
                                    A la carte 

Appetizer  
oyster gillardeau 6 
olives 6 
carpaccio octopus and prawns 12 
vitello tonnato 12  
mussels in tomato or cream sauce 13 
beef  carpaccio 13 
italian cheese selection 13 
beef  tartar 14 
tuna tartar 14 
italian salami selection                                            14/24 
deep- fried mini-squids 16 
 
Salad  
fresh salad 10 
salad with grilled goat cheese 13 
rocket salad with prawns and avoсado 14 
grilled tuna salad 14 
artichokes with black truffle and mint 16 
 
Risotto  
seafood 17 
ossobuco with saffron 18 
 
Pasta  
linguine with seafood 17 
rigatoni with beef  and pecorino 18 
taglierini with black truffle 22 
 
Main course  
tiger prawns with garlic and rosemary 27 
scallops with asparagus and red caviar 27 
sea bass fillet with butter and lemon/tomatos and olives 29 
octopus with potatoes and olives 29 
filet mignon Rossini 29  
 
Dessert  
tiramisu 11 
sorbet/homemade ice cream 11 
chocolate fondant 12 
creme brûlée with wild berries 13


