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BY ENRICO BARTOLINI

A STELLAR TASTE OF ITALY
ON THE PEAK

Fiamma showcases the culinary musings of
Celebrity Chef Enrico Bartolini, capturing the essence of
family dining the Italian way, with comforting and generous dishes
that are ideal for sharing and are all freshly produced in-house.
Creating an ambience akin to inviting guests into the
Chef's kitchen, Fiamma offers an enticing menu defined by

Mediterranean seasonality, promising family-style Italian cuisine

and a relaxing dining experience - indoors and al fresco.
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INSALATA FIAMMA (VEGAN) 108

Mixed leaves, cherry tomatoes, Grana Padano, red radish, olives,
focaccia croutons and balsamic vinaigrette

EEMGERDE BENEE  MEREARBE

BURRATA, CIME DI RAPA, POMODORI SECCHI E OLIVE (V) 188
Burrata, sautéed broccoli rabe, sundried tomatoes, Taggiasca olives
and focaccia crumble

k42t REEHE  ABRENE - BERERR

BRUSCHETTA GRATINATA AL TARTUFO 168
Baked bruschetta with provola and black truffle
MEZLTEANEEER

ZUPPA DI FUNGHI (v) 108
Wild mushroom soup
HERS

plus 10% service charge
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SPAGHETTI AL POMODORO E BASILICO (VEGAN)
Spaghetti “Mancini”, “San Marzano” tomato sauce and fresh basil

EmEHEH

TAGLIATELLE CACIO E PEPE
Fresh tagliatelle and cacio e pepe sauce

ERRZTERE

GNOCCHI TARTUFO E SPUGNOLE
Fresh gnocchi, butter, sage, morels mushrooms and black truffle

ENEFHEEE

LINGUINE, AGLIO, OLIO E PEPERONCINO (VEGAN)
Linguine “Mancini”, olive oil, garlic, chili and breadcrumbs
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RISOTTO SEDANO RAPA E TARTUFO NERO

“Acquerello” risotto, Parmigiano Reggiano, celeriac and black truffle

RARMEZTIER
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198

plus 10% service charge
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FUNGHI ARROSTO E POLENTA 258

Creamy polenta and wild mushrooms ragu

BAFIME R FSKE

PATATA ALLE ERBE E LATTUGA 228
Braised baby gem lettuce, herbed mashed potatoes

and salsa verde
BRGREBERBTEZERRTTE
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ITALIAN FRIES 88
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MASHED POTATO AND PROVOLA
EXZLTER

ROASTED PORTOBELLO MUSHROOMS (VEGAN)
PN

plus 10% service charge
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POMODORINI 148

Cherry tomatoes, garlic, Pecorino Romano and tomato sauce

EnEEEEMEN

MARGHERITA 168
“Fior di latte” mozzarella, tomato sauce, basil and extra virgin olive oil

BEMAESKEZ T ES

QUATTRO FORMAGGI 208
“Fior di latte” mozzarella, gorgonzola, Parmigiano Reggiano
and smoked scamorza
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BURRATA 228
Fresh burrata, bell peppers, “fior di latte” mozzarella and tomato sauce

KEZ T BEMREH

RADICCHIO, GORGONZOLA E NOCI 188
Red radicchio leaves, gorgonzola, “fior di latte” mozzarella,
20 YO balsamic vinegar and walnuts

AHEEZTEH

plus 10% service charge
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PANNA COTTA ALLE NOCCIOLE 88

Madagascan vanilla panna cotta, orange sauce and hazelnut praline

BEMEMERENR BERTRETI6HE

TIRAMISU 88
Savoiardi biscuits, mascarpone cream and Arabica espresso
IR H K&

CANNOLI 98
Traditional Sicilian cannoli, ricotta, chocolate and pistachio

BREAREZLE REZHZ T - KEOKRFALR

SBRISOLONA E RICOTTA 88
Sbrisolona cake crumble, pear compote and cinnamon ricotta

EAFECRER ERTFEBRARZL

GELATI E SORBETTI 68
Homemade ice cream — chocolate, vanilla, pistachio

Sorbet — lemon, mandarin
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plus 10% service charge



