
Our dishes may contain some ingredients or traces of allergens, if you have a food allergy or intolerance please consult our staff, thank you.  IGIC not included

SET MENU OPTIONS

LIGHT 
BRUNCH with 1 drink 13€

BRUNCH with 1 drink 18€

BOTTOMLESS 
BRUNCH with dessert of the day 25€

BOTTOMLESS - House wine, cava, Heineken, 
cava-cocktails or soft drinks for 2hrs

or

- Also available at -



MAINS
STEAK & EGGS (2€ SUR-CHARGE)  

Tenderised sirloin steak cooked on our grill. Served with chips fried with green & red peppers,
topped with a free-range fried egg & fresh alioli rosso & gremolata

CHICKEN, ZUCCHINI & PANCETTA OVER TAGLIATELLE 
Pan roasted chicken with crispy pancetta, zucchini & red onion over tagliatelle in garlic cream.

PENNE PASTA WITH BAKED AUBERGINE, SMOKED PROVOLONE CHEESE & BASIL 
Crispy, diced aubergine, garlic oil & cherry tomato with torn basil tossed with fresh penne

pasta and smoked provolone cheese

SPAGHETTI AL FILETTO (FILLET STEAK) 
Fresh spaghetti topped with diced fillet steak, fresh tomatoes, garlic, oregano, black olives, capers & parsley

PIZZA 
MARGHERITA - Tomato sauce & our finest mozzarella cheese

BBQ CHICKEN - Shredded chicken breast with barbecue sauce & caramelised onions
PEPPERONI - A devilishly good margarita pizza topped with spicy salami

SPICY GARLIC KING PRAWNS OVER TAGLIATELLE 
Thin ribbons of pasta, king prawns, garlic & spicy oil sauteed with cream & tomato

BIANCO CAESAR SALAD 
Classic Caesar salad with romaine lettuce, cherry tomatoes, chicken breast with fine herbs, parmesan

shavings, lightly charred lettuce hearts & our homemade Caesar dressing

BUFFALO MOZZARELLA CAPRESE SALAD 
Chunky slices of locally-grown tomatoes, topped with 
buffalo mozzarella, olive oil & fresh basil leaves

ARANCINI SICILIAN 
Three mini risotto balls of saffron & parmesan cheese  
fried in crispy breadcrumbs

ROASTED MUSHROOMS WITH ITALIAN SPICY SAUSAGE 
Mushrooms filled with spiced Italian sausage & topped 
with garlic breadcrumbs & parmesan cheese before 
roasting
SOUP OF THE DAY 
Please ask your waiter
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 LIGHT DISHES
ITALIAN BAKED EGGS 

Baked eggs on delicious smoked tomato passata with oregano, spicy Italian sausage &
provolone cheese with fresh basil leaves

SIGNATURE  KING PRAWN BRUSCHETTA 
King prawns with smoked Italian pepper with a lemon and parsley gremolata on top of bread with

olive oil, toasted in our stone oven & accompanied with a fresh mixed garden salad

BUFFALO MOZZARELLA BRUSCHETTA 
Our signature garlic & herb infused toasted bruschetta with sliced tomato & generously

topped with buffalo mozzarella & parma ham

CRISPY SQUID AND FRIED GNOCCHI WITH LEMON AIOLI 
Tender squid in a crispy batter, served with lemon aioli & a dusting of chili flakes,

accompanied with our signature fried gnocchi

AUBERGINE ALLA PARMIGIANA 
Aubergine & fresh goat’s cheese, oven-roasted, topped with homemade béchamel,

tomato sauce & parmesan cheese, beside a ramekin of baby spinach gratin
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DRINKS OPTIONS
WINE: house red | house white | house rosé - 175ml  -  CERVEZA: Heineken

WATER | SOFT DRINKS | GLASS OF CAVA
 BOTTOMLESS: cava | house wine | mimosa | Bellini | Heineken & soft drinks  -  unlimited for 2hrs

STARTERS

Our dishes may contain some ingredients or traces of allergens, if you have a food allergy or intolerance please consult our staff, thank you.  IGIC not included

DOUGH BALLS WITH DOUBLE DIPPING SAUCES 
Roast garlic and orégano aioli & spicy tomato marinara

13:30 - 17:00


