
S p e c i a l i

C A R PA C C I O  D I  BA R BA B I E TO L A  8.5
Beetroot carpaccio with rocket, roast walnuts, orange zest and 

vinaigrette

C A P E S A N T E  A L  P O M O D O RO  14.5
Scallops in the shell with a smoked tomato sauce, crispy pancetta and 

lime zest

P r i m i

S e c o n d i
A R A G O S TA  A L L A  T H E R M I D O R  38

Tender chunks of lobster in a rich creamy mustard, parmesan and 
tarragon sauce

PA N C E T TA  D I  M A I A L E  21.5
Belly pork with sweet potato puree, broccoli and a red wine jus

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our 
kitchen it is impossible for us to guarantee the complete absence of any allergens in our menu items, despite taking all necessary 

precautions in food preparation.
Management reserves the right to withdraw or decline any offer at any time. 

V i n i  d e l  M o m e n t o

K A L LU R A  F R A P PATO  I G P
Sicily. Grape: Frappato

1 2 5 M L  5.65  |   1 7 5 M L  7.65  |   B T L  29
Intense red with purple reflections. A light 
but well structured wine with hints of red 
berries. Fresh and vibrant on the palate.

K A L LU R A  G R E C A N I C O  I G P 
Sicily. Grape: Grecanico

1 2 5 M L  5.6  |   1 7 5 M L  7.45  |   B T L  28.5
Straw yellow colour with a delicate 

freshness and floral notes. A harmonious 
and well structured wine.

Z U P PA  I N G L E S E  8.5
Layers of sponge soaked in Alchermes liqueur, chocolate and vanilla 

crème patisserie and topped with cocoa powder

A RT I S A N  G E L ATO  S P E C I A L E  PER SCOOP 2.5
Oreo or Coconut

D o l c i


