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MIXED FRIED SEAFOOD

deep-fried calamari, shrimp and cuttlefish,
homemade aioli
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BEEF CARPACCIO*

Parmesan shavings, mesclun salad,
extra virgin olive oil, aged balsamic vinegar
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(V) BUFFALO MOZZARELLA CAPRESE

ripe tomatoes, fresh basil,
extra virgin olive oil, sea salt
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SALAD & SOUPS
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(V) TRICOLOUR SALAD

baby spinach, mozzarella and Roma tomatoes
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(W MINESTRONE SOUP

with fresh seasonal vegetables
and extra virgin olive oil
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(V) CREAM OF CORN SOUP
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PASTA & RISOTTO
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SPAGHETTI AMATRICIANA

with bacon, tomato
and Pecorino Romano cheese
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(V) ASPARAGUS RISOTTO

carnaroli rice, green asparagus,
Grana Padano cheese
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MAIN COURSES
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PAN-SEARED SWORDFISH*

couscous, asparagus spears,
vegetable salmoriglio
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CHICKEN PARMESAN

tomato sauce, mozzarella melt,
potato, carrot and courgette sauté
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GRILLED SPRING LAMB CHOPS*

green beans and bacon, grilled tomato,
roasted rosemary potatoes
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13.

GRILLED OR STEAMED
SALMON FILLET*

garden vegetables, hollandaise sauce
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15.
GRILLED CHICKEN BREAST

lemon oil, roasted vegetables,
green asparagus
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(v PARMIGIANA DI MELANZANE

aubergine au gratin with mozzarella,

Parmesan and basil tomato sauce
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GRILLED BEEF FILET MIGNON*

thyme-roasted vegetables, natural jus
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16.
SAUCES FOR YOUR STEAK

Madeira sauce, green peppercorn sauce,

creamy mushroom-mustard sauce

\ AT —FHY—A
RTA V=R TY—/ R == —R
U N LA PO ===

IN&TA AR

SLICED SIX-GRAIN ROLLS SOFT
BAGUETTE TOPPED WITH BREAD ROLLS
- ASSORTED SEEDS
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OREGANO TOMATO ¥) STEAMED
FOCACCIA GRISSINI JAPANESE RICE
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SICILIAN CANNOLO
| filled with sweet ricotta cream
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LEMON DELIGHT
sponge cake with limoncello cream i >
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19.
TIRAMISU

mascarpone cream,
sponge fingers dipped in coffee,
bitter cocoa powder
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INTERNATIONAL CHEESE SELECTION FROM THE TROLLEY

fruit and vegetable preserves, jellies, honey, dried and fresh fruit
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22.
SELECTION OF ICE CREAM AND FRUIT SORBETS

ask your waiter about our daily selection
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@ ICE CREAM

ask your waiter for our daily selection
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24.
PETITS FOURS
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29.
FRESH FRUIT PLATE
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NO SUGAR ADDED VEGETARIAN VEGAN
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If you have any allergy or sensitivity to specific foods, please notify our staff before ordering
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*Public health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.). seafood, shellfish
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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