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SEAFOOD STARTERS

Lobster and Asparagus in Spring Harmony #
€33.00
Allergens: 1, 2,12

Symphony of Sea Flavors — composed of
octopus salad, marinated sea bass with fennel,
sardines in saor *

€26.00
Allergens: 1, 4,7, 9,14

Gratinated Scallops #

€24.00
Allergens: |, 14
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MEAT STARTERS

Fassona Beef Tartare with
Brioche and Butter *

€£28.00
Allergens: 1, 3,7,10

When Poached Egg Meets Wild Asparagus

€24.00
Allergens: |, 3

Platter with Jamon Ibérico and Pan Tomate

€33.00
Allergens: 1
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SEAFOOD FIRST COURSES

Spaghetti with Clams and Bottarga #

€28.00
Allergens: 1, 4,14

Prawns and Asparagus on Hondmade Fettuccine *

€28.00
Allergens: 1, 2,12

Pistachio Linguine with Hints of Bottarga

€24.00
Allergens: 1, 14
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MEAT FIRST COURSES

Homemade Gnocchi with
Hungarian Beef Cheek #

€22.00
Allergens:1,3,7,9

Orecchiette “Ai Trulli”
Datterino Tomato, Burratina, and Basil*

€20.00
Allergens: 1, 7,9
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SEAFOOD MAIN COURSES

Boiled Loup de Mer with Its Vegetables
and Mayonnaise #

€34.00
Allergens: 3, 4,10

Sea Bass with Asparagus and Grilled
Artichoke Flowers #

€34.00
Allergens: 4

Sardines in a Crispy Crust with Wasabi Sauce #

€20.00
Allergens: 1, 3, 4

Catch of the Day
For 1to 4 people, depending on availability

€11.00 per 100g
Allergens: 4, 9
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MEAT MAIN COURSES

Florentine Steak — Black Angus Nebraska
€12.00 per 100g

Florentine Steak — Irish Angus
€9.00 per 100g

Grilled Irish Angus Fillet
€34.00
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SIDES

New Potatoes
€7.00
Allergens: 7

Spinach with Butter *
€7.00
Allergens: 7

Sicilian-Style Caponata #
€7.00
Allergens: 1, 9

Mixed Salad
€7.00
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DESSERT

Millefeuille with Wild Berries and Vanilla
Cream
€10.00
Allergens: 1, 3,7

Pannacotta with Passion Fruit Soft Center
€10.00
Allergens: 7

Harry’s Tiramisu
€10.00
Allergens: 1, 3,7

Chocolate Mousse with Sbrisolona

€10.00
Allergens: 1, 3,7

Cover charge €4,00
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1.Cereals containing gluten

2.Crustaceans and products thereof

3.Eggs and products thereof

4.Fish and products thereof

5.Peanuts and products thereof

6.Soy and products thereof

7.Milk and products thereof (including lactose)
8.Nuts

9.Celery and products thereof
10.Mustard and products thereof

11.Sesame seeds and products thereof
12.Sulphur dioxide and sulphites >10mg/kg or >10mg/L
13.Lupin and products thereof
14.Molluscs and products thereof

e Dishes marked with * are prepared with ingredients
that were frozen or deep-frozen at origin.

e Dishes marked with # are blast-chilled in-house.

e Dishes marked with X are either blast-chilled in-
house or purchased frozen.
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