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ENGLISH MENU



A - Alcohol I D - Dairy I E - Eggs I GF - Gluten free I GR - Garlic I N - Nuts I S - Seafood/Shellfish I V - Vegetarian
Please advise staff if you have any dietary requirements.

Grilled Prawns
Romesco sauce, 
toasted almonds
GF GR N S   32

Grilled Octopus
Confit potatoes, 

smoked onion cream
D E GF GR S   26

Foie Gras
Pan seared,
truffle sauce
A D GR   28

STARTERS

CRUDOS

Duo of Tuna & Yellowtail
Sliced, orange and 

passion fruit dressing
GF S   36

Oysters No. 3
Six fresh oysters,
lemon and shallot

GF S   40

Sea Bass carpaccio
Lime, bottarga
and olive oil
GF S   28

Wagyu carpaccio
Basil pesto, capers  

and Parmesan
D GR N   34

Caviar
Prestige Oscietra

125g  350  I  250g  699

Ibérico de Bellota Ham 
50g  44

PASTAS

THE LAND

SIDES

No cheques accepted. Net prices, service included – Oct 2026.

Truffle pizzetta
Black truffle
and cheese
D V   32

Cecina Pizzetta
Tomato sauce, stracciatella

and beef cecina
D   28

PIZZETTAS

SALADS

Caesar Cardini
Crisp romaine, anchovies,  

parmesan and golden croutons
D E GR S   20

Grilled Chicken  +8

 

Burrata
Heirloom tomatoes,

arugula, basil and olive oil
D GF V   34

King Crab Salad
Lettuce, avocado

and orange
GF S   50

Grilled Lobster
Lemon butter and fresh herbs

A D GF S   25 | 100g

Salmon fillet
Baby spinach, beurre blanc

A D GF GR S   38

Dover sole meunière
Cooked in butter or grilled

D S   95

Tuna steak
Peppercorn sauce

A D GF S   42

THE SEA

Catch of the Day
Whole fish

Fresh fish, simply prepared
to your preference 
Market availability

Truffle Macaroni
Mascarpone cream, 
Parmesan and truffle

D V   38

Ravioli
Spinach ricotta,

sage butter
D E GR V   32

Pipe Rigate alla Vodka
Chili and
fresh basil

A D GR V   29

Lobster linguine
Cherry tomatoes, 

olive oil and fresh herbs
A D GR S   150

Wagyu Tomahawk
A D GF GR  350

Wagyu Striploin Grade 8/9
A D GF GR  50 | 100g

T-Bone steak
A D GF GR  220

EXCEPTIONAL MEATS
TO SHARE

Giant Veal alla Milanese
Fresh lemon,

parmesan shavings
 D E   54 

Chicken Supreme
Golden-roasted, glazed juice

D GF GR   38

Milk-fed Lamb Chops
Grilled, rosemary jus

D GF GR   58

Beef Tenderloin
truffle sauce
A D GR   49   
Rossini  +25

Foie gras, Melba toast

Baby gem lettuce
Olive oil, lemon

GF V   10

Fragrant Rice
Thyme, lemon

D GF GR V   10

Mashed Potatoes
D GF V   10

Broccolini
Olive oil

D GF N V   10 

French Fries
Homemade

V   10 


