
 

 
 

Antipasti  
 

Selezione di Antipasti all Italiana [for two to share]      € 15.00 

 

Fritto Misto di Mare [for two to share]         € 15.00 

 

Insalata Caprese [V] [V] [V] [V]            € 7.25 

Sliced fresh San Marzano tomatoes and ‘Mozzarella di Bufala’  

dressed with Basil oil 

 

Parmigiana [V] [V] [V] [V]             € 6.50 

Grilled Aubergines covered with fresh Tomato and Basil sauce with  

sliced ‘Mozzarella di Bufala’ 

 

Insalata di Polipo             € 8.50 

Warm Octopus salad 

 

Pepata di Cozze             € 6.50 

Fresh Mussels cooked in white wine and garlic with a touch of Peperoncino 

 

Straccetti di Filetti di Manzo           € 13.50 

Strips of pan fried Black Angus Beef fillet, tossed with ‘Rucola’ and  

Parmesan cheese 

 

Tartare di Salmone con Avocado          € 8.50 

Fresh Salmon cut in cubes mixed with Avocado, dressed with Lemon,  

garlic and extra Virgin olive oil 

 

Carpaccio di Manzo            € 11.00 

Thinly sliced Black Angus Beef fillet marinated with Lemon, extra virgin  

Olive oil, cracked peppercorns served with ‘Rucola’ and Parmesan shavings 

 

 

A € 4.00 COVER CHARGE PER PERSON WILL BE APPLIED IF STARTERS  

ONLY ARE ORDERED IN THE A` LA CARTE AREA 



 

 
 

 

Pasta e Riso 
 

Spaghetti Carbonara            € 6.50 

Cubes of Pancetta with beaten eggs, crushed black pepper and  

Parmesan cheese 
 

Penne al Pescespada            € 6.50 

Penne with Swordfish cooked in tomato, Anchovies, onions, garlic and  

fresh herbs 
 

Fettucini alla Vegetariana [V] [V] [V] [V]          € 6.50 

Fettucini served with a sauce of marrows, onions, garlic, tomato concasse’,  

Asparagus and mushrooms 
 

Spaghetti alle Vongole           € 9.50 

Spaghetti with fresh clams, ‘Pachino’ cherry tomatoes and wine 
 

Cannelloni agli Spinaci e Ricotta         € 6.50 

Cannelloni stuffed with Spinach and fresh Ricotta 
 

Fettucini al Pollo con Pancetta          € 6.50 

Fettucini with chicken cubes, bacon, mushrooms and cream 
 

Risotto ai Porcini            € 7.50 

Risotto with a selection of wild mushrooms, onions, Mascarpone  

cheese and Parmesan cheese 
 

Gnocchi alla Sorrentina           € 6.50 

Gnocchi with tomato sauce, onions and Mozzarella 

 

ALL PASTA AND RICE DISHES CAN BE TAKEN AS A STARTER OR AS A MAIN COURSE. 

FOR MAIN COURSE ADD €4.00 TO THE MARKED PRICE 

 

A € 4.00 COVER CHARGE PER PERSON WILL BE APPLIED IF STARTERS  

ONLY ARE ORDERED IN THE A` LA CARTE AREA 



 

 

 
Insalate 
 

Insalata con petto di Pollo e Pancetta         € 10.75 

Green leaf salad, tossed in Caesar’s dressing, bacon, Chicken  

breast and croutons 
 

Insalata Greca             € 9.00 

Mixed green leaf salad, black olive, Feta cheese, gherkins, 

cherry tomatoes  and Anchovies 
 

Insalata al petto d’Anatra affumicato ed Arancia       € 12.00 

Mixed lettuce, beet root, cherry tomatoes, orange segments,  

walnuts and Duck breast 
 

Insalata di Granchio ed Avocado          € 12.00 

Cucumber, onions, crabmeat, tomato concasse’, lime juice, garlic,  

red pepper and Avocado 
 

Insalata di Fagioli e Polipo           € 10.75 

Carrots, onions, celery, garlic, Octopus, thyme and Corona beans 

 

 

 

Zuppe 
 

Zuppa fresca del giorno            € 6.00 

Home made fresh soup of the day 
 

Zuppa di Pesce             € 10.50 

Fresh, thick seafood soup 

 

 

A € 2.00 COVER CHARGE PER PERSON WILL BE APPLIED IF STARTERS  

ONLY ARE ORDERED IN THE A` LA CARTE AREA 



 

 
 

Pesce e Crostacei  

Aragosta al Imperatore           € 27.50 

Half Lobster ‘Thermidor’ style, cooked in Cognac, with a  

touch of English mustard, cream, cheese and onions 

 

Gamberoni Maltesi al Pernod          € 32.00 

Giant, fresh local prawns cooked in Pernod, butter, garlic  

and served on a bed of stir fried vegetables 

 

Salmone con salsa all Aragosta         € 16.00 

Pan fried Scottish Salmon served with Lobster sauce 

 

Pesce fresco di giornata.  Al peso 

Fresh catch of the day. By weight 

 

Pescespada grigliato con salsa al Rosmarino      € 14.00 

Grilled Swordfish with a Rosemarie sauce        

 

Misto di frutti di mare           € 25.00 

Mixed shellfish platter usually made up of mussels,  

giant prawns, clams and scampi 

 

Frittura di Calamari            € 14.00 

Fried Calamari 
 

ALL MAIN COURSES ARE SERVED WITH  

POTATOES OF THE DAY OR CHIPS AND  

VEGETABLES OF THE DAY OR SALAD 



 

 
 

 

Carne 

 

Pollo ed Aragosta            € 20.00 

Chicken cubes combined with Lobster, brandy, cream and herbs 

 

Scaloppine di Vitella alla Viennese         € 16.00 

Escalope of Veal covered in breadcrumbs, shallow fried in olive oil  

and served with Lemon wedges  

 

Petto di Pollo ripieno, avvolto in Prosciutto di Parma     € 12.00 

Chicken breast stuffed with soft cheese and wrapped in Parma ham 

 

Saltimbocca alla Romana          € 19.00 

Escalopes of Veal served with Pancetta and Sage, cooked in white wine 

 

Petto di Anatra all Arancia          € 16.00 

Duck breast served with the classic Orange sauce 

 

Cotolette d’Agnello al Gorgonzola        € 25.00 

Lamb cutlets served with a Lamb jus and Gorgonzola sauce 

 

 
 

ALL MAIN COURSES ARE SERVED WITH  

POTATOES OF THE DAY OR CHIPS AND  

VEGETABLES OF THE DAY OR SALAD 



 

 
 

Carne 
 

 

 

 

Filetto di Manzo con scelta di salse e sughi [250gr raw weight]   € 26.00 

Fillet of beef served plain or with your choice of sauce or jus: 

Al pepe–Pepper sauce           € 2.00 

Al Gorgonzola- ‘Gorgonzola’ soft blue cheese sauce     € 2.00 

Salsa al Rosemarino—Rosemary Sauce        € 2.00 

Al Bardolino-Bardolino wine jus         € 2.00 

Ai funghi-Mushrooms sauce          € 2.00 
 

 

 

 

 

Filetto Mari e Monti [250gr raw weight]        € 28.00 

Fillet of beef served with giant prawns, garlic and butter 
 

 

 

 

 

Tagliata di Manzo con scelta di Salse e Sughi       € 19.00 

Ribeye of beef cut in slices served plain or with your choice  

of sauce or jus. Please choose from the list below: 

Al pepe–Pepper sauce           € 2.00 

Al Gorgonzola- ‘Gorgonzola’ soft blue cheese sauce     € 2.00 

Salsa al Rosemarino—Rosemary Sauce        € 2.00 

Al Bardolino-Bardolino wine jus         € 2.00 

Ai funghi-Mushrooms sauce          € 2.00 
 

 

 

 

 

 

 

 

ALL MAIN COURSES ARE SERVED WITH  

POTATOES OF THE DAY OR CHIPS AND  

VEGETABLES OF THE DAY OR SALAD 



 

 

Salads  
Classic Caesar’s salad with Chicken         € 10.75 

Green leaf salad, tossed in Caesar’s dressing, bacon, Chicken breast  

and croutons 
 

Greek salad             € 9.00 

Mixed green leaf salad, black olive, Feta cheese and cherry tomatoes  
 

Smoked duck & Orange salad          € 12.00 

Mixed lettuce, beet root, cherry tomatoes, orange segments,  

walnuts and Duck breast 
 

Salads of Crab & Avocado           € 12.00 

Cucumber, onions, crabmeat, tomato concasse’, lime juice, garlic,  

red pepper and Avocado 
 

Corona bean salad with grilled Octopus        € 10.75 

Carrots, onions, celery, garlic, Octopus, thyme and Corona beans 

Wraps served with chips 

Cashew & Chicken            € 7.00 

‘Cajun’ style Chicken            € 8.00 

Stir fried Beef & Mushroom wrap         € 8.00 

Vegetarian-‘Rucola’, Ricotta, tomatoes and lettuce     € 6.00 
 

Baguettes served with a side salad 

Eggplant & Italian ham           € 6.50 

Chicken & Bacon            € 6.90 

BLT bacon, Lettuce & Tomato          € 6.50 

Grilled Vegetable [V] [V] [V] [V]            € 5.00 

Chicken and Gammon ‘ftira’          € 5.00 
 

Kids Menu 

Home made Beef burger           € 5.50 

Home made Chicken burger          € 5.50 

Chicken nuggets            € 5.50 

Tortellini              € 5.50 


