
BARBECUE EVENINGS

Menu

STARTERS

Every Tuesday and Friday - July and August

Mediterranean Platter

Selection of cured meats, gazpacho, seafood, cheeses and grilled vegetables

OR

Caesar’s Salad

Crispy chicken, hard-boiled egg, tomato and Parmesan shavings

OR

Summer Platter 

Slices of melon with dry ham, watermelon pearls and port wine granita

MAIN COURSES

Grilled Sirloin Steak

OR

Grilled Sea Bream Fillet

Served with the chef’s daily selection of side dishes

DESSERTS

Soft chocolate or fruit cake

OR

Ice cream or Sorbet

44 € Without drinks VAT- 



BARBECUE EVENINGS

A la carte
STARTERS

Mediterranean Platter
Selection of cured meats, gazpacho, seafood, cheeses and grilled vegetables

Caesar’s salad
Crispy chicken, hard-boiled egg, tomato and Parmesan shavings

Summer Platter 
Slices of melon with dry ham, watermelon pearls and port wine granita

Selection of tomatoes with mozzarella di Buffala

FISH

Mediterranean Sea Bass Fillet

King prawns with paprika (min of 5 pieces)

Fisherman's Platter (selection of fishes and seafood)

Salmon and scallops on a skewer

MEAT

Rib of beef - 500 gr

Farmhouse pork chop marinated with Herbes de Provence

Beef Tenderloin Skewer

Whole duck breast fillet

Mixed Grill Selection - 5 pieces

DESSERTS

Soft chocolate or fruit cake

Assortment of fine mini desserts

Ice cream or Sorbet

Crème Brûlée (Caramelized custard cream)

12 €

14 €

10 €

12 €

33 €

28 €

34 €

29 €

35 €

29 €

33 €

35 €

34 €

22 €

21 €

21 €

20 €


