
Appetizers
Fried Neapolitan Montanara (2 units)   

450° Salad with Goat Cheese and Crispy Guanciale

Our Eggplant Parmigiana 

Provolone Cheese au Gratin with Tomato Marmalade 

Focaccia with Burrata Stracciatella, Pesto & Parma Ham D.O.C            

Beef Tenderloin Carpaccio with Arugula & Parmesan Shavings             

Steak Tartar

Original Board of Italian Cheeses & Cured Meats  

Salmon Tartare with Avocado & Citruss 

Crispy Tempura Prawns with Zucchini 

Octopus Carpaccio

Pasta
Pear-Filled Caramella Pasta with Gorgonzola Cheese Sauce & Walnuts 

Sorrento Gnocchi with Fresh Tomato & Stracciatella 

Pappardelle with Tenderloin & Truffle Aroma 

Homemade Ravioli with Burrata, Parmesan Cream & Caviar   

450° Lasagna with Veal Ragù & Italian Béchamel 

Carbonara with Truffle in Pecorino Cheese Wheel 

Tagliatelle with Prawns & Pistachio Cream 

Seafood Spaghetti 

Black Risotto with Red Shrimp Tartare & Lemon 



From The Sea & The Land
Royal Salmon with Stracciatella & Citrus Touch 

Tempura Cod with Chips & Black Mayo 

Creamy Lemon Sole à la Sorrento 

Filet Mignon with Black Truffle Cream 

450 Gradi Burger with Truffle & Guanciale

Slow-Cooked Beef Rib with Creamy Mashed Potatoes             

Crispy Milanesa with Potato Chips  

Sides
Baked Potatoes  - Truffle French Fries  - Wok Vegetables  Mashed 

Potatoes  - Asparagus  

Pizza
Our Margherita with “San Marzano” Tomato & Bufala D.O.C          

Neapolitan Genovese Pizza with Beef Rib 

Delizia Pizza with Pistachio & Italian Mortadella 

Diavola Pizza with Calabrian Soppressata 

Napoli Pizza with Cantabrian Anchovies, Capers, Ricotta & Olives 

450° Pizza with Ricotta Crust, Pesto & Spicy Salami    

Farcita Pizza with Parma Ham D.O.C, Arugula & Cherry Tomatoes  

5-Cheese Pizza with Truffle, Walnuts & Honey 

Tenderloin Pizza with Black Truffle & Cherry Tomatoes 

Millennium Pizza with Spicy Salami, Porcini Mushrooms, Ham & Ricotta         

Carbonara Pizza with Guanciale & Truffle Cream 



24Kt Gold Experience
Luxury turned into flavor

Where Culinary Art Dresses in Gold.

Add a Touch of Exclusivity to Your Favorite Dish and Turn It into an Edible Jewel::

1 gold leaf 

(A touch of shine, a caress of luxury)

2 gold leaves 

(Almost covered… elegance in perfect balance)

3 gold leaves 

(A masterpiece bathed in gold, symbol of perfection and desire)

   👑           K   ids Menu 450°
      🍕               Mickey Mouse Pizza

       🍔             Cheeseburger with French Fries

  🍝            Alfredo Pasta

   🍝            Butter Pasta

    🍅              Tomato Pasta

    💫            Magic Gift Box
   

 Vegan Food
450 Gradi Vegan Burger   

Vegan Pizza  

Vegan Spaghetti 




