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SMALL PLATES

ALULA CITRUS & GOAT CHEESE SALAD

Twild rocca, locally sourced fresh citrus,
cherry tomatoes,spring onions,
breaded goat cheese,blood orange dressing

MARINATED SEAFOOD SALAD

Mix of calamari, shrimps, mussels, and lobster,

o

fresh vegetables juliennes in an herbed,
white balsamic and olive oil dressing

BEETROOT AND ASPARAGUS SALAD

Fresh beetroots, with asparagus flowers,
tossed with garlic lemon aioli,
and topped with feta cheese

MIXED ANTIPASTI =C

3 types of homemade antipasti,
served with warm baguette

BURRATA

Wild rocca, hairloom tomatoes topped with
fresh burrata, pine nuts pesto dressing,
and balsamic reduction drizzle

BRESAOLA =0 &)

Thinly sliced and served with wild rocca,
and grana padano shavings

GIANT MEATBALL

Giant Italian meatball, in tomato sauce

topped with melted mozzarella

FRIED CALAMARI

Breaded and deep fried,
served with our house dip

EGGPLANT PARMIGIANA

The famous traditional Italian
specialty, baked to perfection

ALl prices are inclusive of 15% VAT
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FRESH PASTA

ALULA CITRUS RISOTTO

Arborio Rice prepared with locally sourced citrus

BLACK PASTA WITH LOBSTER
Squid ink pasta simmered in a lobster broth

RAVIOLI WITH BUTTER AND SAGE =
Ricotta cheese filled pasta in an herbal sauce

GREEN TAGLIATELLE ALLA BOLOGNESE
Italian classic prepared the Circolo way

LINGUINI WITH WILD MUSHROOMS & TRUFFLE ©0 !

Finished with aged parmigiano reggiano

SPAGHETTI WITH BLACK GARLIC

Unique and simple vegetarian recipe

MAINS

VEAL MILANESE

Bone—in veal chop, breaded and pan seared
to with our house Milanese gravy

ROASTED BABY CHICKEN 95 ¢
Half bird, seasoned and oven roasted

GRILLED SALMON

Chargrilled salmon filet served with
grilled vegetables and pesto cream

BAKED SEABASS

Baked whole sea-bass, butterflied and
deboned, served with white balsamic aioli

ALl prices are inclusive of 15% VAT
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ARTISAN PIZZAS

BUFFALO MARGHERITA
PESTO BURRATA
ARTICHOKE & SPINACH ¢
FARMER’S MARKET
EGGPLANT,CARAMELIZED ONIONS & BACON
PULLED LAMB
BRESAOLA ©°
PEPPERONI &
WHITE GARLIC

SIDES

WILD ROCCA SALAD -
ROASTED BABY POTATOES
SAUTEED ARTICHOKES
CREAMED SPINACH
ASPARAGUS -
MIXED MUSHROOMS

DESSERTS

DAILY SELECTION OF GELATO
TIRAMISU
VANILLA MERINGUE -
RICOTTA CHEESECAKE
CHOCOLATE MOUSSE
MASCARPONE PAIN PERDU

ALl prices are inclusive of 15% VAT
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