The Menu
Bites & Starters
DUCK CROQUETTES | 9.50
w/ spicy chocolate dipping sauce

TRUFFLE BON-BON | 7.50
honey-peanut crusted cheese & truffle

CALAMARI FRITTI | 10.50
crispy fried calamari w/ olive-lime yoghurt

LAMB BAO BUNS | 8.50
braised lamb, plum, peppers & spring onions

FRESH MUSSELS | 11.50
w/ cherry tomatoes, spring onions & touch of chili

BLOODY MARY GAMBAS | 11.75
sesame-crusted prawns w/ bloody-mary sauce

ANGUS BEEF CARPACCIO | 12.50
w/ ‘ricotta’, marinated mushrooms & hazelnuts

Focaccia & Rollo
PIZZA ROLLO | 7.50
w/ speck & fior di latte

PIZZA ROLLO | 7.50
w/ truffle & cheese

FOCACCIA | 6.50
w/ anchovies, lemon chutney, tomatoes & basil

gluten free

vegetarian

lactose free

“please refer any food allergies/intolerances to the assigned station waiter when placing your order”
all prices in this menu are listed in €

Salads
“all salads are served w/ a mixture of crispy leaves & freshly cut vegetables”

PERI PERI CHICKEN | 10.50
chicken thighs w/ peanuts, orange, peri peri (lemony spicy dressing)

MANGO & PORK | 11.50
pulled pork w/ beans, mango, sunflower seeds & tomato-coriander salsa

SEABASS & AVOCADO | 12.50
baked seabass w/ crisp vegetables, olives & preserved lemon

POACHED EGG & APPLE | 11.50
quinoa, poached egg, apple, roasted vegetables, hazelnuts & drizzled w/ french dressing

Fresh Pasta & Risotto
SLOW BRAISED PORK CHEEKS | 12.50
casarecce pasta w/ braised pork cheeks, tomatoes, parmesan & red wine gravy

PASTA AI CRUSTACEI | 13.50
crosta di gallo pasta w/ bisque, cherry tomatoes, prawns & langoustine

HOME-MADE RAVIOLI | 12.00
asparagus ravioli w/ coconut-beetroot puree’ & sunflower seeds

FRESH CHERRY TOMATOES & BUFALA | 10.50
spaghetti chitarra w/ cherry tomatoes, bufala mozzarella basil & olive oil

PISTACCHIO DI BRONTE E ACCIUGA | 11.50
spaghetti pasta w/ pistachio pesto & anchovy

RISOTTO TENDER BEEF CHEEKS | 12.50
risotto carnaroli w/ beef cheek, mushrooms & porcini

RISOTTO COZZE & ZUCCHINI | 12.50
risotto carnaroli w/ mussels, zucchini, touch of ginger & fresh herbs

gluten free pasta available

gluten free

vegetarian

lactose free

“please refer any food allergies/intolerances to the assigned station waiter when placing your order”
all prices in this menu are listed in €

Mains
“all main courses are served w/ vegetables & roast potatoes”

BRAISED SHORT RIB | 22.50
jack & rosemary rubbed angus short rib on mashed potatoes

AUTHENTIC VEAL MILANESE | 22.50
w/ rucola & parmesan

CHICKEN CAPRESE | 16.50
grilled chicken thighs w/ tomatoes, mozzarella & herb dressing

PAN FRIED DUCK | 18.50
duck breast & drumstick seared w/ orange-brandy gravy

CONFIT PORK BELLY | 18.50
w/ crispy crackling on creamed red cabbage

PISTACCHIO SALMON | 17.50
baked w/ pistachio crust on seasonal vegetables

GRILLED CALAMARI | 18.00
crispy rucola & fresh orange salad

FISH HOT-POT | 22.50
w/ calamari, prawns, seabass, mussels baked in pastry

Steaks
“all served w/ roast potatoes, vegetables & crispy fresh onion rings”

400GR ARGENTINIAN ANGUS RIBEYE 25.50
300GR ANGUS BEEF FILLET 27.50
300GR VEAL RIBEYE 24.50
1KG BEEF TAGLIATA (FLAP MEAT) 45.00
400GR SCOTTONA SIRLOIN 24.50

Sides
swap your side with sweet potato 1.50
truffle fries 3.75
add truffle to your fries 1.50
sweet potato fries 3.75
mashed potatoes 3.50

gluten free

vegetarian

roast vegetables 3.50
cherry tomato salad 3.50
rucola salad 3.50
mushroom sauce 2.50
pepper sauce 2.50

lactose free

“please refer any food allergies/intolerances to the assigned station waiter when placing your order”
all prices in this menu are listed in €

House Burgers
“burgers are served w/ garlic scented fries”

200gr ANGUS BEEF BURGER | 14.75
w/ bacon jam & aged cheddar

PULLED DUCK BURGER | 13.50
w/ cranberry jam & brie cheese

Pizza
MARGERITA | 7.50

tomato sauce & fior di latte mozzarella

CAPRICCIOSA | 11.50

tomato sauce, fior di latte, olives, artichokes, boiled eggs, smoked ham

MUSHROOM & TRUFFLE | 10.50

mushroom, fior di latte mozzarella & truffle paste

CARBONARA | 10.50

guanciale, egg yolks, cracked pepper & pecorino

PROSCIUTTO E BUFALA | 12.50

parma ham slices, mozzarella di bufala, fresh rucola, a touch of tomato sauce & cherry tomatoes

BRESAOLA & PISTACCHIO | 12.50

bresaola, pistachio, fior di latte & tomato sauce

FARMHOUSE | 11.50

chicken, corn, peppers, tomato sauce, mozzarella fior di latte & BBQ sauce 11.50

MALTIJA | 10.50

maltese sausage, sundried tomatoes, goat cheese, olives, tomato sauce & fior di latte

PESCATORE | 11.50

focaccia mussels, prawns & squid w/ rucola & cherry tomatoes

SALSICCIA & CIPOLLA | 10.50

sausage & caramelised onions, fior di latte mozzarella

GUANCIALE E BRIE | 11.50

brie, fior di latte mozzarella, radicchio & guanciale

SALMONE & FETA | 12.50

smoked salmon, feta cheese, tomato sauce & rucola

extra ingredients may be added at a charge of
whole mozzarella di bufala | 4.50
salumi, chicken strips, seafood, smoked salmon | 2.50
other toppings | 1.20

gluten free

vegetarian

lactose free

“please refer any food allergies/intolerances to the assigned station waiter when placing your order”
all prices in this menu are listed in €

