
ANTIPASTI
A TAVOLA
TO SHARE

PASTA
TO SHARE

SIGNATURE
PIZZA
LIGHT

& CRISPY

DELICATESSEN

PERFECT FOR
SHARING 

FOR 2-3 GUESTS

MARGHERITA × 16

QUATTRO FORMAGGI × 24

SALAMI × 21

TRUFFLE × 44

MORTADELLA AND PISTACHIOS × 24

PROSCIUTTO CON CREMA DI TARTUFO × 28

GOURMET PIZZA WITH CECINA DE LEÓN ARTISAN BEEF × 28

CECINA DE LEÓN — SPANISH CURED BEEF × 19/34

JAMÓN IBÉRICO 5 JOTAS DE BELLOTA  
& PAN CON TOMATE × 36

OYSTERS, PRICE FOR 3 PCS / 6 PCS / 12 PCS × 18/36/72

BLACK CAVIAR IMPERIAL, 30 G / 100 G × 75/225
We serve our selection of black caviar with signature multigrain bread and butter 

FORMAGGI × 24
We provide delicious artisan cheese served with fig jam and our signature Carta di 
Musica crisps. Please ask us about today’s availability.

NORTHERN SALMON IN LEGENDARY LEVANTINE  
CHRAIMEH SAUCE × 34

OCTOPUS SICILIAN STYLE × 42

AGNELLO ALLA GRIGLIA, GRILLED LAMB CHOPS  
WITH WILD CHARD AND CIPOLLINI ONIONS × 42

CAULIFLOWER STEAK × 22

BONE-IN PRIME RIB, GRILLED OVER CHARCOAL, PRICE PER 100G × 16

OVEN-BRAISED SHOULDER OF LAMB × 130

RAVIOLI DEL PLIN WITH JUICY VEAL × 28

MACCHERONCINI WITH CRAB × 39

TORTELLI WITH BURRATA AND BLACK TRUFFLE × 34

PLEASE NOTE:  
WE SEND THE LAST ORDER TO THE KITCHEN NO LATER THAN 21:30.

This menu is  promotional  mater ial .  
We can provide you with a ful l  version of  the menu upon request .

MAIN 
COURSES

PARTY MENU

PINK BEETROOT HUMMUS × 12

HUMMUS WITH LAMB × 19

BABA GHANOUSH, MASHED AUBERGINE  
WITH HERBS AND OLIVE OIL × 15

VITELLO TONNATO × 19

FATTOUSH, THE FAMOUS LEVANTINE SALAD × 19

SHRIMP AND AVOCADO SALAD WITH GREEN BEANS × 22

PAN-FRIED ARTICHOKES WITH PARMESAN × 18

FRITTO MISTO × 21/35

BEEF CARPACCIO × 19

CARPACCIO DI GAMBERO ROSSO × 45

HALIBUT CEVICHE × 27

RISOTTO
FOR TWO 
PERSONS

RISOTTO WITH VEAL CHEEKS × 58

RISOTTO AI FRUTTI DI MARE × 69

PIATTI PRINCIPALI


