
FRENCH  FRI ES
SWEET POTATO  FRI ES

BAKED POTATO
MASH ED POTATO

MIXED SALAD
MIXED VEG ETAB L ES

4
4.75

4
4.5

4
4.5

Contorni
MUSH RO O M

PEPPER
B EEF JUS

3
3
3

Salse

1 1

A N T I PA S T I

MINI  B URG ERS USDA
2 USDA mini patties, cheddar, & sriracha mayo

ARANCINI  AL RAG Ù DI  SALSICCIA
Crispy rice balls with sausage mince, mozzarella, & tomato  

served with smoky paprika mayo

13 .5

13

16

14

FORMAGGIO  BRIE  AL FORNO 
Baked brie served with forest fruit sauce, & crostini

CALAMARI  F RITTI
Fried calamari with tartare sauce

IMP EPATA DI  COZZE
Mussels, white wine, garlic, pepper, & croutons

F O C AC C I A

7.5

FOCACCIONA
Mozzarella di bufala, Parma ham, Grana, rucola, 

cherry tomatoes,& olive oil 

14

ROLLO PROSCIUTTO
Ham & mozzarella roll

12

AMATRICIANA
San Marzano tomato sauce, guanciale, & pecorino

12 .5

1 1GARLIC ROLLO
Garlic & mozzarella roll

ROSMARINO
Garlic, rosemary, black pepper, salt, & olive oil

I N S A L AT E

14.5

21

INSALATA DI  POLLO AL CAESAR
Chicken thighs, bacon, anchovy, Caesar dressing

17

CAPRESE
Buffalo mozzarella, roasted cherry tomatoes, basil

INSALATA DI  TAGLIATA DI  MANZO
Beef salad with rucola & Grana

PA S TA

17/22

BUCATINI  ALL’  AMATRICIANA
Bucatini pasta with guanciale, tomato, & pecorino

15/20

PACCHERI  GENTILE ALLA SALSICCIA
Paccheri Gentile from Gragnano, sausage ragù, & goat cheese

15/20

RAVIOLI  C ERNIA 
Ravioli grouper with lemon & caviar cream sauce

24/28

24/28

15/20

GNOCCHI  CACIO,  PEPE E  TARTUFO       
Gnocchi with pecorino cheese, pepper, & truffle cream sauce

LINGUINE GENTILE COZZE, 
GAMBERONI  E  CALAMARI  

Linguine  from Gragnano, mussels, calamari, & king prawns 
finished with cherry tomatoes, soft herbs, & lemon zest

RISOTTO AL POMODORO, 
BUFOLA E  BASILICO

Risotto with a creamy tomato, bufola, & basil

I F  YOU  HAVE  ANY FOOD ALLERGIES OR 
FOOD I N TOL E RANC ES,  PLEASE INFORM US

GLUTEN FREE

VEGETARIAN

LACTOSE FREE

P I Z Z A  C A L Z O N E 

CLAS S ICA
San Marzano tomato sauce, fior di latte, salami Milano,  
ricotta, ham, mushrooms, topped with Grana & basil 

15. 5

BIANCA
Fior di latte, porcini mushrooms, truffle paste, Parmesan,  

rucola, Parma ham, & olive oil

17

17CORONA
Fior di latte, mushrooms, ricotta, truffle paste, rucola, &  

cherry tomatoes, topped with Grana

P I Z Z A

12

16

15

14

17

16

9. 5

13 . 5

MALT ES E
San Marzano tomato sauce, fior di latte, Maltese sausage,  

caponata, Gozitan cheese, & sundried tomatoes

D IAVO LA
San Marzano tomato sauce, fior di latte, spicy salami, peppers, & onions

14. 5

TO N N ARELLA
San Marzano tomato sauce, fior di latte, tuna, garlic, onions,  

anchovies, & basil 

QUAT T RO  S TAG IO N I
San Marzano tomato sauce, fior di latte, mushrooms,  

salami Milano, peas, & egg

13 . 5

CAPRICCIOSA
San Marzano tomato sauce, fior di latte, mushrooms, ham,  

artichokes, olives, & egg

MAIALONA
Fior di latte, tomato sauce, beef strips, salami Milano,  

Maltese sausage, & Parmesan

12 . 5

PARMA E RUCOLA
San Marzano tomato sauce, fior di latte, Parma ham, Grana, cherry 

tomatoes, rucola, & olive oil

15. 5

QUATTRO FORMAGGI
Fior di latte, gorgonzola, mozzarella di bufala, & Parmesan

PARMIGIANA
San Marzano tomato sauce, fior di latte, aubergine, Parmesan, & basil

FUN G HI
San Marzano tomato sauce, fior di latte, & mushrooms

MARG HERITA  D O P
San Marzano tomato sauce, mozzarella di bufala DOP, basil, & olive oil

MARG HERITA
San Marzano tomato sauce, fior di latte, basil, & olive oil

P I Z Z A  G O U R M E T

15. 5PIZZA SENGLEA
Fior di latte, roast potatoes, guanciale, gorgonzola,  

caramelised onions, & basil

MORTADELLA
Fior di latte, pistachio cream, mortadella, Grana, & pistachio crumbs 

15. 5

PIZZA RAGÙ DI  SALSICCIA
Fior di latte, Maltese sausage ragù, fresh ricotta, goat cheese, & basil

16

P IZZA PESTO PUTTANESCA
Fior di latte, pesto Genovese, anchovies, garlic, olives,  

capers, & cherry tomatoes

15

BUFALINA
Mozzarella di bufala, Parma ham, cherry tomatoes, & pistachio crumbs

16

17FUNGHI  BIANCA
Fior di latte, porcini mushrooms, truffle paste, Parmesan, 

rucola, & olive oil

S E C O N D I  D I  M A R E

33

2 7. 5

26.5

FRITTO MISTO  (CALAMARI,  GAMB E RI  E  SPI G OLA)
Fried calamari, prawns, & seabass served with side salad,  

chips, & homemade tartare sauce

FILETTO DI  SALMONE E  P ISTACCHIO 
Baked salmon with pistachio crust served 

with vegetables & baked potatoes

FILETTO DI  SPIGOLA
Oven-baked sea bass served with vegetables & baked potatoes

S E C O N D I  D I  T E R R A

PIRATA USDA GOURMET BURGER
USDA beef patty with bacon, mature cheddar, caramelised onions, 

sriracha mayo, & chips

20

32.5

TAGLIATA DI  MANZO 300G
300g Angus tagliata with rucola tomato & Grana shavings, served with fries

28

65

27

BLACK ANG US  S IRLO IN
300g sirloin with vegetables & mash, served with beef jus

TAGLIATA DI  MANZO 1KG
1kg sliced Angus with rucola tomato & Grana shavings,  

served with baked potatoes

POLLO RIPIENO
Stuffed chicken thighs with Parma ham, Maltese sausage, 

mozzarella served with mushroom sauce, & mash


