
CHRISTMAS A LA CARTE
STARTER

TORTINO DI  PATATE E PECORINO  6.95 
Baked layers of rustic Sardinian bread, sliced potatoes and Sardinian cheese, garlic, rosemary, chilli and extra virgin 

olive oil

GAMBERONI ALL’AGLIO  9.5 
King prawns in garlic butter

BRESAOLA RUCOLA E PECORINO  8.75 
Thinly sliced cured beef, sun dried tomatoes, rocket leaves and pecorino shavings

FRITTO MISTO CON ZUCCHINE  9.5 
Deep fried white bait, calamari, prawns and courgettes with garlic mayo

ANTIPASTO DI  VEGETALI  (V) 9.95 
Grilled mixed vegetables marinated in basil and extra virgin olive oil

ANTIPASTO SARDO  9.5 
Sardinian cured meats and cheeses, marinated olives, artichokes and mixed peppers on Pergamena bread

MAIN COURSE

FILLETO ALLA GRIGLIA  25.5 
Fillet steak, grilled tomato, asparagus, mushroom and red wine and balsamic vinegar sauce

AGNELLO AL ROSMARINO  17.5 
Grilled lamb cutlet with a rich red wine, garlic and rosemary sauce

POLLO ZAFFERANO  16.95 
Chicken breast, sautéed mushroom, pancetta, saffron and cream sauce and steamed rice

NONNA ISELLA  16.5 
Chicken breast filled with dolcelatte cheese, peppercorn sauce and sautéed potatoes

SALTIMBOCCA ALLA ROMANA  19.95 
Sliced veal wrapped in cured ham and sage, white wine and butter sauce with creamy rice

SALSICCIA SARDA AROMATICA 18.5 
Grilled aromatic Sardinian pork sausage with garlic, black pepper and chilli and sautéed vegetables

ZUPPA DI  PESCE ALLA SARDA  19.9 
Sardinian broth with mixed fish and shellfish flavoured with tomato, lemon zest, thyme and a little chilli with 

toasted Altamura bread

BRANZINO AL GONDOLIERE  19.5 
Grilled seabass fillets, king prawns, chives, chilli butter and saffron potatoes

SPAGHETTI  AL FRUTTI  DI  MARE  14.95 
Prawns, clams, calamari, mussels, garlic and tomatoes

PIZZA CALZONE RUSTICA 12.5 
Filled with mozzarella, tomato, ham, salami and oregano

DESSERT

ICE CREAM CHEESECAKE with salted caramel sauce and toasted hazelnut chocolate  4.95

SICILIAN LEMON SPONGE with red currants and vanilla ice cream 4.95

CHEESEBOARD  7.95

Please contact one of our managers to discuss any food allergies or special dietary requirements. 


