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SHARING STARTERS

Kindly choose two starters from our selection

Pomegranate Salad (MUST, TN, V)
Cherry tomatoes, cucumbers, red onions, pomegranate, and walnuts

Endives with our secret dressing (E, F, TN, V)
With raisins and caramelized pecan nuts

Wagyu Brochettes (D)
Japanese Wagyu skewers with charred pearl onions

Fried Calamari (D, G)
Crispy Fried Calamari

Seabass Carpaccio (F)
Thinly sliced seabass with lime zest and glasswort

MAIN COURSES

Flavio’s Penne or Spaghetti (C, D, G, V)
With cherry tomatoes, garlic, olive oil, chilli and fresh basil
or
Wagyu Ragout Fettuccine (C, D, E, G)
Homemade fettuccine with slow-braised Wagyu beef charred tomato
or
Poulet Sous La Brique
Brick-pressed fire-grilled chicken with confit lemon
or
Fire Grilled Sea Bream Fillet (F)
“Guazzetto” sauce with Datterino tomatoes and olives

DESSERT

Sorbet of the Day

Allergens: (C) Celery, (CRU) Crustaceans, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (LUP) Lupin, (MOLL) Mollusc,
(MUST) Mustard, (PN) Peanuts, (S) Soya, (SES) Sesame, (SULP) Sulphites, (TN) Tree Nuts, (V) Vegetarian
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