STARTERS

QUINOA & ROASTED VEGETABLES SALMON CRUDO
dried fruits, almonds Scottish salmon, green olives, fennel,
& sweet spices vinaigrette kumquat & pine nuts
BURRATA FRIED CALAMARI
marinated datterini tomatoes & basil lemon aioli sauce
TUNA TARTARE SHRIMP COCKTAIL
blue fin tuna, “pappa al pomodoro”, avocado sauce marie rose, baby gem & avocado
AUTUMN SALAD VITELLO TONNATO
pear, walnut, pommery mustard, roasted veal, tuna & anchovy emulsion,
honey & pecorino cheese pickles & capers
CAESAR SALAD BEEF TARTARE
romain lettuce, crispy pancetta, anchovy & parmesan manzetta prussiana,
with grilled chicken confit egg yolk & condiments

PIZZA

MARGHERITA DIAVOLA
tomato sauce, fior di latte, basil tomato, fior di latte, spicy salami
QUATTRO FORMAGGI PARMA
robiola, gorgonzola, fior di latte, Parma ham, tomato sauce,
fior sardo fior di latte, rocket salad

Please note that allergen cross-contamination is possible during preparation.
Raw or undercooked fish is processed fresh per EC 853/2004 regulations. *Asterisk indicates prefrozen.
Kindly inform our staff of any allergies or intolerances.



PASTA & RISOTTI

SPAGHETTI POMODORO PAPPARDELLE AL RAGU PRAWN TAGLIOLINI
San Marzano tomato, slow braised veal, fresh pasta,
basil & aged parmesan cheese tomato sauce Sicilian red prawn tartare & lemon
RISOTTO PORCINI PUMPKIN RAVIOLO
marsala, radicchio delica pumpkin, brown butter & sage
MAINS
AUBERGINE PARMIGIANA CALF’S LIVER
tomato, scamorza cheese, 36 months aged brown butter sauce, raisins,
parmesan cheese & basil VEAL SCALOPPINE almonds & capers
finferli mushrooms, parsley & white wine
TURBOT FILLET TUNA STEAK
o
served with chimichurri, peppercorn € 24
or béarnaise sauce
PROVENCAL SEABASS PICANHA RIBEYE CHICKEN PAILLARD
fennel confit, roasted peppers FILLET herb & lemon corn fed chicken supreme,
& tomato, olives datterini, rocket salad
SIDES
PUNTARELLE & SAUTEED ROASTED
ANCHOVY DRESSING BABY SPINACH SWEET PEPPERS -

MASHED POTATOES FRENCH FRIES



