


If you suffer from a food allergy, intolerance or have special dietary requirements, please inform our staff 
before you place your order.

V - Vegetarian | VG - Vegan | GF - Gluten Free | LF - Lactose Free

ANTIPASTI

I CRUDI

ARANCINI MIGNON (3PCS)
Mini Rice balls of the day

(Market price per piece) (GF) (LF)

USDA BURGERS MIGNON (2PCS)
USDA mini burgers, mature cheddar, Sriracha mayo

PARMIGIANA (V)
Fried aubergines, tomato coulis, cheese velouté, fresh basil

PAPPA AL POMODORO CON BURRATA (V) (GF)
Warm tomato velouté, burrata, fresh basil

TARTAR DI MANZO
USDA beef tartar, seasoning, crispy egg yolk, warm Castelmagno 
fondue

IMPEPATA DI COZZE (GF) (LF)
Fresh mussels, fish broth, herbs, served with warm focaccia

CALAMARI FRITTI (LF)
Fried calamari & vegetables julienne, served with tartar sauce

POLIPO BRASATO (GF)
Slow cooked octopus, finished grilled served with olives, hummus, 
touch of yogurt

OSTRICHE – Oysters
GAMBERI ROSSI LOCALI – Local Red Prawns
LANGOUSTINE - Scampi
TARTAR OF THE DAY

€9.50

€10.00

€12.00

€13.00

€18.00

€13.00

€14.50

€14.50



If you suffer from a food allergy, intolerance or have special dietary requirements, please inform our staff 
before you place your order.
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PRIMI

RISOTTI

* Can be served with Gluten Free Pasta

PACCHERI SALSICCIA*
Artisan pasta Gentile from Gragnano with sausage ragu, goat 
cheese, touch of cream

RISOTTO AI GAMBERI (GF) (LF)
Carnaroli Rice, garlic, prawn bisque, soft herbs, prawns

RISOTTO RAGU E CURRY (GF)
Carnaroli curry spiced rice, pork & beef ragu

GNOCCHI AI FUNGHI* (V)
Potato based pasta, champignon mushrooms, porcini 
mushrooms, truffle velouté parmesan

PACCHERI AI TRE POMODORI E 
CASTELMAGNO* (V)
Artisan pasta Gentile from Gragnano with seasonal three types 
of tomatoes, basil, Castelmagno cheese fondue

SPAGHETTI CARBONARA DI MARE
Artisan pasta Gentile from Gragnano with daily fresh fish, 
pecorino, egg yolk

FREGOLA AI FRUTTI DI MARE
Traditional Sardinian pasta, hint of garlic, cherry tomatoes, fish 
broth, fresh mixed daily seafood

LINGUINE ASTICE
Artisan pasta Gentile from Gragnano with Lobster, bisque, soft 
herbs

€14.00/€18.00

€14.00/€18.00

€13.00/€16.00

€14.00/€18.00

€15.00/€18.00

€15.00/€18.00

€16.00/€20.00

€28.00

STARTER/MAIN



If you suffer from a food allergy, intolerance or have special dietary requirements, please inform our staff 
before you place your order.

V - Vegetarian | VG - Vegan | GF - Gluten Free | LF - Lactose Free

SECONDI DI CARNE

POLPETTE DELLA NONNA
Beef, Pork & Parmesan meatballs, tomato velouté and basil served 
with fresh burrata & warm focaccia

POLLO ALLA WELLINGTON SCOMPOSTO
Deconstructed chicken wellington, mushroom duxelle, 
mozzarella, rolled with local Streaky bacon & crispy pastry served 
with jus, mashed potatoes & asparagus

OSSOBUCO DI VITELLO
Braised Veal Ossobuco, saffron potato puree, baby carrots

TAGLIATA DI MANZO 350G
350g Black Angus Uruguayan flap meat, served with cherry 
tomatoes, grana shavings rucola & French fries

RIBEYE 300G (GF)
Black Angus Uruguayan Rib-eye, served with roasted mushroom & 
mashed potatoes

TAGLIATA DI MANZO 1KG (GF)
1kg Black Angus Uruguayan flap meat, served with cherry 
tomatoes, grana shavings, rucola & baked potatoes

ORECCHIA D’ELEFANTE 
(Only by Order)
Fried Gigantic Veal Cotoletta 800gr served with baked potatoes 
Extra Parma ham & Melted cheese €15.00  

€23.00

€25.00

€25.00

€27.00

€32.50

€58.00

€70.00



If you suffer from a food allergy, intolerance or have special dietary requirements, please inform our staff 
before you place your order.

V - Vegetarian | VG - Vegan | GF - Gluten Free | LF - Lactose Free

SECONDI DI PESCE

SIDE DISHES

SAUCES

CALAMARO RIPIENO
Stuffed Calamari with breadcrumbs, calamari tentacles, prawns, 
flamed with Gin, served with yellow tomato velouté & mashed 
potatoes

FRENCH FRIES

MUSHROOM

BAKED POTATOES

PEPPERED

MASHED POTATOES

BEEF JUS

ROASTED VEGETABLES

GORGONZOLA

FRESH SALAD

POLIPO STUFFATO (LF)
Stewed Octopus, potatoes, olives, capers, served with warm 
focaccia

ZUPPA DI PESCE (LF)
Seasonal Seafood Platter, fish broth, warm focaccia

PESCE FRESCO DEL GIORNO

€25.00

€3.75

€3.00

€3.00

€3.00

€3.75

€3.00

€3.00

€3.00

€3.00

€28.00

€30.00

ACCORDING MARKET PRICE




