MEDITERRANEO

LIGHT & LOUNGE

Menu

Open every day | 12 pm to 6 pm

Viale dei Ginepri, 3 - Villasimius (SU) | T. +39 070/79791
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TAPASTRY

Little bruschetta with tomato and basil ®

Little bruschetta with radicchio pesto, pecorino cheese and chopped

walnuts €2 @ @ ®
Little bruschetta with courgette cream and provola cheese
11 Little bruschetta with raw ham ®
Little bruschetta with smoked salmon ®
11 Little bruschetta with purple aubergine mousse €1 ®
11 Little bruschetta with fish tartare t®
Il Verrine with raw prawn, tomato mayonnaise and sweet paprika

Verrine with buffalo mozzarella and confit tomato sprinkled

with bottarga S

@ Gluten @ Crustacean Egg @ Fish Pecinut Soy @ Milk :% Defrosted
Sulphur Sesame
Celery @ Mustard e Gy @ Molluscs Lupin Nuts
Radiance Sereni ity 5 Recovery

ﬂ"f Fish offered in our restaurants are wild or raised with responsible pradiicdangeredish speciesare banned



SALADS

Il Mixed salad
(green salad, tomato, carrot, sweetcorn, fennel, cucumber)

Il Tuna salad ¢®
(green salad, fomato, tuna, artichoke, sweetcom, capers)

Il Vegsalad

(mixed salad, tofu, chickpeas, carrot, toasted almonds)

Chef’s salad e®

(mixed salad, smoked salmon, avocado, feta, cherry tomato)

Caesar salad @Ee®®

(green salad, fomato, poached egg, anchovy, chicken, Grana Padano cheese, toasted bread)

Nicoise salad @

(green salad, tomato, potato, French beans, hard-boiled egg, anchovy, sweet pepper, tuna)

I} Mediterranean salad ¢® @
(mixed salad, swordfish, Taggiasca olives, cherry tomato, pine nuts, lesser calamint)

DRESSINGS

French vinaigrette (@&
(olive oil, vinegar, Dijon mustard, salt, pepper)

Citrus vinaigrette (&)
(orange, grapefruit and lemon juice, mustard, olive oil, salt, pepper)

@ Gluten @ Crustacean Egg @ Fish Peainut Soy @ Milk ;% Defrosted
Celery @ Mustard @ jﬂs:: . S;ej:‘e @ Molluscs Lupin Nuts

Radiance Sereni ty

ff{;‘a’% Fish offered in our restaurants are wild or raised with responsible pradiindangeredish speciesare banned



APPETIZERS

Beef tartare with creamy buffalo mozzarella and crisp yolk
Il Tomato and buffalo mozzarella with raw ham
1l Local melon and raw ham

Il Marinated salmon sashimi with icing sugar and caramelized

pineapple ©®

Il Raw red prawn with fomato mayonnaise flakes flavored with

sweet paprika
Amberjack tartare with lesser calamint and toasted pine nuts ©®

Fresh tomato soup with marinated vegetables and crunchy

barley wafer ©®

@ Gluten @ Crustacean Egg @ Fish Peainut Soy @ Milk :% Defrosted
Celery @ Mustard @ 3:15:: . Ss::j:‘e @ Molluscs Lupin Nuts
5 Recovery

fﬂ'é’ Fish offered in our restaurants are wild or raised with responsible pradiincdangeredish speciesare banned



FIRST COURSES

Vegetable velouté of the day
Pasta of the day
Spaghetti with fresh tomato and basil ®

Tortello stuffed with scallop on a cream of courgette, bottarga and lemon

zest @@

Calamarata pasta with slightly spicy octopus ragout creamed with purple

aubergine cream O®@®
Spaghetti with clams
Potato gnocchi sautéed with redfish and pecorino cheese ®O@®O®

Risotto with red prawn reduced with Amaretto liqueur, and minced prawn

marinated in lime and mint
Paccheri pasta with seafood ®@®@®®O®

CHANGE YOUR PASTA

Whole wheat pasta (waiting time: 10 min.)
(Pennette, Spaghetti, Fusili)

Gluten-free pasta
(Pennette, Spaghetti, Fusilli)

@ Gluten @ Crustacean Egg @ Fish Pecinut Soy @ Milk :% Defrosted
Sulphur Sesame
Celery @ Mustard @ e . Gy @ Molluscs Lupin Nuts
Radiance Sereni ity 5 Recovery

ﬁ"é Fish offered in our restaurants are wild or raised with responsible pradiindangeredish speciesre banned



MEAT

1l Beef fillet glazed with chocolate flavored demi-glace ®OO®
Grilled sliced chicken
Breaded veal escalope ®®

Il Sliced beef with rocket, Grana cheese and cherry tomato

Piglet medallion with fine herbs cooked at low temperature with reduction of
balsamic vinegar and wildflower honey

FISH

Il Grilled snapper fillet with caramelized red onion, raisins and toasted

pine nuts ©®

Swordfish and tuna with marinated courgette carpaccio and licorice
sauce @

Il Amberjack stewed with mussels, clams and cherry tomato ©®

Sea bream fillet en papillote with saffron potatoes and lime flavored
Taggiasca olives t®

Il Pieces of monkfish with thyme flavored potato cream and crunchy

almonds ©O®®

SIDE DISHES

French fries +
Grilled vegetables

Steamed vegetables

@ Gluten @ Crustacean Egg @ Fish Pecinut Soy @ Milk :% Defrosted
Sulphur Sesame
Celery @ Mustard @ e . Gy @ Molluscs Lupin Nuts
Radiance Sereni ity 5 Recovery

@ Fish offered in our restaurants are wild or raised with responsible pradicdangeredish speciesare banned



FAST FOOD

Beef hamburger with green salad, tomato and caramelized
red onion ®

(served with french fries or green salad and fomato) %

Hot dog ®
(served with french fries or green salad and tomato) 3%

Omelette: plain / ham & cheese / vegetarian @®
(served with french fries or green salad and tomato) 3k

Toast with cooked ham and cheese ®®
Bruschetta with tomato and basil
Piadina with ham (raw or cooked) and cheese ®®

Baguette
Mediterranean (green salad, fomato, funa, mayonnaise) (&) ¢e)
Country taste (green salad, tomato, chicken, mayonnaise) B
Norwegian (green salad, fomato, salmon)
Vegetarian (radicchio cream, walnuts, gorgonzola cheese)
Caprese style (fomato, mozzarella, basil, oregano, olive oil, salt) @

Club Sandwich served with French fries
Mediterranean (green salad, tomato, tuna, mayonnaise) @
Country taste (green salad, fomato, chicken, mayonnaise)

Focaccia with ham (raw or cooked) and cheese

Caprese style focaccia
(tomato, mozzarella, basil, oregano, olive oil, salt)

Extras: Cheddar cheese or bacon



