
 THREE-COLOUR CHERRY TOMATO PANZANELLA SALAD

OR

MEDITERRANEAN OCTOPUS CARPACCIO

OR 

FRIED CALAMARI ,  SPICY MAYONAISE
  

A P P E T I Z E R

MEZZI RIGATONI ,  VEAL RAGÙ, TOASTED PINE NUTS,  SEASONED BREADCRUMBS
31

OR

TUNA TARTARE .  AVOCADO, GRILLED TUSCAN BREAD 
32

OR

RISOTTO MILANESE,  PANCETTA, MUSHROOMS ,  GREEN PEAS,  SPINACH
35

OR

CHICKEN BREAST SORRENTINO. PROSCIUTTO, EGGPLANT, MELTED BURATTA
39

OR

PESCE DEL GIORNO (FISH OF THE DAY)
44

OR
 

GRILLED LAMB CHOPS,  DEMI-GLACE SAUCE, OLIVES,  CHERRY TOMATOES & ARTICHOKES
46

M A I N  C O U R S E

L U N C H  T A B L E  D ’ H Ô T E   

I N T E R M E Z Z O

 OYSTERS (6) ,  RASPBERRY MIGNONETTE  +18

OR 

CLASSIC SHRIMP COCKTAIL +34

C O F F E E , T E A  I N C L U D E D
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