Appetizers

Petite pain Aioh
7.50

Taggiasca Olives
6.50

Unami Oyster

5

Starters / Shared Dining

Crostini

Smoked Salmon

Smoked Ale - Tomato Basil
14

Grilled Tuna

Soya -Lime

16
Vongole
Garlic - Red pepper
17

Steak Tartare
‘Classic’

16
black truffle +7

Grilled Lamb Chops

Rosemary - Garlic
18

Carpaccio ‘Harry’s Bar’

Black Truffle- Mayonaise - Parmesan
15
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Pasta tortighone Al Tartufo

Black truffle - Parmesan
18

Salad Nicoise
Grilled Tuna- Vegetables
16

Sashimi
Tuna - Scallops
17

Coquille st. Jacques

Black Truffle
18

Melanzane alla Parmigiana
eggplant - tomato sauce - parmesan
13

Mains

Skate wing (Rog)
beurre noir
28,50

Turbotine

Beurre noisette
29,50

Porterhouse 900g 2 per.

Rosemary - maldon salt
89

Tenderhion steak 200¢g
Beurre café de Paris
32,50
Lady 150g
27,50

Hamburger
170g grilled - broiche - truffle mayonaise
17,50

Pizza Provinciale
Artichoke - taggiasca olive - wild oregano - parmesan
18

Pizza Margherita

Mozzarella - wild oregano
14

Side Dish

Potato Gratin

Rosemary - Garlic - Thyme
8

Broccoli Asparagus
Garlic - Ginger
12

Fresh Fries (Friet Hoes)

Desserts

Strawberry

Romanoff
12

Créme Brulée
12

Cheese Platter
Fig Bread - Confit
14

Scroppino
9



