BY NOA

RESTAURANT | COFFEE & WINE LOUNGE

DINNER

STARTERS
Tomato & Ricotta Soup, V
Crostino, bruschetta tomatoes
Contains gluten, milk, nuts (pinenuts)

Meat-Filled Tortellini in Traditional Broth
Hand-made tortellini filled with seasoned meat, served in a clear, slow-simmered traditional broth
Contains egg, gluten, milk

Mévenpick Steak tartare - Signature dish &
Quail egg, pickles, red onion, herbs, tomato
Contains eggs, mustard

Burrata & San Daniele Ham
Cherry tomatoes, tomato concassé, pesto, balsamic, pea salad, carasau bread
Contains milk, gluten, nuts

Fried Calamari
Garlic mayonnaise, smoked paprika
Contains gluten, eggs, molluscs
PASTA & RISOTTO
Pumpkin risotto V
Mushrooms, stracciatella, Parmigiano Reggiano
Contains milk

Tagliatelle with Braised Veal
Mushrooms, Parmigiano Reggiano
Contains gluten, eggs, milk

Truffle Raviolo
Cream, mushrooms, Tuscan sausage, Parmigiano Reggiano
Contains gluten, eggs, milk

Tagliatelle with Octopus Ragu
Fresh tagliatelle tossed in a rich octopus ragu, simmered with tomatoes, garlic, and aromatic herbs
Contains gluten, molluscs, fish

MAIN COURSES

Ossobuco with Saffron Risotto
Gremolada
Contains milk

Sea Bass & Seafood
Sea bass, octopus, calamari, grilled polenta, parsley oil
Contains fish, molluscs

Roasted Pumpkin & Mushroom Polenta v
Creamy polenta, roasted pumpkin, sautéed mushrooms, Parmigiano Reggiano
Contains milk

DESSERT

Mévenpick Carrot Cake - Signature dish &
carrot, Movenpick vanilla ice cream
Contains gluten, egg, milk, nuts, peanuts

Tiramisu

Italian dessert made with layers of coffee-soaked ladyfingers and mascarpone cream,
finished with cocoa powder.

Contains milk, eggs, gluten

Cheesecake
Baked dessert made from a cream cheese filling on a biscuit base.
Contains milk, eggs, gluten
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