
 

 

 

 
 

  

 

Fresh Tuna  22
Lightly Seared, w/ Mango, Chili & Tomato Dressing

Homemade USDA Beef Burger  16
W/ Brioche Bun, Pancetta & Red Leicester Cheese

Chicken Milanese                                  18
Breaded Free Range Breast of Chicken on the Bone 

Filetto Padella  26
Flattened Fillet of Beef w/ Garlic & Parsley

Veal Chop  26
Char-grilled Milk fed Veal on the Bone

Price per weight & according to the market

All Main Courses are served w/ Chips & Chilled Ratatouille

TO SHARE
Fritto Misto 25
Calamari, Prawns, Whitebait w/ Tartar Sauce

Bowl of Fresh Sicilian Mussles & Vongole 20
Cooked in White Wine, Anchovies & Herbs

Olive & Anchovy Focaccia 8
Drizzled w/ Olive Oil & Oregano

Burrata Focaccia 12
W/ Asparagus, Porcini Mushrooms & Fresh Burrata

MAINS

  Fresh Daily Catch

SALADS
Nicoise  16
Grilled Fresh Tuna, Anchovies, Olives, Soft Boiled Egg, Mixed Leaves

Halloumi   14
W/ Grilled Aubergines, Fried Halloumi, Flaked Almonds, Mixed Leaves

Smoked Duck 14
W/ Quinoa, Smoked Duck, Mixed Leaves

Octopus  16
W/ Marinated Octopus, Olives, Mixed Leaves

PASTA|RISOTTO
Penne Pomodoro 10/12
W/ Fresh Tomato Sauce, Garlic & Basil

Spaghetti Prawn Carbonara 12/14
W/ Crispy Pancetta, Prawns, Egg Yolk & Parmesan

Tagliolini w/ Red Local Prawns  14/16
W/ a Light Bisque Sauce, Local Prawns, Cherry Tomatos & Basil

Tagliolini Beef  12/14
W/ Fillet of Beef, Wild Mushrooms & Cream

Risotto Brie  12/14
W/ Chorizo, Brie Cheese, Garlic 

 BITES|STARTERS

 

Fresh Local Goat Cheese w/ Tomatoes & Basil 10

Pan Seared Octopus w/ Lemon & Thyme 14

Calamari Fritti w/ Tartar Sauce 12

Local Prawns Aglio & Olio 15

Grilled Artichokes & Fresh Burrata 12

Trio of Dips w/ Crudites 10

Lamb Koftas w/ Minted Yoghurt 12

Fresh Fish Ceviche w/ Citrus Dressing 15

If you have a food allergy or intolerance, please ask our staff before ordering your food & drink

MENU
RESTAURANT

MONDAY  ➙  Fish & Chips 20
Beer Battered Fresh Cod w/ Mashy Peas & Tartar Sauce

TUESDAY  ➙  Fresh Marinated Platter 25
W/ Ceviche, Tuna Tartar, Marinated Gamberi Rossi

WEDNESDAY  ➙  Paella for 2 38
W/ Prawns, Mussles, Vongole, Chicken Chorizo & Saffron

THURSDAY  ➙  Beef Tagliata 26
Grilled Beef w/ Parmesan & Rucola 

FRIDAY  ➙  Fisherman’s Catch Shellfish 
Platter. Price according to market prices.PL

AT
 D

U 
JO
UR

Grilled Asparagus .  . . 5
Chilled Ratatouille .  . . 5 | Roast Potatoes .  . . 4
Chilled Broccoli w/ Sweetchili & Flaked Almonds .  . . 5

SIDES



 

 

 

 
 

  

 

 

 

WHITE WINE 37.5cl/75cl

Gavi di Gavi  20
Palladino - Piedmonte, Italy

Vermentino Calasole   20
Rocca di Montemassi - Toscana, Italy

Greco di Tufo  24
Donnachiara - Campania, Italy

Falanghina  20
Donnachiara - Campania, Italy

Mouton Cadet Blanc 12/20
Baron Philippe Rothschild - 
Bordeaux, France

Chablis 15/28
Louis Moreau - Chablis, France

Sancerre  36
Château de Sancerre - Sancerre, France

Meursault Premier Cru  95
Patriarche - Burgundy, France

Boschendal Sauvignon Blanc 19
Boschendal - Stellenbosch, South Africa

Caballero Sauvignon Blanc  20
Finca Flichman - Mendoza, Argentina

RED WINE
 
Mouton Cadet Rouge 12/24
Baron Phillipe Rothschild - Bordeaux, France

Nipozzano Riserva Chianti 17/34
Frescobaldi - Toscana, Italy

Brunello di Montalcino 92
Frescobaldi - Toscana, Italy

Ornellaia 'Le Serre Nuove' 80
Ornellaia - Bolgheri, Italy

Luce  195
Luce della Vite - Toscana, Italy

Lucente  60
Luce della Vite - Toscana, Italy

Ornellaia 125/215
Ornellaia - Bolgheri, Italy

Gran Caballero  25
De La Cepa Malbec  
Finca Flichman - Mendoza, Argentina

SEMI-SWEET WINE 

Moscato d'Asti  20
Castello di Poggio - Piedmonte, Italy

SPARKLING WINE 

Prosecco Cuvée  22
Zonin - Veneto, Italy

Prosecco Millesimato Brut   28
Borgo Molino - Valdobbiadene, Italy

ROSÉ 75cl

M de Minuty Rosé    24
Chateau Minuty - St.Tropez, France

By Ott Rosé   32
Domaines Ott - Provence, France

Minuty Prestige Rosé   32
Chateau Minuty - St.Tropez, France

Rosé et Or  39
Chateau Minuty - Provence, France

Domaines Ott Rosé   56
Domaines Ott - Provence, France

Minuty 281  75
Chateau Minuty - Provence, France

Alie  28
Frescobaldi - Toscana, Italy

Ice Rosé  26
Barons de Rothschild, France

MAGNUM ROSÉ 150cl

Minuty 281  160
Chateau Minuty - Provence, France

Rosé et Or 80
Chateau Minuty - Provence, France

M de Minuty Rosé  45
Chateau Minuty - Provence, France

By Ott Rosé  55
Domaines Ott - Provence, France

Domaines Ott Rosé  110
Domaines Ott - Provence, France

JEROBOAM ROSÉ 300cl

Minuty Prestige Rosé  165
Chateau Minuty - St.Tropez, France

Domaines Ott Rosé   315
Domaines Ott - Provence, France

IMPERIAL ROSÉ 600cl

Domaines Ott Rosé  925
Domaines Ott - Provence, France

WINE BY THE GLASS
Classic Range  5
Prosecco | Blanc | Rosé | Rouge

Premium Range   6.50
Blanc | Rosé | Rouge

PREMIUM CHAMPAGNE 75cl

Brut Premier  44/86
Louis Roederer - Champagne, France

Rothschild Brut   94
Barons de Rothschild - Champagne, France

Rosé Brut Champagne  90
Louis Roederer - Champagne, France

Rothschild Rosé Champagne 100 
Barons de Rothschild - Champagne, France

Brut Premier 150 cl 200
(Magnum)
Louis Roederer - Champagne, France

Brut Premier 300 cl  325
(Jeroboam) 
Louis Roederer - Champagne, France

Rothschild Brut 300 cl  400
(Jeroboam) 
Barons de Rothschild - Champagne, France

Brut Premier 600 cl  750
(Methuselah) 
Louis Roederer - Champagne, France

Rothschild Brut 600 cl  800
(Methuselah) 
Barons de Rothschild - Champagne, France

CUVÉE CHAMPAGNE 

Cristal Champagne   390
Louis Roederer - Champagne, France

Cristal Rosé Champagne     595
Louis Roederer - Champagne, France

Cristal Champagne 150 cl 995
(Magnum) Louis Roederer - 
Champagne, France

Cristal Champagne 300 cl 2,900
(Jeroboam)
Louis Roederer - Champagne, France

Cristal Champagne 600 cl 10,500
(Methuselah) 
Louis Roederer - Champagne, France

BEVERAGES
Panna / S.Pellegrino 25cl  1.75

Panna / S.Pellegrino 75cl  3.50

Standard Soft Drink  1.95

Heineken Star Bottle  3.25

MENU
WINE


