TL A A AL TR

[O/

RESTAURANT & BAR

Il

AMSTERDAM

TERRACE FEAST MENU |

FROM THE OVEN PASTA
Artisan bread basket Tonnarelli “*Cacio e Pepe”
San Marzano tomatoes bruschetta, Buffalo ricotta ravioli, black truffle

garlic, Pantelleria oregano

GRILLED & BAKED

COUNTER

o Black Angus bavette, aubergine
Zucchini Friffi caponata, salmoriglio
Burrata d’Andria, fomatoes, basil Grilled Sea bream, Livornese sauce,

Gaeta olives, samphire
Selection of cured meats

DESSERT

Tiramisu

€75.00P.P.

If you suffer from any allergy or food infolerance and wish o find out more about
the ingredients we use, please inform your server or a member of staff.
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TL A A AL TR

[O/

RESTAURANT & BAR

Il

AMSTERDAM

TERRACE FEAST MENU I

FROM THE OVEN PASTA

Artisan bread basket Buffalo ricotta ravioli, black fruffle
Pizzetta, grilled asparagus , Robiola Homemade tagliolini, Mazara Prawn
cheese, gremolata ragout, Amalfi lemon

Pizzetta, buffalo mozzarella, tomatoes,

basil

GRILLED & BAKED

Black Angus bavette, aubergine
COUNTER caponata, saimoriglio
Zucchini Fritti

Grilled Sea bream, Livornese sauce,

Gaeta olives, samphire
Burrata d’Andria, fomatoes, basil

Beef carpaccio, green asparagus,
fresh fruffle DESSERT

Grilled Octopus, fennel, Sicilian Tiramisu
anchovies, salsa verde
Strawberry tart, Italian meringue

€95.00 P.P.

If you suffer from any allergy or food infolerance and wish o find out more about
the ingredients we use, please inform your server or a member of staff.
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TL A A AL TR

[O/

RESTAURANT & BAR

Il

AMSTERDAM

ROMANTIC FEAST MENU

FROM THE OVEN PASTA

Artisan bread basket Buffalo ricotta ravioli, black fruffle
Pizzetta, grilled asparagus , Robiola Homemade tagliolini, Mazara Prawn
cheese, gremolata ragout, Amalfi lemon

San Marzano tomatoes bruschetta,

garlic, Pantelleria oregano
GRILLED & BAKED

Black Angus bavette, aubergine
COUNTER caponata, saimoriglio
Zucchini Fritfi Grilled Sea bream, Livornese sauce,
Gaeta olives, samphire
Burrata d’Andria, tomatoes, basil

Baked new potatoes
Beef carpaccio, green asparagus,
fresh fruffle

Green Salad
Grilled Octopus, fennel, Sicilian
anchovies, salsa verde
DESSERT
Tiramisu

Strawberry tart, Italian meringue

€120.00 P.P.

If you suffer from any allergy or food infolerance and wish o find out more about
the ingredients we use, please inform your server or a member of staff.
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