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S‘TARTERS

2; :oya: seafood platter sheLEH
oyal medium seafood platter k

2) :Ziazzara red prawn carpaccio, burrata I g ;5.00

) Tuna tartare with exotic fruit & greek yoghurt € ‘:‘00

5) Prawn, salmon & tuna tartare trio ; > £

6) Salt-rubbed octopus, . . . 3 j ’ € :2.00

7) Peppered mussels / soup. ; 0%

§) Mixed fried fish .t
) Matra triptych (Raw fish, i ;
) Ay » 1 SCampi, prawns and tuna tartare) € 1000

€ 15,00
11) Caprese (Mozzarella and tomato) € 10,00
12) Prosciutto and melons € 600

13) Oysters e € 8,00
,00/€ 4,00

FIRST COURSES

’3 Bulsiate with pesto of the Valley . € 10,00

Calamarata pasta with carpet shell c| ¥

3) Linguine with scampi p £l S cresmed potato € 12,00
4) Spaghetti with sea-urchin € 1200
5) Spaghetti with sardines : 13‘00
6) Spaghetti with tomato sauce . € e:gg
SECOND COURSES

1) Sesame seared tuna steak on creamed potato & lemon € 15,00
2) Octopus on a bed of purple potatoes € 10:00
3) Crispy kataifi wrapped local Casteldaccia prawns € 15,00
4) Salmon on saffron & fennel creamed potato € 15,00
5) Capesante served on potato puree violet and mayonnaise of mussel € 14,00
6) Grilled swordfish € 10,00
7) Grilled squid € 10,00
8) White fish (per kg.) € 45,00
9) Entrecéte with chips or salad. € 12,00
*OCACCIA BREADS

1) Matra focaccia: red prawn, rocket salad, crispy bacon, Grana Padano

cheese flakes & cocktail sauce € 12,00

2) Focaccia with burrata cheese, salmon, rocket salad & extra virgin olive oil € 9,00
3) Focaccia with tuna, red onion, tomatoes, Pantelleria capers & black olives € 9,00
OUR SALADS o
1) Mixed salad. . . . € 7‘00
2) Lettuce, baby mozzarella, salmon, sweet corn, cherry tomatoes, Grano_Padano 5.00
3) Flakes orange, red onion, black olives, anchovies, capers, apple cider vinegar g 500
4) Lettuce, radicchio, rocket salad, cherry tomatoes, prawns € 500
5) Lettuce, tuna, rocket salad, carrots, sweet corn, Grana Padano flakes %
6) Grilled vegetables € 300
7) Fried potatoes
‘RUIT AND DESSERT € 300
[ € 4,00

 adverse sea conditions. - COVER CHARGE € 100
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