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If you have any concerns regarding food allergies and intolerances,
please ask a member of our staff for further assistance
Ye nepintwon Tpo@Iikng aAAepyiag n ducaveiag

napakalolpe aneuBuvBeite oto Npocwnikd pag
G] Gluten | TAoutévn [L] Lupin | Aounivo [C] Celery | ZéAivo [Cr] Crustaceans | Octpakoeldn

Mo] Molluscs | MaAdkia [Mu] Mustard | Mouctdpda [N] Tree Nuts | Znpoi Kapnoi Me KEAupog

[
[M] Milk | FéAa [E] Egg | Auyd [Su] Sulphur dioxide | Alo&eidio Tou ©eiou [Se] Sesame | Zoucdpi
[
[F] Fish | Wap1 [S] Soybeans | Zéyia [P] Peanuts | Apaxideg (Duotikia)



INSALATE

SPINACH & MUSHROOM G su,nMu] 17.00
Baby spinach, sliced mushrooms, roasted peppers, cherry tomatoes,
sundried tomatoes, almond flakes, white balsamic vinaigrette

Neapd onavdki, PETEG HAVITAPIOU, YNTEG MIMEPIES, VIOUATIVIA,
AaoTég viopdteg, vipddeg apuyddiou, Biveykpét and donpo Paicdpiko

BEETROOT i6,M,50,MU,N] 18.00
Beetroot, herbs, berries, walnuts, goat cheese, pollen

MNavt¢dpl, apwpatikd Bétava, poupa, kapudia, KAtolkiclo Tupi, yupn

ARUGULA M,N,5U,MU 18.50

Arugula, parmesan, prosciutto, almond, pomegranate, prunes vinaigrette
Poka, nappeldva, npoooUto, apuydalo, pddi, vipéoivyk Sapdoknvo

BURRATA (6,M,5U,MU,N,MO] 19.00
Burrata cheese, tomatoes, pine nuts, olives, basil

Burrata tupi, vtopdta, koukouvdpl, eAid, BaoiAikdg

ANTIPASTI

MUSHROOM RISOTTO (cm,sul 16.00

Wild mushrooms, truffle oil, parmesan
Aypia pavitdpia, Aadi tpolpag, napueldva

PINSA CON BRESAOLA (cMmsugl 15.00

Bresaola, tomato confit, mozzarella, parmesan, arugula, truffle emulsion

Mnpeldoha, Kovei viopdta, yotoapéha, nappeldva, poka, yaAdktwpd tpolpag
MELANZANE ALLA PARMEGIANA [GeMsul 15.00
Crispy aubergine, parmesan, mozzarella, tomato sauce,

basil emulsion, parmesan cream

Tpayavn pelit¢ava, nappelddva, potoapéAa, cdAtoa viopdtag,
yaAdktwpa BaciAikoU, kpépua napueldvag

TUNA TARTAR (6,c,5U,N,F,MO] 17.50
Tuna, tomato, capers, onion, lemon, olives, basil, olive oil

Tévog, viopdta, koutpoUfl, kpeppudi, Aepdvi, eAid, BaciAikd, eAaidAado

ZUPPA DI FRUTTI DI MARE (6,su,F.cr,Mol 22.00

Prawns, clams, mussels, calamari, tomato sauce, basil
rapideg, axiBdadeg, pudia, kalapdpl, ocdAtoa viopdtag, BaciAikog

Above prices are in euro (€) and inclusive of V.AT and all applicable taxes



PASTA

SPAGHETTI AGLIO E OLIO (c,c,MEsuN]

Spaghetti, olive oil, garlic, chili, parmesan, parsley
Yrnayy€t, eAaidAado, okdpdo, toill, napueldva, paiviavo

CASARECCE AL POMODORO E BASILICO (s,cMEsul

Casarecce pasta, tomato, basil, garlic, parmesan
Kacapétoe, viopdta, BaciAikd, okdpdo, nappeldva

RAVIOLI CON SPINACI E RICOTTA (6,6,ME,su,MUNI
Spinach & ricotta ravioli, garlic, spinach leaves, cherry tomatoes,
sage, parmesan

PaBidAia pe onavdki & pikdta, okdpdo, onavdaki, VIopativia,
paokdéunio, nappeldva

PACCHERI Al FUNGI [6,c.M,E,sU,N,MU
Forest mushrooms, rosemary, black garlic, parmesan

Mavitdpia tou ddooug, devipoAifavo, paltpog okdpdog, napueldva

PAPPARDELLE AL RAGU DI MANZO SFILACCIATO (EM,suC.F

Braised beef, tomato sauce, red wine, parmesan cream

Liyw-payelpepévo pooxdpl, odAtod viopdtag,
KOKKIVO Kpaoi, kpépa napueldvag

16.00

16.00

18.00

18.00

20.00



PRIMI

POLLO 6,Msu,.c,m

Pan fried spring chicken, artichoke, peas, red wine sauce

YWTAPIOUEVO TPUPEPO KOTOMOUAO, AYKIVAPEG, UMIZEA,
odAtoa and kOKKIVO kpaoi

SALMONE (6,c,ME,sUMUF
Salmon fillet, spinach, tomato, young potatoes, carrot, broccoli

DIAéTo colopou, onavdki, VIoudta, HIKPES NATATEG, KAPOTO, UNPAOKOAO

BRANZINO (G,EM,FCR,C,MO,5u]
Seabass, seafood fregola, parsnip espuma, saffron

AaBpdki, ppéykora Balaooivay, appdg nactvaki, cappdv

AGNELLO i6,c,MEsUF

Lamb chops, crispy polenta, goat cheese, zucchini, Barolo wine sauce

Apviola naiddkia, tpayavn NoAévia, KAToikiolo Tupi, KoAokuBdki,
odAtoa and kpaoi Barolo

VEAL MILANESE (e MMu,sU]

Crispy veal loin, fries, Pecorino Romano, truffle emulsion

Tpayavd Mooxapicio ¢iAéTo, Natdteg tTnyavntEg,
Mekopivo Popdvo, yahdktwpa tpolpag

TOMAHAWK DI MANZO m

(for 2 people | 1200gr) requires 40 minutes

Grilled beef tomahawk, glazed vegetables and young potatoes
Sauce of your choice:

Barolo [G,C,Su,F]

Mushroom [G,C,Su,F,M]

Pepper [G,C,Su,M,F]

Béarnaise [Su,M,E]

(yia 2 atopal 1200yp) xpovoc npoetoiuaciac 40 Aentd

Mooxapiolo TOPaxwk, Y\acapIopéva Aaxavikd Kal JIKPES NATATES
EniAoyn cdAtoag:

Mnapdho

YdAtoa pavitapiov

YdAtoa ninepiou

Mnepvél

Above prices are in euro (€) and inclusive of V.AT and all applicable taxes

26.00

28.00

29.00

35.00

40.00

90.00



DOLCE

TIRAMISU [G,EM,N,5u,5] 12.00

Mascarpone, espresso, ladyfinger biscuits, cocoa
Maokapndve, ecnpéoco, cafayidp, kKakdo

DELIZIA AL LIMONE (6,EM,N,su,5] 12.00

Sponge cake, lemon cream, lemon layer
Mavteondvi, kp€ua Aepovioy, oTpwon Aepgoviou

PANNA COTTA ALLALBICOCCA (6.eMN,sus] 12.00

Vanilla, apricot layer, amber chocolate mousse
Bavikia, otpdon Bepikokou, poug cokoAdtag amber

TARTELLETTA AL GIANDUJA E PERE 12.00
Gianduja chocolate, pear notes, almond Chantilly

YokoAdta Gianduja, upég and axAddi, cavtyi apuyddiou



Il etbo e il
linguagdio aellamore.

MEDITERRANEAN



