Pane E Vino

‘Pane e Vino’ Focaccia

Soup of the Day

French Onion soup

Roasted hot pepper, garlic and olive oil

Fise Carpaccio tomato seeds, pistachios and fresh oregano

Seabass Ceviche tacos, avocado, red pepper, red onion, parsley and coriander
Chicken Liver Paté With pear confiture and toast

Beef Carpaccio roquette leaves and parmesan

Lachmagun (Turkish pizza), lamb meat, parsley, tahini and pine nuts
Mozzarella tomato carpaccio, basil and chili pepper

Crunchy Cauliflower capers aioli and spicy mayonnaise

Burnt eggplant carpaccio tomato salsa, tahini, labneh cheese and chili pepper

Green salad lettuce and greens, roasted almonds, fennel, seasonal fruit and parmesan cheese
Herb salad roasted almonds, seasonal fruit and Labneh Cheese
Caesar Salad lettuce hearts, parmesan and croutons

Sicilian Pasta Red drum fish, olives, sun-dried tomato, aglio e olio
Gnocchi with chestnuts mushrooms in cream sauce
Spinach and cheese Tortellini in a butter tomato sauce and fresh oregano

Fish and Chips

Salmon Filet Butter sauce, spinach and dried tomatoes cream

Roasted eggplant tortellini and Sea Bream filet with seasonal vegetables

Red drum Filet Oven-Cooked cherry tomatoes, lemon, olives, and garlic in butter and white wine
Sea bream fillet with seared green vegetables

Seabass Kebab freekeh (green wheat), yogurt, and fresh spinach leaves

Oven-Cooked Chicken with grilled vegetables, cream mushrooms sauce

Chicken Satay

Homemade Merguez sausages

Classic Hamburger

French Burger brioche bun, gruyere cheese, pickled mushrooms in beef stock, roquette and red onion
Hamburger with red wine sauce roasted onion and mashed potatoes

Chicken livers with roasted onions, red wine, mashed potatoes and roquette leaves

Beef fillet skewer and roasted vegetables
Beef fillet in a pan with mushroom sauce and port

Choice of side dishes: potato purée, french fries, rice, green bean, green salad
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