


STARTERS TO SHARE

FOCACCIA LA CLASSICA
Rucola, Grana, Cherry Tomatoes and Olive Oil

TRIO DI ANTIPASTI
Arancini Cacio e Pepe, Brie Bites, Mini Burgers

DESSERTS TO SHARE

DARK CHOCOLATE BROWNIE – DATTERI 'IMQARET'

MAINS

PARMIGIANA
Aubergines, Fior di Latte, Tomato Sauce, Basil, Parmesan

DUO DI POLLO
Cornfed Chicken Supreme, Chicken & Mushroom Croquette, Mashed

Potatoes, Mushroom Sauce, Ratatouille Vegetables

GUANCIA DI MANZO
Slow Cooked Beef Cheeks in a Red Wine Reduction,

Truffle Mashed Potatoes

SET MENU A 
(€37/PERSON)

FILETTO DI SALMONE
Fillet of Salmon, Lemon Risotto, Sautéed Vegetables





FOCACCIA

AL ROSMARINO
Rosemary, Black Pepper, Rock Salt and Olive Oil

 PASTA TO SHARE

RIGATONI CON RAGU DI SALSICCIA
Rigatoni, Sausage Ragu, Goat Cheese

GNOCCHI CACIO E PEPE
Homemade Gnocchi, Pecorino Fondue, Black Pepper

DESSERTS TO SHARE

DARK CHOCOLATE BROWNIE – CANNOLO

MAINS

PARMIGIANA
Aubergines, Fior di Latte, Tomato Sauce, Basil, Parmesan

FRITTO MISTO
Fried Prawns, Calamari and Cod, Homemade Tartar

Sauce, French Fries

TAGLIATA DI MANZO 250GR
250gr Black Angus Flap Meat Served with Cherry Tomatoes,

Rucola, Grana Shavings and French Fries

DUO DI POLLO
Cornfed Chicken Supreme, Chicken & Mushroom

Croquette, Mashed Potatoes, Mushroom Sauce, Ratatouille Vegetables

SET MENU B
(€43/PERSON)





STARTERS TO SHARE

FOCACCIA LA CLASSICA
Rucola, Grana, Cherry Tomatoes, Olive Oil

PULLED BEEF CROQUETTE, TRUFFLE MAYO
ARANCINI CACIO E PEPE

MEZZI PACCHERI AL TRIO DI POMODORI E STRACCIATELLA
Mezzi Paccheri with Tomato Sauce, Cherry Tomatoes,

Yellow Cherry Tomatoes, topped with Stracciatella

DESSERTS TO SHARE

BROWNIE – DATTERI 'IMQARET' – SFOGLIATELLE NAPOLETANE

MAINS

PARMIGIANA
Aubergines, Fior di Latte, Tomato Sauce, Basil, Parmesan

FILETTO DI SPIGOLA
Seabass Fillet, Beurre Blanc, Mint Marinated Grilled

Zucchini, Baby Potatoes

FILETTO DI MAIALE
Pork Fillet, Chestnuts, Pork Jus, Broccolini,

Mashed Potatoes

RIBEYE DI ANGUS 250G
250g Angus Uruguayan Ribeye, Baby Potatoes, Roast

Vegetables, Jus

DUO DI POLLO
Cornfed Chicken Supreme, Chicken & Mushroom Croquette,  
Mashed Potatoes, Mushroom Sauce, Ratatouille Vegetables

SET MENU C
(€48/PERSON)





WELCOME DRINK PACKAGES

BEVERAGE OPTIONS

PACKAGE A 
Glass of Prosecco - €5.50 per person 

PACKAGE A – ITALIAN WINES
½ Bottle of Wine and Free-flowing Water

Gavi Palas, Michele Chiarlo / Montepulciano D’Abruzzo, Moda 
- €14 per person 

PACKAGE B 
Welcome drink of choice per person: 

Negroni – Martini Rosso, Campari, Gin
 Milano Torino – Martini Rosso, Campari
Aperol Spritz – Aperol, Prosecco, Soda

 Limoncello Spritz – Limoncello, Prosecco, Soda
G&T – Hendrick’s & Tonic

- €7.50 per person 

PACKAGE B – FRENCH WINES
½ Bottle of Wine and Free-flowing Water

Sauvignon Blanc, Domaine de Vedilhon / Côtes du Rhône, Jean Loron
- €15 per person

PACKAGE C – NEW WORLD
½ Bottle of Wine and Free-flowing Water 

Chenin Blanc, Meerendal / Carménère, Viu Manent
- €15 per person 

PACKAGE D – ITALIAN WINES (PLUS)
½ Bottle of Wine and Free-flowing Water

Gavi di Gavi, Michele Chiarlo /Primitivo di Manduria, Papale 
- €19 per person 

WINE & WATER PACKAGES 





POST DINNER 
Liqueur of your choice and coffee

 - €4.50 per person

SOFT DRINKS – BEER – WATER PACKAGE 
Free flowing soft drinks, beers and water

- €12.50 per person 

NON-ALCOHOLIC DRINK PACKAGE 
Free flowing soft drinks, juices, ice-tea’s and water

- €9.50 per person 

OTHER PACKAGES




