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P R I C E S  I N  E U R O S  ·  V . A . T .  I N C L U D E D  

ROSE PRAWN SALAD  21
with salted fish and pickled vegetables

ORIENTAL SALAD  18
prawn, cashew, coconut and green curry 

TUNA TARTARE   24
with salt-cured egg yolk, green olive cream and roast pepper cream

AUBERGINES   18
with almond sauce

CLASSIC SPAGHETTI CARBONARA  18
with guanciale and Pecorino Romano cheese

TRUFFLE AND WILD MUSHROOM RISOTTO 21
et aux champignons de culture avec escalope de foie

SPAGHETTI ALL’ARRABBIATA  21
prawns, garlic, chilli pepper and fresh tomato

FISH FILLET FROM THE FISH MARKET 28
in vilero sauce or grilled with herbs and oil

BEEF TENDERLOIN  29
in its own juices, flavoured with Port with mashed potatoes

HAM CROQUETTES  3
with aioli sauce

FRESH SEASONAL FRUIT  8 
de saison et sorbet

ASSORTED SORBETS   6’50
or ice creams

unid.


