Indulge in a Mediterranean culinary experience, bask
in the sunshine and sip refreshing cocktails: welcome to
Sienna. This haven is a space for connection and
creativity; the perfect destination to unravel and

PINsa artisan pizza grain sagas

coppa |egg 85 Spaghetti di mare | crustaceous | alcohol 145

AENNA

W

experience the lightness of being.

wagyu coppa, margarita base, buffalo
mozzarella

king crab, prawns, clams, calamari,
cherry tomato

sorrentina 75 gnocchi verde | vegetarian | dairy 65
b San Marzano tomato, stracciatella spinach & basil bisque, burrata
raw revetlatons
esto e patate |nuts 65 bottoni | vegetarian | dairy 75
P P
beef carpaccio | gluten free 165 h.ome.—made pesto Genovese, stuffed pasta with ricotta spinach,
lemon & grapefruit dressing, capers, EVOO, Fior dilatte, potato tomato broth
crispy shallots, rocca, truffles, Parmigiano . .
Reggiano DOP splanata | spicy 85 bosco risotto |aiconol | crustaceous | dairy 85
San Marzano tomato, spicy salami, piquillo forest mushrooms, truffle, parmesan snow
branzino crudo | giuten free pepper, fresh oregano
leche de tigre, burnt orange, sweet potato 1o L
dressing, EVOO, oscietra caviar porcini e tartufo 95
porcini, truffles, Fior di latte, Parmigiano
salmon bomba | dairy Reggiano DOP harmony helpers
citrus arancini, smoked spicy mayo, cream 75 ) ) )
cheese, aleppo chili All pinsa contain dairy products mash & jUS 45
verde creamy mash, beef jus
Kiwi, green tomato, cucumber, passion fruit 75 o insalata verde | dairy 35
maritime tales )
asparagi | dairy 45
branzino | guten free 165 grilled asparagus, lemon dressing, parmesan
appetizing awakenings chargrilled Mediterranean sea bass, warm sienna fries | dai 15
potato salad, tomato salsa h | dairy
fritti misti garlic, parsley, Grana Padano DOP
ritti misti 75 . o a
tempura of calamari, prawns, eggplant, gamberi piccanti | crosiaceus A8
garlic cream, burnt lime head on tiger prawns, spicy sweet pepper
! relish, garlic, herbs
croquetas de chorizo | spicy 60 lansoustine la dolce fine
chorizo, salami Milano, Spianata, spicy aioli . el [ (21 79
grilled to perfection, citrus & herbs X X L,
sienna tiramisu | dairy | alcohol 55)
phyllo & feta | dairy 55 mascar d
. pone cheese, vanilla sponge,
::::g];e::elr&:hyllo B espresso, coffee jelly, amaretto
sliders o5 terra tales gelato & sorbetti | dairy | nuts 45
wagyu beef, brioche buns, caramelized onion, I selection of [talian gelato & sorbets
provolone cheese, truffle mayo agnello | dairy 215 )
lamb chops, spicy glaze, spring onion grgig;?n:iit?\lana | dairy | egg 55
wagyu coppa 75 .
served at room temperature fileto au povre 225 . . )
grain fed tenderloin, green pepper corn sauce .s'e"n‘?‘ brownie daiy | egg I.nUts 7
patatas bravas 65 mash potato just try it! too loooong to describe
garlic aioli, smoked paprika cream, .
truffle snow pollo a la parrilla | dairy 145
boneless corn-fed chicken, onion salad
greens & whispers
papadopulos | gluten free 85
classic Greek salad with the twist
burrata| gluten free
spanish piquillo pepper, datterini tomato, 105
caramelized dates, burnt olives crumble
watermelon & feta | nuts
seedless watermelon, raspberry dressing, 75

Greek feta crumble, mint, pine nuts

all prices are inclusive of 5% VAT & 7% municipality fee







