
75
Mix Greens, Cherry Tomatoes,
Vegetables Strings, Balsamic Honey
Dressing 

Insalata Mista

70
Wild Mushrooms Cream Soup, Truffle
Scent

Crema Di Funghi

60
Hearty Vegetables Clear Soup
Minestrone Di Verdure

125
Pomodoro, Mozzarella, Spicy Salame
Diavola

145
Pomodoro, Mozzarella, Smoked
Beef, Pepperoni, Beef Sausage,
Chili's

Dinamite

Burrata & Prosciutto
Crudo
Burrata Cheese, Arugula, Cherry
Tomato, Parma Ham

165

Insalate

90
Romaine Salad, Chicken/Bacon, 
Anchovies Mayo, Parmesan, Boiled Egg

Lattughino

Burrata Cheese, Cherry Tomato,
Avocado 

160Burrata & Avocado

Soup

85
Mediterranean Sea Food Soup,
Garlic Bread

Cioppino

Introducing our  Italian Chef ,  born
and raised in Italy, where food is not
just a meal – it's a celebration of life.

With years of experience in
traditional Italian kitchens,  

Chef Alessandro De Boni brings
authentic flavors, heartfelt passion,

and artisanal techniques to every
dish. Every plate tells a story of Italy.

At De Boni, he combines classic
recipes with a touch of creativity,
offering you a truly unforgettable

dining experience.

Pizza
1405 Formaggi

5 Italian Cheese Pizza

125
Pomodoro, Mozzarella, Mushrooms,
Bacon, Egg 

Pancetta

128
Pomodoro, Mozzarella, Smoked
Salmon, Ricotta & Basil Pesto

Salmone Affumicato

98
Pomodoro, Mozzarella, Beef
Pepperoni

Pepperoni

125
Pomodoro, Mozzarella, Beef
Sausage, Mushrooms

Funghi & Salciccia

85
Pomodoro, Mozzarella, Basil 
Margherita

160
Mozzarella, Gorgonzola, Truffle
Puree, Arugula

La Luce

125
Pomodoro, Mozzarella, Burrata,
Anchovies, Basil

Pizza Napoli

128
Mozzarella, Pomodoro, Olives,
Mushrooms, Artichokes, Crispy
Bacon

4 Stagioni

160
Truffle Cream, Mozzarella, Provolone
Spinach, Soft Egg, 
Truffle Oil

Tartufina

Mozzarella, Basil Pesto, Roasted
Paprika, Roasted Chicken

95Pesto Pollo E Spinaci

Dessert

Enjoy authentic Italian gelato,
homemade with high-quality
ingredients. Smooth, fresh, 

and full of flavor.
Each spoonful is crafted with

love and true Italian artisan skill.
From classic flavors to unique

creations, every bite is made to
delight your taste buds.

45
65
45
65
70

70% Chocolate Creamy 
Cake Of The Day
Cream Brule’
Tiramisu’
Chocolate Lava Cake
Cannoli Siciliani 18/Pcs

I l  Gelato
30Vanilla 

Dark Chocolate

Pistacchio

Ferrero Roche’

30
30
30

Sorbetto
Lemon, Yuzu, Mandarin

Wild Berries

30

30

165Rucola E Crudo 
Di Parma
Pomodoro, Mozzarella, Arugula,
Parma Ham



Curious about what’s coming up 
at De Boni ? Our Instagram’s got all the deets.

Tap tap! 

95
Sliced Beef Tenderloin, Arugula,
Mushroom, Parmesan Flakes

155Affettati Misti 

Flat Spaghetti, Bacon, Tomato &
Parmesan Cheese

Spaghetti Aglio E Olio 
Capesante

Angel Hair, Pork Belly, Roasted Garlic Oil 
115Capellini Pancetta

ALL PRICES ARE SUBJECT TO PREVAILING
GOVERNAMENT TAX 10% AND 5% SERVICE CHARGE

@debonicucina

Ant ipast i

95Calamaretti
Deep Fried Baby Squid &
Prawns, Spicy Cocktail Sauce

Carpaccio Di Manzo

158Capesante
Seared U10 Sea Scallops 
Wrapped Bacon, Sauteed Spinach,
Mushrooms Sauce 

Selection Of Imported
Italian “Salumi” - Cold Cuts 

75Bruschetta
Cherry Tomatoes & Basil
Bruschetta  / Mushrooms

Pasta

95Linguine Alle Vongole
Linguine With Clams, Zucchini, Cherry
Tomato

125Fettuccine Panna E Salmone
Black Ink Fettuccine with Smoked
Salmon in Creamy Sauce 

135Linguine Ai Frutti Di Mare
Linguine, Sea Food, AOP / Tomato
Sauce / Black Ink

95Spaghetti Alla Carbonara
Spaghetti, Bacon, Parmesan & Egg
Cream Sauce

125Penne Salciccia Tartufo 
E Funghi
Penne, Beef Sausage, Mushrooms,
Black Truffle Cream 

90Lasagna Alla Bolognese
Baked Wagyu Beef Lasagna,
Bolognese Style 

95Gnocchi 5 Formaggi
Potato Gnocchi, Italian Cheese
Sauce

90Linguine Amatriciana

90Tagliatelle Al Pesto
Tagliatelle, Basil Pesto & Shrimps

Risotto Al Porcini
Risotto Porcini Mushrooms, Parmesan
Cheese & Truffle Butter

85Ravioli Ricotta E Spinaci
Ricotta & Spinach Ravioli, Creamy
Truffle Sauce

118

Main Course

288Tajima Striploin 
Charcoal Grilled Wagyu Striploin 6/7  , 
Roasted Mushrooms, Grain mustard
sauce

Petto Di Pollo 125
Roasted Chicken Breast Wrapped
Pancetta, House Fries, Orange
Rosemary Jus 

160Filetto Di Dentice
Pan Seared Wild Barramundi Fillet,
Mediterranean sauce, Broccoli &
Roasted Potatoes

205Pancetta Arrosto
Seared Pork Belly, Mashed
Potatoes, Caponata, Balsamic &
Honey Reduction

145

Spaghetti, USA Sea Scallops, Roasted
Garlic Oil, Chili's

88Spaghetti Chitarra Bolognese
Home Made Spaghetti, Beef Ragout

Side  Dish
Mashed Potatoes 40
Roasted Potatoes 35
Spinach Aop 50
Roasted Mushrooms 50
French Fries 45

50Caponata
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