




S H A R I N G  M E N U

A N T I PA S T O
Italian stone baked flat bread with fresh rosemary served with cured ham, 

marinated artichokes, ricotta cheese, sundried tomato pesto, 
black olive tapenade, fresh rucola

P R I M O
RISOTTO CON CARCIOFI  

Carnaroli rice, leeks, globe artichokes, scamorza cheese, lemon zest

RIGATONI
Beef ragu’, cherry tomatoes, fresh oregano, red wine

S E C O N D I
(choice of a main dish for each guest)

SALMONE IN PADELLA
 Salmon fillet with Pecorino and dill crust, rapini, toasted almonds, 

whole grain mustard cream
or

TAGLIATA DI MANZO
Grilled beef Bavette, fresh rucola leaves, Grana Padano shavings

and balsamic glaze.
Recommended to be served medium rare to medium

or
PETTO DI POLLO

Stuffed chicken breast, Gouda cheese, fresh sage, carrot puree, 
mushroom fricassee, chicken jus

or
GUANCE DI MAIALE

Sous vide pork cheeks, bramley apple puree, braised kale, maple infused jus
or

LA MELANZANA FARCITA  
Grilled aubergines, zucchini, bell peppers, vegan cheese, tomato fondue, 

crispy salad leaves

All above are served either with roast potatoes or french fries

D O L C I
Platter of fried date fritters and chocolate brownies

with bitter chocolate spread, honey comb and crumbled biscuits,
and white chocolate ice cream

€28.50 
per person
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A  S H A R E D  M E A L 
B I N D S  P E O P L E 

T O G E T H E R

Children 6 – 11 years are €14.25 per child
The price is inclusive of VAT and free flowing House Wine, 

House Beers and Minerals





BEVERAGES MENU
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