
Bruschetta Tradizionale

Mozzarella, sliced beef tomato, basil
Caprese

Traditional bruschetta, fresh chopped
tomato,, olive oil, garlic

PRIMI

m e n u

King Prawns Cocktail
Gamberoni con Salsa Rosa’

Gluten-free bread available
Garlic bread +4.50

Cheesy garlic bread +5.50
Bread Selection +4.00

2 Courses 24.90 / 3 Courses 29.90

Carpaccio di Manzo
Beef carpaccio, rocket, parmesan shavings,
fresh lemon juice

Baked seabass, seasonal vegetables
Filletto di Branzino al Forno

Baby clams, shrimps, calamari, mussels
Risotto al Frutti di Mare

Penne all’arrabiatta

Pistachio profiteroles, chocolate powder
strawberries , pistachio ice cream

Profiterrol al Pistacchio

Coffee ice cream, espresso
Affogato al caffe

Mascarpone, savoiardi, espresso, cocoa

Tiramisu Tradizionale

Vanilla cheesecake, vanilla ice cream

Torta alla Ricotta 
di vaniglia

Chocolate fondant, vanilla ice cream
Cioccolato Fondente

Gluten-free pasta available
Some dishes are available to be made vegan/vegetarian.

Ask a member of staff for details.

Seasonal set lunch MENU

Insalata di pollo
Grilled chicken, red onion, tomato, carrots,
cucumber, avocado and croutons

Available from 12am to 3PM

Bufala di Condividere
Bufala mozzarella, parma ham, bread, to share for 2pl

F O R  2 P L

                    Add chicken or shrimp - 4.50

Lemon sorbet, with Prosecco
Sorbetto al Limone

Vegetarian

Spicy

Vegan

Gluten Free

Tortelloni Ricotta e Spinachi
Spinach and ricotta tortelloni

Tomato sauce, garlic, chilli

Fettuccine, courgettes, garlic & white wine
sauce. & Pecorino cheese

Fettuccine con ZucchineCozze alla Marinara
Mussels in Marinara sauce

DOLCI

antipasti

Carpaccio di Salmone 
Affumicato
Smoked salmon, rocket, fresh lemon, red
onion, parsley, capers

Calamari, mussels, octopus, cuttlefish, on
mixed salad leaves

Insalata ai Frutti di Mare- Starter or Main


