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A-MARE
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A N T I P A S T I  M I S T I  *
Seasonal vegetables, artisan cheese, and Italian cold cuts 

V I T E L L O  T O N N A T O  *  
Thinly sliced veal with creamy tuna and caper sauce 

 B U R R A T A  C O N  P O M O D O R I N I  A L  F O R N O  *  
Fresh burrata with oven-roasted cherry tomatoes and basil

C A R P A C C I O  D I  C A R N E  *
Beef carpaccio with arugula, mustard, and Chiodini mushrooms 

T A R T A R E  D I  T O N N O  F R E S C O  C O N  C I P O L L A  R O S S A
I N  A G R O D O L C E   *  

Fresh tuna tartare with garden mint and sweet and sour red onions

P A N E  C U N Z A T O  E O L I A N O  *  
Aeolian Islands style bread with tomatoes, dry ricotta, capers, tuna, and anchovies

A N T I P A S T I  E  I N S A L A T E  ( A P P E T I Z E R S )

C A L A M A R I  F R I T T I   *  
Fried squid with arrabiata sauce and mayonnaise 

I N V O L T I N I  D I  M E L A N Z A N E   *  
Eggplant rolls with mozzarella, tomato, and island-fresh basil 

I N S A L A T A  C O N  S C A G L I E  D I  P A R M I G I A N O  *  
Salad with Parmesan shavings and balsamic reduction 

I N S A L A T A  C A P R E S E  *  
Mozzarella, tomatoes, and basil

Z U P P A  D I  P E S C E  *  
Italian seafood soup in a light tomato and herb broth

Z U P P A  D E L  G I O R N O  *
Daily soup special

A L L E R G E N  I N F O R M A T I O N
P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S  

*F O O D S  I N C L U D E D  I N  T H E  A L L  I N C L U S I V E  P L U S  P A C K A G E  
A L L  P R I C E S  A R E  I N C L U S I V E  O F  S E R V I C E  C H A R G E  A N D  G S T
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G N O C C H I  A L L A  S O R R E N T I N A  *  
Gnocchi with tomato sauce and melted mozzarella 

G N O C C H I  A L  P E S T O  *
Gnocchi in creamy pesto sauce with garden herbs

S P A G H E T T I  A L  P O M O D O R O  F R E S C O  *  
Spaghetti with fresh tomatoes and basil

P E N N E  I N T E G R A L I  C O N  C R E M A  D I  A S P A R A G I  *
Whole wheat penne with creamy asparagus sauce and Parmesan

S P A G H E T T I  A L L O  S C O G L I O   *  
Spaghetti with mixed seafood in a light tomato sauce 

R I S O T T O  C O N  G A M B E R I  E  L I M O N E  *  
 Risotto with shrimp and fresh lemon zest

R I S O T T O  A L  P R O S E C C O   *
Risotto cooked with Prosecco

P R I M O  D E L  G I O R N O   *
Daily first course special

P R I M I  P I A T T I  ( F I R S T  C O U R S E S )
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P I Z Z E  ( P I Z Z A S )

P I Z Z A  R E G I N A  M A R G H E R I T A  *  
Tomato sauce, fresh mozzarella, cherry tomatoes, and basil

P I Z Z A  A I  Q U A T T R O  F O R M A G G I  *  
Melted mozzarella, gorgonzola, Parmesan, and ricotta

P I Z Z A  P R O S C I U T T O  E  F U N G H I  *
Cooked ham and mushrooms 

 P I Z Z A  D I A V O L A  *  
Spicy Italian salami 

P I Z Z A  T O N N O  E  C I P O L L A   *
Tuna and red onion 

P I Z Z A  A - M A R E  *  
Assortment of seafood

C A L Z O N E   *
Ham, mozzarella, and a touch of tomato sauce 
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F I L E T T O  D I  P E S C E  L O C A L E  A L L ’ A C Q U A  P A Z Z A  *  
Local reef fish fillet in a traditional "crazy water" sauce made with cherry tomatoes, garlic,

and white wine, served with a small mixed salad

F I L E T T O  D I  M A I A L E  I N  S T I L E  S A L T I M B O C C A  *  
Pork fillet wrapped in prosciutto and sage accompanied with vegetables

T O N N O  A L L A  G R I G L I A  C O N  S A L S A  G H I O T T A  *  
Grilled tuna steak with tomato, onion, caper, and olive sauce served with a small mixed salad

S C A L O P P I N E  A L  L I M O N E  *  
Beef scaloppini in lemon sauce accompanied with mixed salad

G U A N C I A  D I  V I T E L L O  S T U F A T A   *  
Braised veal cheek with vegetables and mashed potatoes

M E L A N Z A N E  A L L A  P A R M I G I A N A  *
Eggplant, mozzarella, and Parmesan in tomato sauce 

S E C O N D I  P I A T T I  ( M A I N  C O U R S E S )

P I A T T O  D E L  G I O R N O   *  
Daily chef's special
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I N S A L A T A  M I S T A  
Mixed greens with cherry tomatoes and cucumbers

P A T A T E  A R R O S T O  
Roasted potatoes with Mediterranean herbs 

V E R D U R E  G R I G L I A T E  
Grilled seasonal vegetables 

S P I N A C I  S A L T A T I  
Sautéed spinach with lemon and butter 

C O N T O R N I  ( S I D E  D I S H E S )
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P A T A T I N E  F R I T T E  



S P E C I A L S

T A G L I O L I N I  C O N  A R A G O S T A  L O C A L E  
Tagliolini with Maldivian lobster 

T R A  M A R E  E  T E R R A  
Surf and Turf with beef tenderloin, prawns, and scallops served with a side of your choice 

(see 'Contorni' for side options) and garlic cream sauce

L A  B I S T E C C A  D I  M A N Z O  3 5 0 G  
Grilled T-bone steak served with a side of your choice 

(see 'Contorni' for side options)  and green peppercorn sauce

P I Z Z A  B I A N C A  A L  T A R T U F O  N E R O    
Pizza with mozzarella and Parmesan, topped with black truffle

O S T R I C H E  E  L I M O N E    $ M A R K E T  P R I C E
Fresh oysters with lemon
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T I R A M I S U  *  
Coffee-soaked ladyfingers and mascarpone 

P A N N A  C O T T A  *  
Creamy vanilla dessert with fresh berries 

T O R T A  A L  L I M O N E  *  
Refreshing Lemon Cake 

T O R T A  D I  M E L E  C O N  G E L A T O  A L  C O C C O  *  
Vegan apple cake served with vegan coconut ice cream

D O L C I  ( D E S S E R T S )
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S E M I F R E D D O  A L L A  F R A G O L A  *  
Semi-frozen strawberry dessert 

A F F O G A T O  A L  C A F F È  *  
Home made hazelnut ice cream with hot espresso 

Daily selection of ice creams $3per scoop

D O L C E  D E L  G I O R N O  *  
Daily dessert special 
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S E L E Z I O N E  D I  G E L A T I  *  

F R E S H  F R U I T S  *  
Seasonal fruit platter


