
PICCOLO

sharing on the table 

Carefully selected mix of  charcuterie  & cheeses ,
Florentine stracciatella,  ol ives

Antipasti

Tuna Tartare

Vitello Tonnato

Almadraba Bluefin tuna,  avocado mousse,
cucumber,  ginger vinaigrette  & chives  

Veal  tenderloin,  salsa tonnata,  capers

Dolci
Vanilla Panna Cotta

Velvety vanilla  custard with a bright  mixed 
berry coulis

Grilled Beef Tenderloin

250g Grilled Galician beef ,  seasonal  vegetables ,
red wine jus

Frutti di Mare

Calamarata pasta,  seafood in a  bisque sauce

Choose between:

Main

45€ p.p.

or

or

Choose between:

On Arrival



GRANDE

Antipasti

Secondi

Dolci

Grilled Beef Tenderloin

250g Grilled Galician beef ,  seasonal  vegetables ,  red
wine jus

Seared Seabass

Pickled lemon vinaigrette,  cherry tomatoes  and dill

Choose between:

Truffle Tagliatelle

Big Boy Manzo

Truffle  beurre blanc,  shaved fresh truffle

San Marzano tomato,  beef  tenderloin,  cherry tomatoes,
f ior  di  latte,  rúcola,  Parmigiano Reggiano,  pine nuts

Primi

65€ p.p.

Truffle Carpaccio

Rib Eye,  shaved truffle ,  truffle  dress ing & chives

Tuna Tartare

Almadraba Bluefin tuna,  avocado mousse,
cucumber,  ginger vinaigrette  & chives  

or

sharing on the table 

sharing on the table 

sharing on the table 

Pannacotta

Velvety vanilla  custard with a bright  mixed 
berry coulis

Lavamisu

The unbeatable  class ic ,  reinvented

Oyster

Fine de Claire  no.  2,  mignonette  sauce & shallots

On Arrival
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