
Aperit ivo 

Burrata  Pugl iese  
Roasted Gar l ic  Bread,  Tomato ,  Rocket  Leafs  

Red Snapper  Carpacc io
Pass ion Fru i t  Vina igret te ,  Seaweed Chips  

Charcoal  Local  Octopus
Fava Beans Mousse 

Smoked Squid  Tagl ia te l le
Pesto ,  Sundr ied Tomatoes ,  Tag iasca Ol ives  

Beef  Tar tare
Rova Cav iar,  Whi te  Balsamic Pear ls ,  Quai l  Yo lk  

Zucchin i  Polpet te
Arrabbiata  Sauce (v )  

I ta l ian  Gyoza
Art ichoke,  Potato  (v )  

Seafood Padron Basket 
Blackened Seafood Select ion ,  Hot  Mayo 

Condividiamo un! 
( inc ludes 1  s ide f rom per  accompagnare)  

P lant  Based Osso Buco  
Mushroom Ragou (v )  

Red S ic i ly  Prawn
Lemon But ter  Sauce 

Baked Grouper  Casserole
Medi terranean Sauce 

Mi lk  Lamb Chops
Candied Gar l ic ,  Oregano 

Market  Fish  Fi le t  ( for  two)
Amalf i  Sauce 

24 Days Dry  Aged Beef  Fi l le t 
S ichuan Pepper  Jus 

Per accompagnare 

Mash Potato  /  Garden Salad /  Green Beans 
Sauteed Vegetables  

Eggplant  Parmig iana 

360  

400  

460  

520  

600  

320  

340  

590  

450  

950  

610  

720  

1300  

900  

150  

200  

Pasta e  Risotto 

Linguine Vongole
Lemon Crumble ,  Broccol in i  

Spaghet t i  Arrabbiata 
Barb ier i ’ s  Favor i te  (v )  

Acquerel lo  Porc in i  R isot to  
Truf f le  Essence,  Pars ley  Powder  

Sweet  Potato  Gnocchi  
Peas,  Beef  Chor izo ,  Feta  Cheese 

Beef  Rav io l i  
Parmig iano,  Walnut ,  Rasberry  

540  

360  

480  

450  

620  

15% VAT and 10% service charge are included 
Should you have any allergies, kindly share with our service team / (v) is for Vegan 
All pricing are in Seychelles Rupees

Dinner Menu 
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	Charcoal Local Octopus 460 
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