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STARTERS

Seared Octopus
with purple potato purée and burratina cheese € 28,00
7, 14

Tuna "Tonnato" Style
served with pane carasau (crispbread) € 28,00
1, 3, 4, 10

Jamon Ibérico
served with pan tomate € 34,00
1

FIRST COURSES
Spaghetti with Clams €28,00
1, 14

Gnocchetti with Prawns and Basil €25,00
1,2,3,7, 9,12

Orecchiette with Cherry Tomatoes, Basil and Burrata € 20,00
1, 7, 9
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MAIN COURSES

Tuna Chateaubriand with caponata € 34,00
4,9, 10

Sea Bass Fillet with carrot purée €34,00
4, 7

Irish Angus Beef Fillet with roasted potatoes €34,00

SIDES

Roasted Potatoes € 7,00
Sautéed Seasonal Vegetables € 7,00

Caponata € 7,00

DESSERT

Dessert of the Day € 10,00

Cover Charge

€ 4,00
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ALLERGENS

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

Dishes marked with * are prepared with ingredients that were frozen
or deep-frozen at origin.
Dishes marked with # are blast-chilled in-house.
Dishes marked with X are either blast-chilled in-house or purchased

frozen.



