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Specials of the Day

Starters

Grouper Beignets | Local Capers |Olive Tapenade |Caponata - €17

Risotto Nero Di Sepia | Local Cuttlefish - €18
Paccheri |Local Pork Cheeks |Pistacchio pesto | buffalo mozzarella - €17

Grouper Lasagne | Nduja | Tomato Fondue | Caviar - €18.50

Fish Of The Day

Crilled | Tuna Steak “Tonn”- €28
Pan Fried | Grouper “Cerna”’- €35

Pan Fried | Red Snapper “Pagell”’- €33

The above fish are served with cherry tomato velouté & mashed potatoes.

From The Grill

Black Angus Beef Tagliata | Rucola| Cherry Tomatoes |Parmesan - €30

Desserts
Baked Panna cotta |Fig and Clove Jam- €8

Brownie and Pistachio Cheesecake | Pistachio Glave- €10
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