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1 – local product       2 – vegetarian   3 – healthy 
4 – lactose free   5 – gluten free   V – vegan   * – customers' favorite 

 

 

 
 
 

 
 

 
 
 
 
 
SNACKS 
 
Green hummus, vegetables chips 2, 4, V 7 € 

Grilled vegetables & marinated olives 2, 4, 5, V 8 € 

Crispy cheese snacks, tempura vegetables, tomato dip V  10 € 

Antipasti for two 
Salami Milano, Parma ham, buffalo mozzarella, Parmesan, grilled vegetables, 

basil pesto, crostini *  19 € 

 
APPETISERS 
 
Salmon tartare, crostini 4 11 € 

Pork skewers, barbecue sauce 4, 5  12 € 

Buffalo mozzarella, tomatoes, basil pesto 5, V    13 € 

Chili & garlic shrimp tapas 4  15 € 

Caesar salad  

 … with chicken *  13 € 

 … with prawns *  15 € 
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WARM DISHES 
 
Roasted bell pepper & tomato soup 2, 4, 5, V  10 € 

Fisherman’s soup 4, 5 12 € 

Prawn pasta, zucchini, tomato, chili 4   18 € 

Pan-fried seabass, caponata, lemon 4, 5   18 € 

Thai chicken curry, vegetables, basmati rice 4, 5  17 € 

Fillet of beef, herb butter, grilled vegetables, spring potato 5  24 € 

 

DESSERTS 
 
Blu Pavlova 2, 5, * 9 € 

Baked cheesecake, passionfruit glaze 2   8 € 

Raspberry jelly, white chocolate, mascarpone trifle 2 8 € 

Home-made strawberry & rhubarb sorbet 2, 4, 5   7 € 

Prosecco & Aperol sorbet 2, 4, 5 8 € 

Home-made vanilla ice-cream, Valeri cookie 2  8 € 

Home-made dark chocolate & mint ice-cream 2  8 € 

 


