
Butternut soup with candied nuts      16   
Crispy prawns with sicilian tomatoes, caramelized onions    22 
and smoked paprika  
Parma ham with grana padano cheese and balsamic    22       
Burrata cheese with cherry tomato and basil pesto    23
Grilled octopus with orange potato and salmoriglio    23   
  

Bruschetta with cherry tomatoes and burrata cheese    12
Smoked truffle arancini        14  
Bruschetta with mushroom pesto and taleggio cheese    15  
Crostini with sea bream tartare, avocado and salmon roe    16  
Deep fried calamari with sicilian tomatoes and paprika mayonnaise  16  

 
Bianca with garlic and rosemary       17
Bianca with mozzarella, cherry tomatoes, butternut,   20 
basil and almond pesto 
Oregano tomato sauce, buffalo mozzarella DOP and spicy nduja   22  
Vesuvius’s tomato, buffalo mozzarella DOP and basil    22
Caciocavallo cheese, grilled zucchini, confit tomatoes    23 
and salmorigliot
Smoked scamorza cheese, balsamic Kurobuta pork jowl,   26 
caramelized onions and mushrooms      
Focaccia with parma ham, burrata cheese and wild rocket    28 
Fior di Latte cheese, mascarpone and truffle cream    32
  

Buffalo mozzarella ravioli with basil pesto and confit tomatoes   20
Squid ink tonnarelli, aglio olio & crab      24   
Pappardelle with pork ragout, guanciale and rosemary    24  
Tagliolini with sole fish, cherry tomatoes and basil    26

Starters

Homemade Pizzas

Bites

Handmade Pastas

Cliff
the



Cliff
the

Beef cheek tortelli with grana padano cream and red wine sauce   30  
Spaghetti “Alla Chitarra” with lobster     42  
 

Roasted seabass with caramelized celeriac and lemon capers sauce   28    
“Cioppino” soup, seafood, basil and orange     30  
Slow cooked pork chop with baby carrots and morello cherries jus  30
Beef cheek with truffle potato and spinach    32   
Poached seabream with mint zucchini and sea urchin sauce   32   

Parma ham and burrata cheese with rocket salad and balsamic   42 
Selection of Italian cheese with carasau bread and acacia honey   44 
Angus beef tagliata with rosemary potatoes and red wine jus   58 
Whole seabass with butternut, taggiasche olive and cherry tomatoes  60 
Seafood and crustacean platter with lemon and mayonnaise   80 

Fried potato wedges        8 
Mixed salad with white balsamic dressing     9 
Roasted vegetables with baby spinach      10    
Cherry tomatoes and basil salad with black balsamic dressing   12  

Gianduia mousse with white chocolate and espresso cream  12
Raspberry and sorrento lemon custard tart     12   
Selection of sorbets and gelati       12 
Vanilla semifreddo with moscato sabayon and red berries    14
Classic tiramisu        14  
Sicilian cannoli with pistachios and orange cream    14
Dark chocolate lava cake with mango sorbet    15  
   

Main Courses

Signature Pastas

Shared Plates
For two persons

Sides

Desserts


