
(V) Vegetarian    (Vg) Vegan    

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.  

All prices are inclusive of VAT.

S E L E Z I O N E  D I  P A N E  ( V )

Maltese Ciabatta & Croccantine Extra Virgin Olive Oil, Balsamic Vinegar 

€ 4

A N T I PA S T I 

B U R R A T A  E  I N S A L A T A  T R O P E A N A  ( V )

Rocket, Datterino Tomatoes, Tropea Onion

€ 1 6

I N S A L A T A  D I  A S T I C E

Lobster, Salad Leaves, Avocado Mousse and Quail Eggs

H A L F  € 3 5  |  W H O L E  € 6 0

F R I T T O  M I S T O  D E L L A  C A S A  ( V )

Potato Croquette, Arancini, Aubergine Croquette

€ 1 9
     

A N T I P A S T O  A L L’ I T A L I A N A
Selection of Cured Meats and Cheeses,  

Tomato Bruschetta

-  F O R  T W O  - 
€ 1 9 P P 

 

P A N Z A N E L L A

Tuscan Tomato, Onion, Basil and Bread Salad

€ 1 2

C A R P A C C I O  D I  M A N Z O

Beef Carpaccio, Rocket and Grana Padano

€ 2 0

S E P P I E  ‘ N Z I M I N O

Stewed Cuttlefish

€ 2 0

A N T I P A S T O  D I  M A R E
Spicy Tuna Carpaccio |  Raw Red Prawns

Scallop ‘Nduja |  Local Catch |  Grilled Octopus

-  F O R  T W O  - 
€ 2 8 P P 

PA S TA E R I SOT TO

T A G L I O L I N I  A G L I  S C A M P I
Hand-cut Fresh Pasta, Langoustine Sauce

€ 3 3

S P A G H E T T I  C A C I O  E  P E P E
Hard Durum Spaghetti, Pecorino and Black Pepper

€ 1 8

A G N O L O T T I  A L  C O N I G L I O
Hand-shaped Ravioli Stuffed with Rabbit

€ 2 0

P A C C H E R I  A L L A  N E R A N O
Paccheri Pasta with Fried Zucchini,  

Basil and Provolone Cheese

€ 1 9

R I S O T T O  Z A F F E R A N O ,  
A S P A R A G I  E  F U N G H I

Saffron Risotto, Asparagus and Mushrooms

-  F O R  T W O  - 
€ 2 2 P P 

F E T T U C C I N E  B O L O G N E S E
Fettuccine Egg Pasta with Classic Three Meats Ragout

€ 1 9

M I N E S T R A  V E R D E
Green Vegetables Soup, Poached Egg

€ 1 9

S T R A C C I  A L  P E S T O
Hand-cut Fresh Pasta, Basil Pesto

€ 1 8  |  W I T H  P R A W N S  € 2 4 



(V) Vegetarian    (Vg) Vegan    

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.  

All prices are inclusive of VAT.

SECON DI
 P E S C A T O  D E L  G I O R N O ,  C A P O N A T A

Catch of the Day, Vegetables Caponata

€ 3 3

C O S T O L E T T A  A L L A  M I L A N E S E
Classic Breaded Veal Cutlet

€ 3 5

C A V O L O  R I P I E N O  ( V )

Spring Vegetable Stuffed Cabbage,
Grana Padano Cheese Fondue 

€ 2 4

C O N T R O F I L E T T O  D I  M A N Z O
Grilled Beef Sirloin, Radicchio

-  F O R  T W O  -
€ 3 5 P P

P O L L E T T O  A L L A  ‘ N D U J A
Roasted Baby Chicken, ‘Nduja Butter

€ 2 7

T A G L I A T A  D I  T O N N O  P I N N A  B L U
Grilled Blue Fin Tuna Steak, Spring Vegetables

€ 3 2

F R E G O L A  S A R D A
Sardinian Semola served with  

Locally Sourced Fish and Seafood

€ 3 2

C A R C I O F I  ( V G )

Fried  Artichokes, Peas and Broad Beans

€ 2 6
 

SI DE S
M I L L E F O G L I E  D I  P A T A T E  ( V )

Crispy Potato Millefeuille

€ 8

M E L A N Z A N E  A L L A  P A R M I G I A N A  ( V )

Aubergine, Tomato and Mozzarella Timball

€ 8

Z U C C H I N E  F R I T T E  ( V )

Gently Fried Zucchini Sticks

€ 8

I N S A L A T A  D I  P E P E R O N I  A R R O S T O  ( V G )

Charred Peppers, Capers,  
Olives and Tomatoes

€ 7

F A G I O L I N I  ( V )

Fine Beans with Butter and Shallots

€ 7

I N S A L A T A  M I S T A  ( V G )

Mixed Leaf Salad,  
Aged Balsamic Vinegar Dressing

€ 7


