


€14.95

C R I S P Y  B R E A D E D  C A L A M A R I  

€15.95Lightly breaded calamari fried until crisp,
served with creamy spicy-Dijon mayonnaise
and fresh lemon.

Salmon and tuna mosaic roulade sliced 
into rounds, finished with orange and lemon
segments, pickled onion, fried capers
and fresh lemon zest.

S A L M O N  &  T U N A  M O S A I C  C A R P A C C I O

M U S S E L S  A L L A  M E D I T E R R A N E A

Fresh mussels cooked in a light Italian-Mediterranean
broth with garlic, shallots, fennel, cherry tomatoes, capers, 
white wine, fish stock, lemon and fresh herbs, served
with toasted bread.

500g: €18.95 1kg: €31.95

Portion Options
500g-Starter / Sharing Starter 1kg-Main / Sharing Bowl

2 5 0 - 3 0 0 G

T O M A T O  C A R P A C C I O  W I T H  B U R R A T A ,
B A S I L  P E S T O  &  B A L S A M I C

€14.95Thinly sliced red and yellow tomatoes with creamy
burrata, basil pesto, balsamic glaze, roasted pine 
nuts and a basil oil finish.

Q U I N O A ,  R O A S T E D  S W E E T  P O T A T O
&  P O M E G R A N A T E  S A L A D

€14.95Cooked quinoa with roasted sweet potato, 
baby gem, cucumber, pomegranate seeds,
toasted almond flakes, mint and parsley,
finished with lemon-pomegranate dressing.

B A B Y  S P I N A C H ,  F I G ,  &  G R I L L E D
H A L L O U M I  S A L A D

€14.95
Baby spinach, sweet figs, toasted walnuts, and a 
honey-mustard lemon dressing, served with 
warm grilled halloumi over fresh greens, topped
with sweet figs and toasted walnuts, and finished 
with a delicious honey-mustard lemon dressing.

Roman-style roasted pork belly served with 
wholegrain mustard sauce.

Toasted baguette topped with fresh tomato, onion,
parsley and creamy stracciatella.

F I S H  S TA R T E R S

Fresh crab meat lightly bound with 
lemon-chive cream, served over diced 
avocado with crispy capers, lemon zest, 
chives and a light olive oil finish.

€17.95

C R A B  M E A T  &  D I C E D  A V O C A D O

The Chef Recommends

Crispy spring rolls filled with mozzarella, 
Parmigiano Reggiano, cream cheese, chives 
and black truffle, served with truffled 
honey-lemon Greek yogurt.

€13.95

T R U F F L E  &  T H R E E - C H E E S E
S P R I N G  R O L L S  ( 4  P C S )

The Chef Recommends

S TA R T E R S

S A L A D S

Feta Cheese Lemon-grilled Chicken€16.95
 Black Tiger Prawns €19.95

Optional Protein Add-ons
€17.95

Vegan
Crustaceans

Fish
MolluscsG C

Mustard

C

G

G



T A G L I A T E L L E  W I T H  M U S S E L S ,  
V O N G O L E  &  S H I M E J I

€17.95Tagliatelle tossed with mussel meat, vongole 
meat and shimeji mushrooms with garlic, shallots,
white wine, fish stock, lemon, parsley and butter, 
finished with fresh lime zest.

S C A M P I  R A V I O L I  W I T H  S A F F R O N
F I S H  J U S

€21.95
Scampi-filled ravioli served with saffron fish jus,
blistered cherry tomatoes, lemon and fresh herbs.

R I G A T O N I  C O N  F I L E T T O  D I  
M A N Z O  E  T A R T U F O  

€22.95Rigatoni with pieces of beef fillet, shallots, garlic,
white wine and thyme, finished in a creamy
Parmesan and black truffle sauce.

S L O W - C O O K E D  C H I C K E N  S U P R E M E

€21.95Slow-cooked chicken supreme with creamy
shimeji mushroom sauce and sautéed spinach.
(Choice of one side dish)

P I S T A C H I O - C R U S T E D  S A L M O N
W I T H  L E M O N - C A P E R  B U T T E R

€23.95Oven-finished salmon topped with a crisp pistachio,
Parmesan and herb crust, served with lemon-caper 
butter, fresh lemon and a light microgreen finish. 

Linguine with prawns, mussels, vongole
and calamari, cooked with prawn bisque, 
stock, garlic, fresh parsley and white wine.

Mozzarella-and-tomato-filled gnocchi
coated in basil pesto, served with sun-dried cherry
tomatoes, fresh stracciatella and crushed pistachios.

Spaghetti with crispy guanciale, freshly cracked
black pepper, egg yolk and aged Pecorino Romano.

Grilled aubergine served over roasted pepper
and tomato emulsion, topped with sun-dried cherry
tomatoes and accompanied by truffled polenta, 
broccolini and toasted nuts.

Angus beef patty with lettuce, raw onion
and tomato, served in a brioche bun with fries.

Tender rabbit braised with herbs and garlic, 
finished with white wine and green peas, served 
with a side dish of your choice.

+€1.50

Creamy porcini mushroom risotto finished 
with Parmesan, butter and beef jus, topped 
with crispy guanciale and cracked black 
pepper.

€18.95

P O R C I N I  R I S O T T O ,  B E E F  J U S ,
P A R M E S A N  &  C R I S P Y  G U A N C I A L E

The Chef Recommends

Grilled beef fillet served with courgette 
gratin topped with Parmesan herb 
pangrattato, finished with peppercorn
jus. (Choice of one side dish)

€33.95

B E E F  F I L L E T  W I T H  C O U R G E T T E  
G R A T I N  &  P E P P E R C O R N  J U S

G

G

CC

GC



M I X E D  S A L A D

F R E N C H  F R I E S

R O A S T E D  P O T A T O E S

M I X E D  V E G E T A B L E S

 4 Black Tiger Prawns €9.95

Optional Add-ons

Chicken Breast €7.95
Grilled Halloumi €5.95 Feta Cheese €5.95










