONATED LEMON



SCUSA CLUB | 200

DRY GIN, YUZU, OLEO SACCHARUM, WHEY BERRY FERMENTED



SIGNATURE COCKTAIL §Cu§o-

BOURBON AND COFFEE | 200 SKY HIGH | 200

BOURBON INFUSED AYANA BLENDED BOURBON, PEAR JASMINE SODA
COFFEE, AMARENA VERMOUTH, CAMPARI,
SMOKED KINTAMANI COFFEE WOOD

SCUSA GINGER SPLASH | 200 @ SCUSA PUNCH | 200

VODKA, DRY ORANGE LTQUEUR, SPICED RUM, SCUSA FALERNUM e
ORANGE, GINGER BEER, HONEY LIQUEUR, LEMON, PINEAPPLE, T
GINGER LEMON CORDIAL PASSION, AROMATIC BITTER
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ESPRESSO MARTINI | 200

VODKA, COFFEE LIQUEUR,
AYANA ESPRESSO BLEND




CLASSICS

NEGRONI | 200 PALOMA | 200

DRY GIN, CAMPARI, SWEET VERMOUTH TEQUILA, GRAPEFRUIT, SODA

DARK AND STORMY | 200 OLD FASHIONED | 200

BACARDI CARTA NEGRA, BOURBON, SUGAR i
LEMON, GINGER BEER AROMATIC BITTERS e



SCUSA SENSATION | 85

THE GRANNY SMITH, ROSEMARY,
PEAR, CORIANDER AND HONEY



SIGNATURE MOCKTAIL §Cu§o-

DRAGON COOLER | 85

FRESH RED DRAGON FRUIT, CRANBERRY, LYCHEE

SUMMER BERRY | 85

KINTAMANI TANGERINE JUICE, KINTAMANI ORANGE
JAM, RASPBERRY AND BLUEBERRY



