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ANTIPASTI  

 

 

Ostriche (S)(SC)                                                 50| 250 |500  

Tsarskaya oysters No.2 served with lemon      1pc| 6pcs| 12pcs 

wedges and mignonette sauce 

 

Carpaccio di branzino, salsa al limone,                     140 

tartufo nero e crostini (G)(F)  

Seabass carpaccio, lemon dressing, black 

truffle, croutons and basil leaves 

 

Tartare di tonno e carciofi (F)                                   140  

Yellow fin tuna, artichoke cream, lemon  

juice, chives and olive oil  

 

Carpaccio di wagyu, rucola, parmigiano                   170 

reggiano e maionese al tartufo (D)  

Wagyu beef carpaccio, rucola, parmesan 

cheese and truffle mayonnaise  

 

Crudo di scampi (S)                                                   210 

Langoustine crudo with sauce vierge  

and basil  

 

Crudo di gamberi (S)                                                 240 

Red Prawn crudo with caviar, chives  

and orange 

 

Insalata fattoush, pomodori, cetriolo                         90 

e melograno (G)(VG) 

Fattoush salad, tomatoes, cucumbers, onion, 

pita bread and pomegranate dressing 

 

Insalata di rucola, cipolla, pomodoro,                         90  

halloumi fritto e melograno (D)(V) 

Rocket leaves, onion, tomatoes, fried 

halloumi, and pomegranate dressing  

 

Torta di zucchine al forno (G)(D)(V)                         90 

Oven baked zucchini cake served with  

yogurt sauce, parsley, dill salad 

 

 

 

 

 

Insalata di quinoa (VG)                                                  95 

Quinoa, cucumber, parsley, mint, raisins,  

cranberries, pomegranate, avocado and 

lemon dressing 

 

Insalata di anguria, feta, menta, fiocchi di                     95 

mandorle tostate e balsamico (D)(V)           

Watermelon cubes, feta, mint, roasted almond flakes  

and aged balsamic 

 

Insalata alla Mediterranea (D)(V)                                  110 

Datterino tomato, cucumber, red onion,  

oregano, capers, olives,capsicum, rock  

samphire, feta cheese and lemon vinaigrette 

 

Burrata di bufala e pomodori (D)(V)                             110 

Buffalo burrata and tomatoes 

 

Caesar salad di pollo o gamberi, parmigiana,                110 

crostini e acciughe (D)(G)(S) 

Chicken or shrimps Caesar salad, parmesan 

cheese, croutons and anchovies 

 

Calamari fritti (G)(D)(S)                                                110                                     

Lemon wedges and tartare sauce 

 

Insalata Nizzarda (F)                                                      120 

Baby gem, datterino tomatoes, beans, quail  

eggs, olives, capers, onions, baby potatoes,  

preserved tuna and lemon vinaigrette 

 

Carpaccio di polpo con salsa di                                      140 

salmoriglio e basilico (S) 

Octopus carpaccio, potato salmoriglio 

and basil 

 

Mezzeh (G)(V)(D)                                                         150 

Hummus, tzatziki, babaghanoush, tirokafteri 

served with sour dough bread 

 

 

PASTA 

 

Rigatoni alla Norma, salsa al pomodoro, melanzane e ricotta salata (D)(G)             135 

Rigatoni “Norma” style, tomato sauce, eggplant, and salted ricotta cheese  

 

Gnocchi al forno, salsa al pomodoro, parmigiano, mozzarella di bufala e basilico (D)(G)                                          135 

Baked gnocchi, tomato sauce, basil, Parmigiano, buffallo mozarella and basil  

 

Fregola sarda con scampi (G)(S)                                                                                                                                                                   175                                                                                                                                     

Fregola sarda with langoustine, bisque and tomatoes 

        

Linguine alle vongole (G)(S)                                 190 

Linguine, clams, chilli, garlic, parsley and bread crumbs  

           

Tagliatelle con astice intero canadese, pomodorini e basilico (G)(S)                                            420  

Tagliatelle with whole canadian lobster, cherry tomatoes and basil 
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PANINI 

Served with French fries or green salad  

 

 

Hot dog, salsiccia di pollo, cipolla croccante,                         110                        Burger di pollo, lattuga, pomodoro e                                  140 

salsa aioli e ketchup (G)(D)                                                                                   maionese all’aglio (G)(D) 

Homemade soft bread, chicken sausage, crispy                                                    Chicken burger, lettuce, tomato and 

onion, mustard aioli and ketchup                                                                          garlic mayonnaise  

 

Club sandwich vegano, lattuga, pomodoro e                           110                       Burger di wagyu, lattuga, provolone, cetrioli                      160 

formaggio vegano (G)(VG)                                                                                  sott’aceto bacon di vitello e cipolla caramellata (G)(D) 

Vegan club sandwich, grill vegetables, lettuce,                                                    Wagyu beef burger,lettuce, provolone cheese, pickles, 

tomato, avocado and vegan cheese                                                                        veal bacon, tomato, caramelized onions 

                                                                                                                               

Club sandwich di pollo arrosto, uovo bollito,                          120                       Panino con bistecca wagyu (G)(D)                                      170 

lattuga, pomodoro e bacon di vitello (G)(D)(LS)                                                Wagyu steak sandwich, bell peppers,mustard aioli, 

Chicken club sandwich, boiled eggs, lettuce,                                                        mushrooms, cheddar, caramelized onions, bbq sauce 

tomatoes and veal bacon                                                              

                            

 

SECONDI PIATTI  

                                                                                               

Salmone scozzese, 200 gr (SC)                                   230 

Grilled scottish salmon, arugula salad, sauce vierge  

 

Branzino selvatico, 160 gr (SC)     240  

Grilled wild caught sea bass, arugula salad, sauce vierge  

 

Gamberoni alla griglia, 120 gr each (S)                    300 

Grilled prawns, arugula salad, sauce vierge  

 

Astice intera alla griglia, 500 gr (S)     480 

Grilled whole main lobster, arugula salad, sauce vierge  

 

Grigliata mista di pesce  (S)                                                     520 

Grilled mix seafood platter, arugula salad, sauce vierge  

 

Polletto da allevamento, 250 gr                    220                        

Grilled cornfed baby chicken, arugula salad, chicken jus                                                

 

Bistecca di manzo wagyu, 300 gr                                             340 

Grilled wagyu rib-eye steak, arugula salad, veal jus 

 

Vongole (G) (S) (SC) per kg                                              420  

Galician clams cooked with tomatoes, parsley  

and sour dough bread 

 

Branzino in umido (SC)                                                      240 

Seabass stew, garlic, tomatoes, olives, spring onion,  

capers and basil  

                                                            

Spiedini di pollo (G)(D)                                                      220  

Grilled chicken thigh, onion sumac and rosemary  

potatoes 

 

Spiedini di carne (G)(D)                                                      240 

Grilled wagyu beef cubes,onion sumac and rosemary 

potatoes 

 

Costoletta d’agnello, 180 gr                               260 

Grilled lamb chops, arugula salad, lamb jus                

 

 

CONTORNI                                                                                                          PIZZETTA 

 

Patate Arrosto(VG)                                                                   50                          Pizzetta Margherita(G)(D)(V)                                               90 

Roasted potatoes with rosemary                                                                            Tomatoes, mozzarella, and basil            

                                                                                                                       

Asparagi scottati(VG)                                                               50                          Pizzetta Diavola (G)(D)                                                       110 

Grilled asparagus, lemon,garlic                                                                            Tomato sauce, fior di latte cheese, spicy beef salami                                                                                                                          

                                                                                                                          

Broccolini(VG)                                                                         50                          Pizzetta Stracciatella e Tartufo nero (G)(D)(V)                   120 

Charred broccolini, garlic,chilli and lemon                                                          Stracciatella cheese and black truffle                                              

 

Verdure alla griglia(VG)                                                           50 

Seasonal grilled mix vegetables  

                                                                                       
Patatine fritte al parmigiano al tartufo (V) 

Parmesan truffle fries with truffle aioli                                     75                               


