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STARTERS

Rosemary focaccia - with castello olives, chilli pepper and paprika aioli w
Garlic confit focaccia - with parmesan w
Borata focaccina - tomatoes, fresh red chilli peppers, garlic confit and fresh bazil

Roasted eggplant - chopped shallots, grape honey, hot chili, yogurt, tomato seeds, pine nuts, lemon zest
and sourgrass W

Beetroots - plum jam, créme fraiche, orange vinaigrette and pecans w

Roasted pumpkin - honey, créme fraiche, quinoa puff and pistachios w

Crude sea fish - kaffirlime oil, shallots, tomato seeds, white balsamic vinigar radish and quinoa puff
Ceviche - sea fish, pickled lime, padrén peppers, shallots, yellow gazpachio and fresh chilli

Beef tartar - mustard, shallots, parsley, capers, hot pepper, rocket and parmesan

Shrimps - sea broth, shallots, butter, green chilli, orange zest and almonds

Corn risotto - corn cream, pine nuts, chives, créme fraiche and parmesan

Gnocchi parmesan - from choux pastry, tomato perfume, fresh za’atar, chilli pepper and basil
Mozzarella and herb arancini - tomato gazpacho and roasted zucchini salad

Mac & Cheese - bashamel, cheddar and crunch crumbs

Gnudi pasta - spinach, cream, butter and parmesan

Fresh leaf salad - apples, purple carrot, roasted almonds, pumpkin seeds and honey vinaigrette w

Local panzanella salad - cherry and maggie tomatoes, mint, basil, oregano, shallots, fresh chilli, costello olives,
brinza cheese and french toast w

Lettuce and endive salad - sambuc vinaigrette, shallots, nectarine, pecans, tomme cheese and quinoa puff w

PIZZA

Margherita - tomato sauce, mozzarella fresca and basil w

Toppings for margherita:

costello olives / garlic confit / red onion / cherry tomato confit / mozzarella fresca / smoked mozzarella / parmesan - 8
artichoke /lamb bacon / ortiz anchovies / pepperoni - 12

Pepperoni - tomato sauce, smoked mozzarella, fresh chilli pepper)

Eggplant - tomato sauce, mozzarella fresca, brinza, eggplant, olives, and fresh za'atar w

Funghi - truffle bechamel, roasted mushrooms, thyme, garlic confit, mozzarella fresca and parmesan
Spinach - bechamel, spinach, spring onions, garlic confit, mozzarella fresca and smoked, parmesan
Green - pesto, mozzarella fresca, tomato confit, basil and pine nuts w

Four cheese - bechamel, mozzarella fresca, brinza cheese, parmesan, tomme cheese and spring onions
Carbonara - bechamel, garlic confit, mozzarella, parmesan, black pepper, spring onion, lamb bacon

*The cheese used on vegan pizza is by Gvinachio (cashew cheese)

PASTA

Aglio e Olio - olive oil, garlic, semi dried tomatoes, hot chilli, kalamata olives, eggplant, parsley, pine nut and brinza w
Tomato fettuccine - tomato perfume sauce, tomatoes, butter, sage, hot pepper and brinza cheese w

Zucchini & Gorgonzola - parsley, pistachio, lemon zest and parmesan

Linguine carbonara - smoked goose breast, egg yolks, butter, parsley, black pepper and parmesan

Cream Paccheri - black pepper, spinach, lamb bacon and crumb crust

Polenta tortellini - sage, shallots, black pepper, shimeji mushrooms, porcini powder and parmesan

Cheese agnolotti - butter, tomatoes, kalamata olives, spinach, white wine, lemon zest, oregano and fennel leaves
Lasagna bolognese - bashamel, mozzarella, demi glass, tomato perfum and germolta

MAINS

Seabass fillet - filled with goat cheese, garlic, nuts in a herb butter sauce and a side dish
Roasted Meagre fillet - potatoes, red fish broth, tomatoes, butter, sage, fresh oregano, and hot pepper

Seafood - shrimps, calamari, mussels, seafood broth, parisian gnocchi, hot peppers, carrots, rosemary,
lemon zest and fennel leaves

Boneless chicken thigh with herbs and lemon - roasted green vegetables, chicken broth and roasted potatoes
Lamb osoboco cooked overnight in a stone oven - colored carrots on corn polenta
Beef fillet 200gr - spinach fondue, four seasons pepper sauce, caramelized onion and a side dish

SIDE DISHES
Mashed potatoes 16 | Roasted Potatoes 16 » | Green Salad 14 w | Polenta 16

* Sunday - Friday - 12:00-17:00 - 20% discount on all menus
W - Vegan / Vegan option
- Spicy
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