SMALL PLATES

Olives | 5 Zucchini fritti | 12  Prosciutto San Daniele | 15
Crudités | Seasonal vegetables, tomatoes, smashed cannellini beans, anchoiade | 28

Caviar Rosti | N25 Oscietra reserve caviar, potato rosti, creme fraiche | 30 each

STARTERS

Beef Carpaccio | Mustard vinaigrette, tobasco | 28

Tomato Gazpacho | Sorrento tomatoes, cucumber, bread, sherry vinegar | 22

SALADS

Tuna Nicoise | Seared tuna, tomatoes, fine green beans, new potatoes, olives, capers, anchovy, basil | 27
Chicken Caesar Salad | Romaine lettuce, croutons, Parmesan, anchovy, lemon olive oil, roast chicken | 27

Ricotta Tahlita | Local ricotta, raw seasonal vegatables, tomato, olives, capers, vinegar | 25

MAINS

Spaghetti alle Vongole | Local clams, pangrattato, bottarga | 27
Lemon Tagliatelle | Garden lemon, creme fraiche, Parmesan | 26
Roasted Seabass | Wild Seabass filet, thin potatoes, fennel € lemon | 42
Classic Club Sandwich | Grilled chicken, tomato, lettuce, mayonnaise, bacon. Served with French fries | 28
Lobster Roll | Lobster, mayonnaise, celery, toasted brioche bun. Served with French fries | 46
Chargrilled Ribeye | Grilled zucchini, marinated red peppers,

marjoram & capers | 42
SIDES
French fries | Braised spinach | Mixed green salad, vinaigrette | 12

DESSERTS

Maltese strawberry sorbet | 11

Sorrento lemon granita | 10

All our prices are inclusive of VAT. Should you have any allergies or intolerances,
please speak to a member of the team. An allergen menu is available upon request.



