LUNCH & DINNER

STARTERS

CAPRESE BRUSCHETTA \/ 7

Tomatoes, basil, mozzarella di bufala & olive oil

CHICKPEA & HOKKAIDO DIP «f 9

Pomegranate, molasses & sumac. Served with bread

CALAMARI FRITTI 16

Remoulade Sauce

FRITTO MISTO DI PESCE 18

Squid, fish, prawns & remoulade sauce

OYSTERS FINE DE CLAIRE NO. 2 12

Three oysters & sauce mignonette. Served with bread
ADD: Extra Oysters @ 3.50 each
COLD CUTS & CHEESE PLATTER (serves 2) 22

Premium cold cuts & cheese, fruit & bread

SOUP & SALADS

FISH SOUP 14
Squid, fresh fish, & shellfish. Served with toasted bread

BURRATA SALAD \/ 16
Roasted cherry tomatoes, plums, mint, black pepper, pistacchio & infused
extra virgin olive oil

BEETROOT & GOAT CHEESE SALAD \/ 15

with baby spinach, avocado, borettane onions, creamy goat cheese, walnuts,
thyme & honey dressing

GREEK SALAD \/ 15

Tomatoes, onions, cucumber, olives, feta cheese & oregano dressing

CHICKEN SALAD 16
Baby gem lettuce, French beans, tomatoes, potatoes, cucumber, basil,
parmesan & Cardini dressing

BREADS (Gluten free bread available)

CHICKEN WRAP

Lettuce, tomatoes, avocado, parmesan, breaded chicken, Caesar sauce 13
PASTRAMI SANDWICH

Cured slow cooked beef brisket, provolone, rocket leaves & remoulade 13
sauce

PARMA HAM & MOZZARELLA CIABATTA 12

Tomatoes, basil & olive oil



BURGERS (All served with fries)

GABBANA'S BEEF BURGER

Lettuce, tomatoes, double patty, caramelised onions, bacon, red leicester 17
cheese, burger sauce & onion rings

CHICKEN BURGER
Breaded chicken, lettuce, tomatoes, caramelised onions, provolone cheese 16
& piri-piri sauce

DUCK BURGER
Shredded duck, orange mayo, caramelised onions, gorgonzola, tomato 18
chutney & radicchio

SEMPLICE \?

Tomato sauce, garlic, parsley, parmesan & rocket leaves 12
MARGHERITA DI BUFALA\f
Tomato sauce, mozzarella di bufala, basil 12
GORGONZOLA, PERE & NOCI \P
Mozzarella, gorgonzola, pears, walnuts & honey 4
DIAVOLA
Tomato sauce, mozzarella, spicy salami, chilli & oregano 14
PROSCIUTTO & FUNGHI
Tomato sauce, mozzarella, ham & mushrooms 4
CAPRICCIOSA
Tomato sauce, mozzarella, ham, mushrooms, olives & artichokes 15
ROMANA
Tomato sauce, mozzarella, olives, capers, anchovies & oregano 15
QUATTRO FORMAGGI P
Mozzarella, goat cheese, comté & parmesan 1
BURRATA \? p
Mozzarella, mushrooms, caramelised onions, cherry tomatoes & burrata 1
PARMA & PARMIGIANO 16
Tomato sauce, mozzarella, parma ham & parmesan
DEL SOLE 16
Yellow cherry tomatoes sauce, mozzarella, bresaola powder & burrata
CALZONE SALAME 14;
* Mozzarella, provolone, salame Napoli & spinach leaves :
- CALZONE FUNGH]I \? 4

Mozzarella, mushrooms, gorgonzola, thyme & honey

EXTRA INGREDIENTS

Parma Ham, Mozzarella di Bufala, Chicken, Tuna, Spicy Salami, Gorgonzola, Provolone, Anchovies 3.00
Ham, Boiled Egg, Mushrooms, Olives, Onions, Caramelised Onions, Walnuts, Cherry Tomatoes 1.50



PASTA & RICE

TAGLIATELLE ALLA PAPALINA 15

Parma ham, fresh cream, parmesan & egg

TAGLIATELLE RAGU 14
Slow cooked beef & pork ragt

RIGATONI AMATRICIANA 15

Tomato sauce, fresh tomatoes, guanciale, onions & pecorino cheese

LINGUINE SCOGLIO 18

Squid, mix fish, clams, mussels, prawns, cherry tomato confit & nantua sauce

SPAGHETTI POLPO 18

Octopus, olives, white wine, herbs & tomato sauce

BRESAOLA & BURRATA RISOTTO 16

Yellow cherry tomatoes, bresaola powder, butter, shallots, white wine & thyme

STIR FRIED RICE 17

Chicken, mushrooms, vegetables, fried eggs & cashew nuts

SPINACH GNOCCHI ‘CACIO E PEPE’ \f 16

Pecorino cream & black pepper

GARGANELLI BEEF

Garlic, brandy, fresh cream, jus, parmesan, sliced black truffle & parsley

GRILLED RIB-EYE 32
Portobello Genovese style & marsala reduction. Served with roast potatoes &
seasonal vegetables

17

BEEF TAGLIATA 28
Rocket leaves, cherry tomatoes, parmesan & balsamic dressing. Served with
fries

VEAL SALTIMBOCCA 22
Thin veal escalope with Parma ham & sage, cooked in butter & white wine.
Served with roast potatoes & seasonal vegetables

RABBIT ‘AU VIN BLANC' 22

Pan fried local rabbit cooked in white wine. Served with fries & salad

GRILLED PORK COLLAR 21
Apple & mustard marination. Served with roasted potatoes & seasonal
vegetables

CHICKEN MILANESE 22
Breaded chicken. Served with fries & salad

SEA BASS ‘ALLA VERNACCIA' 24
Filleted sea bass with cherry tomatoes, herbs and Vernaccia wine. Served with
fries & salad



MINI BURGER & FRIES 9
HOT DOG & FRIES 8
CHICKEN NUGGETS & FRIES 9
PASTA TOMATO SAUCE 7
PASTA SALMON & CREAM 11
MINI SEABASS & FRIES 16
0
PIZZA NEMO 10

Tomatoes, mozzarella & fries

SIDE OF FRIES 5
FRIED SWEET POTATO <f 5.5
ROAST POTATO \? 4.5
SIDE SALAD <f 5
SAUTE SEASONAL VEGETABLES \? 5.5
APPLE PIE 6.5
MINI CANNOLO 5
CREPES BANANE ET CHOCOLATE 7.5
CARROT CAKE 5.5
CHOCOLATE BROWNIE 7
MINI IMQARET 7

KINDLY ASK YOUR SERVER FOR OUR SELECTION OF ARTISAN
ICE- CREAMS

FOOD ALLERGENS

KINDLY ASK YOUR SERVER FOR THE ALLERGEN MATRIX OF THE MENU
OR SCAN THE QR CODE

[=]

@ Vegetarian Dishes @ Vegan Dishes

ALL PRICES ARE IN € AND INCLUSIVE OF VAT | SERVICE NOT INCLUDED
DESCRIPTIONS MAY NOT LIST EVERY INDIVIDUAL INGREDIENT
PLEASE DO INFORM US IF YOU SUFFER FROM ANY ALLERGIES | GLUTEN FREE DISHES ARE PREPARED
IN A GLUTEN ENVIRONMENT ALL OUR FOOD IS FRESHLY PREPARED ON PREMISES AND MAY TAKE
SOME TIME TO BE SERVED | WE ALWAYS TRY OUR BEST TO BE AS FAST AS POSSIBLE
REMOVED INGREDIENTS ARE NOT REFUNDED | EXTRA INGREDIENTS CARRY A CHARGE
WE ACCEPT CREDIT CARDS ALL OUR FOOD CAN BE ORDERED FOR TAKEAWAY



