MENU A : € 15 per person
Starter
Mediterranean bruschetta
A tantalizing mixture of fresh tomatoes, onions,
olives, capers and topped with a drizzle of oil.
Penne all’amatriciana
Bacon, garlic, chilli and tomato sauce.
Soup of the day
A flavourful soup made with
fresh local seasonal vegetables.
Main course
Chicken parmigiana
Butterfly-cut chicken breast, topped with Parma
ham, mozzarella, oregano and tomato sauce.
Swordfish
Pan seared swordfish cooked in white
wine and Mediterranean dressings.
Beef olives (Bragoli)
Braised beef olives stuffed with bacon, cheese and minced meat,
cooked in own sauce and complemented with peas and onions.
Main courses are served with vegetables and roast potatoes.
Coffee or Liquor
We treat food allergies & intolerances very seriously.
Should you have any allergy or intolerance please inform us.

MENU B : € 25 per person
Starter
Fried local goat cheese
Breaded local goat cheese, tossed with mixed greens and served
with a home-made fig and date chutney and drizzled with olive oil.
Chicken Caesar salad
Grilled chicken breast, crispy bacon, iceberg lettuce, cherry
tomatoes, croutons, parmesan shavings and Caeser dressing.
Rabbit tortellacci
Home-made tortellacci filled with rabbit and cooked in rabbit
sauce with brunoise of carrot, peas and cherry tomatoes.
Soup of the day
A flavourful soup made with fresh local seasonal vegetables.
Main course
Chicken supreme
Skin-on corn fed chicken breast pan seared in
white wine veloute and seasonable vegetables.
Angus ribeye steak
Grilled ribeye cooked to your liking served with a carrot puree.
Duo of rabbit
Slow cooked rabbit with marinated peas and carrots, served in own
sauce and accompanied with our home-made rabbit filled tortellacci.
Fillet of salmon
Oven baked salmon served with a beetroot puree.
Main courses are served with vegetables and roast potatoes.
Coffee or Liquor
We treat food allergies & intolerances very seriously.
Should you have any allergy or intolerance please inform us.

