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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

BEETROOT 18.00

Beetroot, herbs, berries, walnuts, goat cheese, pollen

Mavtldpl, apwpatikd Bétava, polpa, kapudia, KAToIKicIo TUPi, yupn
[G,M,SU,MU,N]

ARUGULA 18.50

Arugula, parmesan, prosciutto, almond, pommegranate, prunes vinaigrette

Poka, nappeldva, npoooUto, apuydalo, pddi, vipéoivyk dapdoknvo
[M,N,SU,MU]

BURRATA 19.00

Burrata cheese, tomatoes, pine nuts, olive, basil

Burrata tupi, vtopdta, koukouvdpl, eAid, BaoiAikdg
[G,M,SU,MU,N,MO]

ANTIPASTI

MUSHROOM RISOTTO 16.00

Wild mushroom, truffle, parmesan, chive oil

Aypla pavitdpia, tpolga, nappeldva kal Aadl oxolvonpacou
[C,M,SU]

CARPACCIO DI BRESAOLA 18.00
Bresaola, tomato, rocket, artichoke, parmesan, caper,
truffle emulsion

Bresaola, viopdta, pdka, aykivdpa, nappeldva, koutpoUfl,
yaAdktopa tpoupag
[G,M,E,SUMU]

TUNA TARTAR 17.50

Tuna, tomato, caper, onion, lemon, olive, basil, olive oil

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

[G,C,SU,N,F,MO]

SARDINIAN PRAWN FREGOLA 19.00
Sardinian fregola, prawn, spicy salami, fennel

Fregola Zapdnviag, yapideg, nikdvtiko caAdyl, pivékio
[G,C,M,E,SU,MU,CR,F]

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



FRESH HOME-MADE PASTA

SPAGHETTI AGLIO E OLIO

Fresh spaghetti, olive oil, garlic, chili, parmesan, parsley

dpéoka onayyet, eAaidhado, okdpdo, toihl, nappeldva, paiviavo
[G,C,M,E,SU,N]

CASARECCE AL POMODORO E BASILICO

Fresh Casarecce tomato, basil, garlic, parmesan

Casarecce, viopdta, BaciAikd, oképdo, napueldva
[G,C,M,E,SU]

RAVIOLI CON SPINACI E RICOTTA

Spinach & ricotta ravioli, garlic, spinach leaves, cherry tomato, parmesan

PafidAia pe onavdki & pikdta, oképdo, onavdki, VIopaTivid, ¢ackdounAo,
nappeldva

[G,C,M,E,SU,MU,N]

PAPPARDELLE Al FUNGI
Fresh pappardelle, forest mushrooms, rosemary, black garlic, parmesan

MNanapd€Aieg, pavitdpia tou ddooug, devipoAifavo, palpog okdpdog,
nappeldva

[G,C,M,E,SU,N,MU]

AUBERGINE CANNELLONI
Cannelloni, aubergine, tomato, garlic, parmesan, basil

KaveAAovi, peAitddva, viopdta, okopdo, nappueldva, BaciAikog

[G,CMESUN]

LINGUINE AL NERO DI SEPIA
Fresh squid ink linguine, prawn, florin pepper sauce

Pdpeoka Alykouivi pe peAdvi counidg, yapideg, cdAtoa pe mnepid epAopivng

[G,C,M,E,SU,MO,F, CR]

16.00

16.00

18.00

18.00

19.00

22.00



PRIIMI

POLLO 26.00
Chicken thighs, truffle oil, wild mushrooms, parsnip,
asparagus, mushroom sauce

MnoUt koténouloU, Aadi tpoupas, dypia pavitdpia, NacTvAaki,
onapdyyid, cAAToa pavitapiwyv

[G,C,M,SU,MU]

SALMONE 28.00
Salmon fillet, spinach, tomato, young potatoes, carrot, broccoli

DIAéTo colopou, onavdki, vIopdta, veapeg Natdteg, Kapoto, pnpdkoAo

[G,C,M,E,SU,MU,F]

BRANZINO 29.00
Seabass, barley, artichoke, lemon, dill, saffron

AaBpdki, kp1Bdp1, aykivdpa, Aepdvi, dvnbog, cappdv

[G,C,M,SU,MU,F]

AGNELLO 35.00
Lamb saddle, young potato, zucchini, goat cheese,
olive, tomato, Barolo wine sauce

Apvicia oéAAa, natdteg, kohokuBdkia, KatoiKicio Tupi,
ella, viopdta, odAtoa and kpaoi Barolo

[G,C,M,E,SU,MU]

VEAL MILANESE 40.00

Crispy veal loin, fresh fries, Pecorino Romano, truffle emulsion

Tpayavd Mooxapicio ¢pIAETo, ppEoKkes NATATEG TNYAVNTEG,
Mekopivo Popdvo, yahdktwpa tpolpag
[G,E,M,MU,SU]

MANZO 42.00
Beef sirloin, asparagus, broccoli, potatoes, shallot, parsnip
Choice of sauce: barolo / mushroom / pepper/béarnaise

Mooxapiolo kévipa PIAETO, onapdyyid, YnPdKoAo, MATATeg, ECAANOT, NACTIVAKI

EniAoyn cdAtoag: Barolo / pavitapiov / mnepiol / béarnaise
[G,C,M,E,SUMU]

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



DOLCE

TIRAMISU

Mascarpone cream, coffee infused savoyard, cocoa

Kpépa paokapnove, cafoyidp egnAOUTIOPEVO e KAPE, KAKAO
[G,M,E,SU,N,P]

MASCARPONE APPLE TART
Roasted caramelised apple, almond cake, mascarpone cream,
vanilla Ice cream, caramel-vanilla sauce

Kapapehwpévo pnio, k€ik apuyddiou, Kp€pa paokapndve,
naywtod Bavikia, cdAtoa kapapéag-Pavidia
[G,M,E,SU,N,P]

BABA NAPOLEON
Rum Baba, passion fruit syrup, pineapple marmalade,
rum ganache

Mnapnd pe Polpr, cipdni pe gppouta tou ndboug,
pappeAdda avavd, ykavdg poulpl

[GM,E,SUN,P]

BANANA ROYAL
Chocolate mousse, banana-lime compote, banana sponge,
dark chocolate glaze

Moug 0okoAdTtag, Kopynoté pnavdva-Adiy, navieondvi ynavavag,
yAdoo palpng cokoAdtag
[G,M,E,SU,N,P]

12.00

12.00

12.00

12.00



Il etbo e il
linguagdio aellamore.

MEDBEACH



