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Appetizers

Opextird

Soup of the day
2ovma npépag

Selection of homemade bread with parmesan & honey
Xewornolnta Youdma pe pék & raguelava

Calamari fritta with aglio e olio e peperoncino mayonnaise

Tyyavnto xakaudp: pe payovéla aglio e olio e peperoncino

Bruschetta classico with sourdough bread, burrata, cherry tomatoes, basil
& lemon zest
Mroovoréra ue mpolvusévio ol burrata, toparivia,

Baoihind & Ebaua Aspoviov

Grilled octopus with two-colour fish roe cream & beluga lentils
Wnto yraroor ue diypwuo tapaud xar paxés beluga

Fried zucchini & eggplant tempura with mint yoghurt
KoloxvOana & pshirlava tempura pe yraodpt: dvdouov

Steamed seafood with ouzo, ginger & garlic
Aywviora Oalaoowd afnauéva ue 0vo, tliveiep & ondpdo

Grilled sardines with basil pesto, pepper pesto, roasted almond & pine nuts
Wntéc oapoéhes ue méoto faohinod, méoto mimepids, xafovgdtousvo auvyoato

& novrovvdp!

Selection of Italian charcuterie & cheeses
Eridoyrj ard Irakid aldavrind & woud



Carpaccro & tartare

Rapridtow & Taptdp

Beef tartare with asparagus, pickled cucumber, capers & truffle oil
Moayapiow taptdp ue onapdyya, ixda ayyovptod, xaxzagy & Adot tobpag

Beef carpaccio with arugula, parmesan & horseradish sauce

Raprarao yuoayouv us poxa, napuslava & odlroa ayproparavov

Red sea bream carpaccio marinated with strawberry lime & chili
topped with bottarga & red salmon caviar

Raprdarao payxpl, papwapiousvo ue ppdovia Adw & roik

pe afyotdoayo & afyd colopov

Tuna tartare with quinoa popcorn, Avruga caviar & ponzu sauce
Taptdp tovov us womxndpv xwoa, yapidp: Aviuga & odlroa xoviiov

Salmon crudo with beetroot mousse, fennel & grapefruit
Roobvro colouod us povg wavriaptov, pwoxio & yroéirppovt



Salads
2aldreg

Mediterranean salad with cherry tomatoes, cucumber, sea fennel,
peppers, pickled onions, carob rusk & Cretan xinomyzithra
Meooyetans) oardra pe touativa, ayyovpt, xplrauo, mreplss,

XEUNDOL TTida, Taiudor yapovrmod & Ewouvlrboa Korjtng

Quinoa salad with goji berries, cranberries, blueberries, chia seeds,
spinach & valeriana
2akdra mwvoa pe yrotll unépt, xpdvurept, uvptiAa, ondpoug chia,

oravdx & fakspidava

Italian burrata with cherry tomatoes & basil pesto

Iralins) urovpdra e toparivia & néoro faociiixot

Shrimp with mesclun salad, mango & peach,
cashews pesto & oyster sauce
LIapideg pe oardra peoxhav ye pavyro xar poddaxivo,

zéato xdowovg & adltoa oyster

King Crab salad with avocado, cherry tomato & tuna sauce
2akara e faoihino xafodpr, afoxavro, toparivia & aditoa tovov




R/ 4
Pizza
1liToa

Marinara
Tomato, oregano, garlic, anchovies, black olives & basil
Toudra, piyavy, oxdpoo, avriovya, shég Kataudw & faoilinog

Margherita
Tomato, mozzarella, buffalo mozzarella, basil & parmesan
Toudra, potoapéha, fovfakioa poroapéla, faoihinis & raguelava

San Daniele Mezza LLuna

Ricotta, emmental, cherry tomatoes, fresh arugula, oregano
& prosciutto di San Daniele

Pixora, éusvral, touarivia, poéona poxa, plyavn

& mpooovto San Daniele

Piccante
Tomato, mozzarella, parmesan & pepperoni
Toudra, potoapéha, maguslava & nexepovt

Pistachio
Mortadella, provola, pistachio cream, pistachio, basil & parmesan
Mogradéra, modfora, noéua piotiaod Aryivng, puotiu Aryivyg, Pacihinds & maguslava

Tartufato
Toma di capra, mozzarella, bresaola, basil, parmesan & fresh black truffle
Tvp! rarawriow, notoapéla, umpeldola, raguelava & poéona paven tpovpa

Vegetariana
Mozzarella, eggplant, zucchini, mushrooms, peppers, basil & parmesan

Mortoagéra, pshitlava, xoloxib, uavrdpea, mnepiés, faoihinos & mapuslava



Rusotto
Pi{oro

Risotto with arugula, crispy prosciutto, broccoli
& cherry tomato confit
Piloro ue poxa, toayave moooodro, urporodo & toparivia xovp!

Risotto with calamari, shrimp, mussels, cockles
spring onions & vegetables

Piloro ue nakaudpr, yapida, uvoea, xvodva, poéoxo xpsupvodn & dayavird

Risotto with wild mushrooms & fresh truffle

Piloro ue ayora pavirdpia & ppéona roodpa




Fasta
Louapurd

Spaghetti aglio e olio with peperoncino & parsley
2rayyér aglio e olio ye peperoncino & yaivravo

Spaghetti aglio e olio with peperoncino, parsley & shrimp
2rayyér aglio e olio ye peperoncino, paivrave & yapidsg

Spaghetti aglio e olio with peperoncino, parsley & sea urchin
2rayyér aglio e olio ye peperoncino, paivrave & aywo

Spaghetti carbonara with guanciale & fresh yolk
2rayyér carbonara e yrovavrordle & péono #poxo

Linguine alle vongole with chili, ginger & basil
Ayrovive alle vongole ue toiks, 1liviiep & faoirino

Linguine with River Beluga caviar, flavoured butter
with anchovies & lemon confit

Ayrovive ue yafrdapr River Beluga, apawuatiguévo fovrvgo
avt{ovyiag & Aguovt xovpl

Fresh tagliatelle with cacio e pepe truffle dough
Doéonrss taharéleg ue {oun tpodpag cacio e pepe

Orzo al pomodoro with burrata, marjoram & lemon confit

Kotbaporo al pomodoro us umovpdra, pavilovpdva & Asuovt xovipl

Fresh ravioli with shrimp & vegetables with spicy bouillabaisse sauce
Doéora pafioi: ue yaploss & Aayavind s mixdviiry odltoa urovyiaunéoas




Main Courses
Ropiwe dza
Ossobuco alla Milanese

Oaoprovro ue piloro oapeav

Grilled organic chicken breast with smashed potato & oregano sauce
Yyto otjlos ano froloyind rotdzovlo ue oraoty mardra & odAtoa plyavng

Salmon fillet with baby vegetables, avocado & wasabi sauce
DiAéto dohouod ue Aayavid, afoxrdvro & odlroa wasabi

Baked tuna with two-colour sesame, tamarisk salad & citrus sauce
Tovog ntoc pe olypwuo covodut, auvpixia & oddtoa eoreptoody

Grilled grouper fillet en brodo alle vongole, seasonal greens & gatlic bread
Yo piréto opvpidas en brodo ue dotpaxa, yopra enoyrc & oxopdohwuo

Creekstone Farms Black Angus tagliata with parmesan,
cherry tomatoes & fresh arugula

Creekstone Farms Black Angus, poéona pona,

toparivia & raguslava

Lamb fillet with aromatic couscous salad & mint sour cream
DiAéto apyiod ue apwparixg ocaldra »ovorods & sour crean OvOTUOD

Creekstone Farms Tomahawk steak =1000gr
Creekstone Farms Ribeye steak 300gr

Fresh fish of the day
Doéono Papt nuépag

Side Plates
DUV00EVTIRd

Padrén peppers - [ Iizepiéc Padrin
Asparagus - Zzapdyyia

Baby potatoes - I'lardrec baby
Grilled veggies - Wyrd Aayavira



Desserts

Emodpria

Tiramisu cream on eclat d’or with hazelnut praline,
espresso sauce & mocha ice cream
Roéua tpauood ndave oe eclat d'or pe mpakiva povvrovsuoo,

gd\toa eompéoo & maywTo uora

Choux with Opalys chocolate ganache montée, tonka,
Guanaja 70% chocolate sauce & vanilla ice cream
2ov pe yraval uovté coxordras Opalys, tovxa, oaltoa ooxoldarag Guanaja 70%

& maywtd favihia

Pavlova with flavoured mastiha cream & coulis
with strawberry & passion fruit

Pavlova ue apouariousvn xpsua paotiya & xovii
Je podovda & ppodta tov malovs

Gelato / Sorbet
Iaywrd | Zoguré
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