COZZE ALLANARINARA

Nussels In white wine sauce,
parsley and garlic

£1400

SEAFOOD SALAD

NMixed Octopus, SQUIAS, Prawns,

SARDINIAN BOARD Mussels win celery and ovatoes,

Pecorino cheese, N\Ixed of Cured local MeoHs, N live sauce

Olives & Corasad bread £1500

€160 OCTOPUS SzA\l_,/A\D

CAPRESE SALAD | Served wHN fonaHoes, potatoes and oives

MOZZO(@”O cheese, fovotoes &;DOSH 6 18 OO
£ 1000 '

CULURGIONES: BAVETTE VOGOLE £ BOTTARGA

long pasta with vongole clanvs, grated

Sardinicn ravioll flled wHh potatoes, MiNt arey MUled roe, parsiey and olive ol

oNad pecorino cheese, IN toMato sauce

€1500 €1600
MALLOREDDUS: CAMPIDANESE FREGOLA ALLO SCOCLIO
Sardinian gnocchi W sousages sauce Sardinion sMall pasta wih Mixed Secood,
and saron N parsley & foMato sauce
€1400 £1600
BEEF QRILLED STEAK |
Served wih griled vegeiables

€ 1500 FRITTOMISTO

NMixed pon-fried seafood
(SQUICS, pravns, MUSSElS ond white fish)

NMALLOREDDUS € 10,00 €100
Sardinian gnocchi in fovoto souce' FRIED C’A\L’N\/\’A\RI

Pon-fried suIids
CHICKEN MILANESE € 13,00 £1600
Served with French {ries QRII_I_ED SE;A\ BREAN\
H’A\MBHRQER MEAT €1300 Served wih griled vegetobles
Served wih French {ries €1700

Infornvation cbout the presence of substonces or products hat cause dllergies
or intolerances is availdble by contacting the staff on duty





