Ottimo House

TRATTORIA

ANTIPASTI - APPETIZERS

DI MARE - FROM SEA /33‘

INSALATA DI MARE

Market fresh seafood, Garlic, herbs aromatic EVO Oil and lemon emulsion
Khai vi hdi sén tdm udp tdi, x6t chanh, rau thom

FRITTURA DI CALAMARI

Deep fried calamari, crispy zucchini, tartare sauce
Muc chién gion, bi ngoi chién gion, x6t tartare

INSALATA DI GRANCHIO E GAMBERI

Crab meat salad, blue belly sweet shrimps, lemon cured zucchini
Xa ldch thit cua, tdm ngot bung xanh, bi ngdi cdt Idt mdng tdi chanh

POLPO ALLA GRIGLIA SU CREMA DI PATATE

Slow cooked octopus, cream of potato, tomato provenzale style
Bach tudc ndu chdm, khoai tdy nghién, ca chua kiéu Provenzale

W,
DI TERRA - FROM LAND m

ANTIPASTO ALLITALIANA

Italian cold cuts, marinated vegetable, aged Parmigiano,
Kalamata olives

Hén hop thit nguéi Y, phé mai, rau cii tdm uép, trdi 6 liu Kalamata

PORCHETTA TONNATA

Roma style garlic and aromatic herbs sliced roasted pork, home
made tuna and anchoives sauce, caperberries

Thit heo nuéng kiéu Roma cdt Idt, x6t cd ngtr, nu bach hoa va cd mdn

APULIA BURRATA . \(/

Buffalo burrata cheese, basil quinoa, heirloom tomatoes
Phé6 mai burrata, hat diém mach, x6t qué tdy, ca chua ngot

PROSCIUTTO & MELONE

Parma-ham, melon, sesame seeds, goat cheese
Parma-giam béng, dua ludi, hat mé, phé mai dé

INSALATA ESTIVA

Mixed green lettuce, heirloom tomatoes, onion, Kalamata olives,
vegetables julienne, EVO oil/balsamic dressing

Rau xa ldch cdc loai trén ca chua ngot, rau cu cdt soi, X6t dau gidm,
0 liu Kalamata, hanh tay

MINESTRE - SOUPS

GUAZZETTO )

Seafood soup in garlic, herbs aromatic tomato broth
Stp hai san hdm trong nudc ca chua

ZUPPA DI ZUCCA AL GRANCHIO
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Roasted pumpkin soup, deep fried soft-shell crab, pumpkin seeds, cream

Sup bi d6, cua It chién, hat bi dé, x6t kem

MINESTRONE GENOVESE

Italian traditional Vegetable soup, aged Parmigiano,
basil pesto EVO oil

Sap rau cti kiéu Y diing kém phé mai Parmigiano, x6t qué tdy ddu 6 liu

5 Signature V% Vegetarian

150

PESCE & CARNE - FISH & MEAT

DI MARE - FROM SEA /33

GRAN GRIGLIATA MISTA DI MARE (5

Grilled sea food platter
Hbn hgp hdi sén nucng

SALMONE IN CROSTA DI ERBE GR. 250

Baked Norwegian salmon, pink peppercorn sauce, aromatic crumbs,
baby carrots, asparagus

Cd héi Nauy, udp hén hap ld x6 thom, bot bdnh mi nuéng, ca rét baby,
mdng tay, x6t tiéu hong

COBIA ACQUAPAZZA

Baked cobia fish, potato, light spicy fish broth, caper, olives, bell
peppers
Cd bép nudng, khoai tay, x6t cay nhe, nu bach hoa, 6 liu, 6t chuéng

NG
DITERRA-FROMLAND fFo™

AUSTRALIAN PREMIUM BLACK ANGUS BEEF

Fillet steak 200 gr.
Bo philé 200 gr

Rib eye steak 300 gr.
Thdn ngogi bo (thit suon bo) 300 gr

Wagyu strip loin 250 gr.
Thdn bo 250 gr

GRAN GRIGLIATA MISTA DI CARNE

Grilled meat combination
Hén hop cdc loai thit nuéng

POLLO AL FORNO

Baked free-range chicken marinated in garlic, chili, rosemary
Ga udp hén hop tiéu téi 6t nudng vdi ld thom

SAUCE

Demi glass, mustards, black peppercorn sauce, mushrooms sauce,
red wine sauce

X6t bo, mu tat, x6t tiéu den, X6t ndm, x6t ruou vang do

| CONTORNI - SIDE DISHES

PATATE AL FORNO INSALATA MISTA
Baked potato, rosemary Mixed green salad
Khoai tdy nuéng dut 10, Id x6 thom Xa ldch tron dau gidm

VEGETALI ALLA BRACE

Char grilled vegetables, herbs
Rau cu nuéng, tdi, Id x6 thom

PUREA AL PARMIGIANO

Mashed potatoes, Parmigiano
Khoai tdy nghién, phé mai

PATATE FRITTE

Wedges spiced/Steak fries
Khoai tdy chién

SPINACI SALTATI

B6 x6i xao toi

Prices are quoted in Vietnamese Dong (VND) and subject to Service Charge and VAT.  Gid dugc niém yét bang déng Viét Nam (VND) va chua bao gém phi dich vu va thué VAT,
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PASTA & RISOTTO
DI MARE - FROM SEA /g‘?

TONNARELLI ALLO SCOGLIO

Fresh home made egg pasta, mixed seafood, spicy garlic
infused EVO oil, cherry tomatoes, parsley

Mi Y tuai, hén hap hdi sén, déu téi 6t, ca chua cherry, ngo tdy tuoi

TAGLIATELLE ALLASTICE 5

Fresh home-made egg pasta, lobster, carrots, zucchini in light spicy
tomato sauce, aparagus

Mi Y tuoi, tém huim, ca rét, bi ngdi, x4t ca chua cay nhe, méing téy

STRANGOZZI VONGOLE & SEPPIOLINE

Fresh home made egg pasta, sauteed clams, tomato brazed Spanish
octopus sauce

Mi Y tuoi, x6t ca chua véi bach tudc, nghéu hdm

RAVIOLI DI GRANCHIO & SCAMPI

Crab filled home-made egg pasta, cream of scampi, zucchini,
Bdnh xép Ravioli nhan thit cua , x6t tém, bi ngoi

RISOTTO Al SAPORI DI MARE 5

Carnaroli rice, clams, mussels, squid, tiger prawn, fresh water
scampi, crustacean’s bisque sauce

Com Y hdi sén gém nghéu, vem, muc, tém su, tém cang xanh vdéi x6t
dau tém

D,
DITERRA-FROMLAND P

PAPPARDELLE ALLA VACCINARA 5

Rome Rich, slow cooked beef oxtail ragout, home-made egg pasta, celery
Mi Y tuoi, ra gu dudi bo truyén théng Roma, cdn tay

ROME STYLE CARBONARA

Cured, crispy pork cheek, freshly grounded black pepper,
pecorino egg sauce

Mi'Y, md heo chién gion, x6t triing pecorino, tiéu

TAGLIATELLE ALLA NORCINA

Home-made egg pasta, porcini mushrooms, Italian pork sausage,
light cream sauce, aged Parmigiano

MiY tuoi, xtic xich heo, nuéc xét kem ndm riing, phé mai Parmigiano

RISOTTO Al FUNGHI PORCINI \f

Italian arborio risotto, wild porcini mushrooms, Parmigiano Reggiano
Com Y, ndm rting, xét ruou vang, phd mai Parmigiano

AGNOLOTTI

Parma ham, Italian Pork sausage, Parmigiano, filled home-made
egg pasta, butter and sage sauce, beef jus

Mi'Y tuoi nhdn xtc xich heo kiéu Y, thit ngudi, x6t dting bo, bo, Id thom sage
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DOLCI - DESSERT

SHOW PIZZA OVEN

MARGHERITA \¢

Tomato sauce, mozzarella, basil, aged Parmigiano
Pizza x6t ca chua, ph6 mai, ld hing qué, phé mai Parmigiano

PROSCIUTTO E BUFALA 5

Parma ham, buffalo mozzarella, Parmigiano shaving, wild arugula
Pizza dtii heo mudi cdt Idt méng, phé mai Parmigiano cdt méng,
phé mai tuoi, rau rocket

DIAVOLA

Italian spicy salami, tomato sauce, aged Parmigiano, mozzarella
Pizza xtic xich cay, x6t ca chua, phé mai Y, phé mai Parmigiano

NORVEGESE

Créme fraiche, smoked salmon, red radish, red caviar, frisée salad,
capers

Pizza x6t kem, cd héi xéng khdi, tring cd mudi dé, ¢ cdi do,

Xaldch, nu bach hoa

CAPRICCIOSA

Parma ham, artichokes, olives, tomato sauce, mozzarella, mushrooms
Pizza thit nguéi, béng atiso, trdi 6 liu, x5t ca chua, phdé mai Y, ndém

FUNGHI E SALCICCIA

Italian home-made pork sausage, mushrooms, mozzarella, onion,
tomato sauce

Pizza dcic biét xtic xich heo truyén théng Y, hanh tdy, ndm bao ngu,
x6t ca chua, phé mai Y

FORMAGGI ¢/

Gorgonzola, mozzarella, smoked Provolone cheese, aged Parmigiano

Pizza 4 logi phé mai: Gorgonzola, phé mai Y, phé mai x6ng khéi Provolone,
Parmigiano

FRUTTI DI MARE

Mixed market seafood, tomato sauce, mozzarella, bell peppers, onion
Pizza hai san, x6t ca chua, phé mai Y, 6t chuéng, hanh tay

PORCHETTA
Roma style garlic and aromatic herbs sliced roasted pork, tomato,
mozzarella, smoked Provolone cheese

Pizza thit heo nuéng kiéu Roma, x6t ca chua, phé mai Y. ph6é mai x6ng khoi
Provolone

CALZONE

Pizza dough folded stuffed with mozzarella, Parma Ham, artichokes,
olives, mushrooms

Pizza kiéu bdnh xép nhén phé mai Y, thit ngudi, béng atiso, 6 liu,

ndm nut
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CREMA CATALANA

Catalan cream brulee
Bdnh kem huong vivani

AFFOGATO AL CAFFE"

Vanilla ice cream, cocoa crumble, espresso shot
Kem vani, vun cacao, ca phé espresso

PANNA COTTA

Cream pudding, strawberry & chocolate sauce
Bdnh pudding, x6t déu & x6t s6 ¢6 la

190

220

180

TIRAMISU " TRADIZIONALE 210

Espresso flavored Savoiardi, mascarpone cheese sauce
Bdnh Tiramisu, kem Mascarpone, bdnh ngdn tay, ca phé espresso

HOME MADE ITALIAN GELATO 100 GR./SCOOP 95

Flavors of fresh daily production
Kem vi: Vani, dau, rugu Rum, s6 c6 la, dira, xodi

TORTINO AL CIOCCOLATO CON LAMPONI 180

Raspberry chocolate cake, vanilla ice cream
Bdnh sé c6 la dau kem vani

) Signature  \¢ Vegetarian

Prices are quoted in Vietnamese Dong (VND) and subject to Service Charge and VAT. = Gid dugc niém yét bang déng Viét Nam (VND) va chua bao gém phi dich vu va thué VAT,



