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ITALIAN GOLD MEDITERRANEAN CUISINE

Authentic Italian Experience
Since 2004




STARTER

BURRATA DI PUGLIA € 23
Served with Sliced Tomato, Basil, Avocado

MELON AL CUCCHIAIO €28
Melon Perls served with Creamy Burrata, Serrano Ham

BRUSCHETTA GOURMET € 19
Bread with Tomato Tartare from Vesuvio,
Burrata and Serrano Ham

TRUFFLE BRUSCHETTA € 20
Mozzarella Cheese, Our Signature Truffle Sauce,
Fresh Truffle on Top

VITELLO TONNATO € 22
Thinly Sliced Veal with Tuna Sauce and Capers

BEEF CARPACCIO € 26
Served with Rocket Salad, Cherry Tomatoes, Parmesan

MIX SEAFOOD SALAD € 22
SALMON TARTARE WITH MANGO SAUCE € 29
RED TUNA TARTARE WITH SLICED AVOCADO € 30
GARLIC BREAD WITH CHEESE €9

MIX FRIED FISH € 23
Squid, Prawns, Anchovies

CRISPY FRIED ANCHOVIES € 20

SAUTE €23
Clams and Mussels Sauté with Garlic, Cherry Tomatoes

SPICY PRAWNS, PIL PIL SAUCE € 23

MELANZANA PARMIGIANA € 23
Baked Aubergine with Tomato Sauce, Basil,
Mozzarella and Parmesan

RAW & SEAFOOD SELECTION
TO SHARE FOR TWO PEOPLE

OYSTERS € 6/unt
Guillardeau Nr. 2

BRONZE <€ 90/2p
Scarlet Prawns, Oysters, Cuttlefish, Venus Clams,
Tuna Tartare

SILVER € 110/2p
Scarlet Prawns, Qysters, Cuttlefish, Venus and Scallop
Clams, Sea Bass Carpaccio, Tuna and Salmon Tartare

GOLD € 130/2p
Scarlet Prawns, Oysters, Cuttlefish, Venus and Scallop
Clams, Sea Bass Carpaccio, Tuna and Salmon Tartare,
Prawns Cocktall, Marinated Sardines, Octopus Salad

PASTA

TAGLIATELLE SEXY BOMB € 34
Prawns, Tomato, Pesto Genevese,
Cream "Served at the Table"

TONNARELLI FRUTTI DEL MARE € 34
Homemade Spaghetti, Mixed Seafood, Tomato Sauce,
Cooked into the Oven

TONNARELLI CARDINALE € 32
Homemade Spaghetti with Basil, Aubergine Tartare
and Burrata Cheese

TONNARELLI CARBONARA € 32
Carbonara, Served at the Table
inside the Wheel Pecorino Cheese

TONNARELLI COLOSSEO € 32
Chicken and Mushrooms Served at the Table
inside the Wheel Parmesan Cheese

TONNARELLI CACIO E PEPE + RED PRAWNS € 38
Tossed in a Pecorino Wheel and Served with Black Pepper
and Carabineros Tartare on top

RAVIOLI AL SALMONE € 34
Stuffed with Ricotta Cheese and Salmon, Cream
and Smoked Salmon Sauce

LASAGNA €23

TASTY FUSILLONI € 32
Homemade Pasta with Beef Fillet, Demi-Glace,
Black Pepper

SPAGHETTI BOLOGNESE € 23

SPAGHETTI AL CAPONE € 39
Spaghetti with Sicilian Lemon and Grey Mullet Bottarga

SPAGHETTI PIL PIL AL CARTOCCIO € 33
Prawns, Tomato Sauce, Tomato Cherry,
Finished in the Oven

SPAGHETTI THAT’S AMORE € 32
Spaghetti with Cream, Mushrooms, Shrimp Cooked
in the Oven and Served at the Table

PASSION LINGUINI € 33
Prawns, Squid, Tomato, Genovese Pesto

LINGUINE CHEF ANGELO € 30
Burrata, Pesto Pistachio and Vesuvio Tomato Sauce

PAELLA

DELUXE € 90/2p
Lobster, Prawns, Calamari

CARABINEROS € 120/2p
Premium Scarlet Prawns and Calamari
and delicate Mediterranean aromas
CLASSICA €50/2p
Seafood or Chicken or Mixed

TRUFFLE SELECTION

TAGLIATELLE PARMA € 39
Homemade Pasta, Tossed in a Parmesan Wheel
with Fresh Black Truffle

RISOTTO PARMA € 38
Rice Cooked with Truffle Sauce, Tossed in a Parmesan
Wheel with Fresh Black Truffle

GOLD RAVIOLI € 35
Stuffed with Ricotta Cheese, Truffle Sauce, Cream,
Grated Fresh Truffle on Top

BEEF FILLET ANGUS € 52
with Truffle Sauce, Grated Aqualagna Truffle
on Top & Order Side Included




FISH

SPRING SALMON € 35
Salmon Fillet with Grilled Asparagus Served with Honey
Sauce, Toasted Aimonds and Pistachio

GRILLED PRAWNS € 29

GRILLED SQUID € 29
with Rocket Salad, Californian Tomato with Lemon
and Vinegar Sauce

GRILLED FILLET SEA BASS € 29
GRILLED OCTOPUS WITH POTATO CREAM € 34

MIXED SEAFOOD GRILL € 39
Grilled Sea Bass Fillet, Salmon, Squid & Prawn Skewers,
and King Prawns

——— PRICES BY WEIGHT ——

BLUE LOBSTER € 130/kg
with Tagliatelle or Grilled (Minimum 500 gr € 65)

RED LOBSTER € 230/kg
with Tagliatelle or Grilled (Minimum 500 gr € 115)

SOLE FISH € 80/kg
with Mounier Sauce (€ 39 for 450 qr)

SEA BREAM or SEA BASS SALT or OVEN € 70/Kg
(Minimum 850 gr € 59)

FISH OF THE DAY
please ask our Maitre d’ for today’s selection

SALADS

VEGETARIAN €15
Rocket Salad, Cucumber, Tomato, Carrots, Lettuce,
Onion, Avocado and Sweet Corn

AVOCADO TARTARE € 18
Avocado, Cooked Prawns and Gold Sauce

NICOISE € 20
French Beans, Tuna, Eggs, Lettuce,
Cherry Tomatoes, Black Olives, Anchovy,
Red Onion, Potatoes, Vinaigrette Sauce

CAESAR €20
Chicken or Bacon, Lettuce, Parmesan Cheese,
Special Sauces and Crouton

TRICOLORE € 20
Mozzarella Cheese, Lettuce, Avocado
and Tomato Salad

MEDITERRANEA € 20
Tomato Cherry, Rocket Salad, Avocado,
Parmesan Cheese

GREEK CHICKEN € 20
Chicken Breast, Greek Sauce, Celery, Salad, Feta,
Tomato, Red Pepper

MEAT

BEEF FILLET ANGUS € 36
(Irish Angus Heberden)

CHICKEN BREAST (*Halal) € 25
RIBEYE (*Halal) € 34

TAGLIATA GOLD € 37
Sliced Beef Fillet with Parmesan, Rocket,
Cherry Tomatoes and Nuts

COTOLETTA MILANESE € 37
Milanese Style Veal Cutlet with Rocket,
Parmesan Shavings and Dried Tomatoes

0SSOBUCO ALLA MILANESE CON
RISO ZAFFERANO (*Halal) € 45
Braised Veal Ossobuco with Saffron Milanese Risotto

LAMB KNUCKLE (*Halal) € 39
with Truffle Mashed Potatoes

SAUCE <38
GREEN PEPPER
BERNESE
WORONOFF (Spacy Mustard, Rosemary)
ROBESPIERRE (Rosemary and Butter)
MUSHROOMS

SIDE ORDERS ¢3
CHIPS
MASHED POTATOES WITH TRUFFLE
MASHED POTATOES
ROAST POTATOES
WHITE RICE
MIX GRILLED VEGETABLE

HOMEMADE BREAD WITH TRUFFLE SAUCE € 4
OLIVES €3




CLASSIC ITALIAN PIZZAS

MARGHERITA € 15
Tomato, Mozzarella

NAPOLI € 22
Tomato, Mozzarella, Anchovies, Black Olives

PROSCIUTTO €24
Tomato, Mozzarella, Cooked Ham

HAWAII € 24
Tomato, Mozzarella, Pineapple, Cooked Ham, Corns

4 STAGIONI € 24
Tomato, Mozzarella, Ham, Mushroom, Salami, Artichoke

CAPRICCIOSA €24
Tomato, Mozzarella, Ham, Mushroom

CALZONE € 24
Tomato, Mozzarella, Ham, Mushroom

TONNO €24
Tomato, Mozzarella, Tuna, Olives

GOLD PIZZAS

PARMIGIANA € 24
Tomato, Mozzarella, Aubergine with Tomato Sauce,
Basil and Parmesan

ASINELLA € 24
Mozzarella, Tomate Cherry 3 colors, Mortadella,
Pistachio Pesto, Basil

ANGELO € 24
Mozzarella, Tomate Vesuvio, Serrano Ham, Burrata Cheese

BOSCAIOLA €24
Tomato, Mozzarella, Crispy Pork, Mushrooms,
Smoked Cheese

CELEBRITIES GOLD PIZZAS

ANTONIO BANDERAS € 28
Mozzarella, Grated Fresh Truffle and Truflle Sauce

PAVAROTTI € 28
Tomato, Mozzarella, Parmesan, Serrano Ham,
Rocket Salad, Cherry Tomato

JOHN TRAVOLTA € 25
Mozzarella, Goat Cheese, Crispy Bacon, Rucola,
Dry Cranberry

BUFFALO BILL € 25
Tomato, Mozzarella, Burrata Cheese, Cherry Tomato,
Rocket Salad, Fried Artichoke

FREDDIE MERCURY € 25
Prawns Pil Pil Spicy Sauce

LADY GAGA €28
Tomato, Mozzarella, Fried Artichokes, Serrano Ham

ANTHONY HOPKINS € 25
Mozzarella, Pork Pancetta, Rocket Salad

MONICA BELLUCCI € 25
Mozzarella, Cherry Tomato, Pesto, Cappers

SILVESTER STALLONE € 25
Tomato, Mozzarella, Pork Peperoni Chilly

JULIO IGLESIAS € 25
Tomato, Mozzarella, Chicken Halal. Mushrooms

FRANK SINATRA (Pizza BOLOGNESE) € 25
Tomato, Mozzarella, Bolognese Sauce

ANDREA BOCELLI € 25
Mozzarella, Ricotta Cheese, Spinach, Mushrooms

A 10% service charge will be added to the bill

EXPERIENCE DAILY MENU TILL 5 PM
STARTER
(choose one of these)
* PRAWNS COCKTAIL
* SOUP OF THE DAY
* BRUSCHETTA (Bread with Tomato, Basil, Onion)
MAIN COURSE € 25
(choose one of these)
* PENNE ALFREDO (Cream, Ham, Mushrooms)

* MELANZANA PARMIGIANA
(Baked Aubergine with Tomato Sauce, Basill,
Mozzarella and Parmesan)

MAIN COURSE € 28
(choose one of these)
* GRILLED SEA BASS WITH CHIPS
¢ PIZZA (Choose it on the Classic Italian Pizza)
¢ CHICKEN WITH MUSHROOM SAUCE AND CHIPS

PANNA COTTA OR COFFEE

KIDS MENU €18

Pasta or Classical Pizza or Chicken Breast, Chicken
Nugets or Fillet Sea Bass with Chips,
included Juice or Soft drink and a Scoop of Ice Cream
(Vanilla, Chocolate, Strawberry, Lemon)

HAPPY HOUR
Every day from 5 pm to 8 pm

COCKTAILS 1 LT SANGRIA €27
AND DRINKS €12 1 LT PROSECCO

SANGRIA € 32

COCKTAILS €15
MOCKTAILS € 12

BEER:
By the Glass: SMALL €4
SPANISH WINE € 7 MEDIUM €5
ITALIAN WINE € 8 LARGE €6

SANGRIA €8
PROSECCO SANGRIA €10

SOFT DRINKS €5




