STARTERS

orange/lime/coriander/cucumber/chili flakes/harissa

Tuna tartare @& i

spicy mayonnaise/avocado cream/sesame séeds/spring onion

Black angus beef carpaccio
salsa rosa/cinnamon/cumin/crispy onions

Octopus &
hummus/pepperonata/fresh oregano

Burrata v

walnut & mint pesto/melon/black cherries >tomato/pita bread sticks

Baked eggplantv ,
Smoked yoghurt/harissa/coriander/sesame seeds/fried fregola

@ Gluten free\/Vegetarian - Contains nuts



SALADS

Greek salad v
tomatoes/cucumber/green peppers/olives/feta cheese/carob rusk

Arugula & radicchio @V

cherry tomatoes/green & black tomatoes/ mozzarella/herbs pesto

Green salad @ v

baby gem leaves/spinach/cucumber/grilled spring onion/capers/lemon/dill

Dates & feta cheese @ V
arugula/pistachio

PIZZAS

Pizza margherita v
fresh tomato sauce/mozzarella

Pizza prosciutto
fresh tomato sauce/mozzarella/arugula

Mediterranean flatbread v
Basil pesto/onions/tomato/artichoke/goat cheese/olives

@ Gluten freeVVegetarian - Contains nuts



PASTA & RISOTTO

Cacio e pepe v
strozzapreti/pecorino/parmesan/black pepper

Shrimps tagliolini
fennel/salami/chilly/spring onion/zucchini flakes

spinach orecchiettev
mushrooms/baby spinach/olives/parmesan/fennel/chilly

Summer squash risotto @v
zucchini/feta cheese/mint/basil/parmesan

@ Gluten freeVVegetarian = Contains nuts



MAIN COURSES

FISH

Seabass fillet
Farro/herbs/zucchini/fried cauliflower/red peppers/caper-lemon sauce

Salmon fillet &
beetroot puree /green apple/grilled fennel/almond & pistachio sauce

53,

Tuna steak
Carrot puree/red chermoula sauce/baby carrots/grilled corn/sesame seeds

Fresh lobster (per kilo)

MEAT

Lamb chops &

roasted potatoes/eggplant & gruyere cream/parsley pesto/charred tomatoes

Veal Milanese
Mashed potatoes/parmesan/black tomato salad

Black angus beef fillet &

mashed potatoes/black pepper sauce/summer vegetables

Black angus tomahawk (per kilo)

baby potatoes/grilled avocado/grilled baby gem/black pepper sauce

@ Gluten freeVVegetarian = Contains nuts



DESSERTS

Tiramisu
espresso ice cream

Gianduja cube ()
chocolate cake/ crispy praline/passion fruit sorbet

Pistachio

three textures of pistachio cream/sour cherry sorbet

Lemon pie
almond biscuit/lemon & coconut sorbet

Affogato (D
vanilla ice cream/ espresso

Platter of seasonal fruits

Homemade ice cream in seasonal flavors &)
(3 scoops)

@ Gluten free\/Vegetarian =~ Contains nuts



