


Salted Biscuits with Gorgonzola cheese and Pistacho’s 



Gratinated Aubergines with Tomato, Parmesan and Basil 



Smoked Salmon Tartare with Yogurt and Cucumber 



Homemade Pizzetta with Anchovies and chili 



Tuna Tataky with Soy sauce and Ginger 



Octopus Salad with Olives and Potatoes 



Mozzarella with Tomato, Mayo and Basil 



Sesame Shrimp salad in Cocktail sauce 



Squid Ink and Algae Meatballs 



Tempura vegetables 

 



From the Kitchen… 



Risotto Vialone Nano with red Prawns and Saffron 



Half Paccheri pasta with Cuttle Fish Ragout and green Pea 
 



Dessert Corner… 



Liquorice Crème Brule’  



Neapolitan Baba’ with Strawberry and Cream 



Fresh Fruit skewer’s 



Local warm Sfogliatelle 
 



Beverage… 



Caprice Brut White Sparkling Wine 



Caprice Brut Rosé Sparkling Wine 



Greco Caprice White Wine 
 





MoonLight Dinner 
 €100,00 pp. 




FROM THE GOLDEN HOUR TO THE RISING MOON…. 


