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S P E C I A L S 
 
 

 
 

BURRATA 
Creamy cow’s milk mozzarella, 

rocket, yellow cherry tomatoes, 

Sardinian ham truffle oil, 

rustic crostini bread 

9.95 

 

PURPU & PATATA 
Octopus and potatoes salad,lemon 

oil and black olives 

12.95  

 

PIZZA CARCIOFI & BOTTARGA 
Tomato, mozzarella, artichokes & 

mullet roe 

12.75  

 

 

 

 

 

 V I N O T E C A 
 

Producer of the month  

 

 

ARGIOLAS 

Often referred to as Cantine Argiolas , is 

an Italian family-run wineyard , 

founded in 1938 by Antonio Argiolas . It 

is based in Serdiana , in the province of 

South Sardinia , in the historic region 

of Parteolla.. 

It produces some of the most famous and 

awarded Sardinian wines.  For the 

"continuity lavished in the search for 

the highest quality and in the promotion 

of local wines"  the Argiolas Cellars are 

considered one of the most representative 

wine producers in Sardinia. 

Discover them in our enoteca … 

 

https://it.wikipedia.org/w/index.php?title=Antonio_Argiolas&action=edit&redlink=1
https://it.wikipedia.org/wiki/Serdiana
https://it.wikipedia.org/wiki/Provincia_del_Sud_Sardegna
https://it.wikipedia.org/wiki/Provincia_del_Sud_Sardegna


 

VINOTECA 

 

 V I N O T E C A 
 
 

MON > FRI  3PM to 5PM 
 

 

 

ANTIPASTO DI TERRA / 

sharing 
Italian sharing board of 

cured meat artisan 

cheeses, vegetable in 

olive oil (N) 

 

+ 

 
Bottle of Sardinian Red 

 

29.95 

 P R A N Z O 
 
 
 

MON > FRI 12noon to 5PM 
 

2 COURSES 17.50 

 

 

STARTERS 
 

BRUSCHETTA 
Tomatoes & basil 

 

CAPRESE 

Beef tomatoes, Buffalo mozzarella Cheese, 

basil 

CAPOCOLLO RUCCOLA & POMODORINI 

Dry cured pork shoulder, rocket, 

cherry tomatoes 

 

MAINS 

 
PIZZA LOGUDORO 

Mozzarella,Tomatoes,ham & Mushrooms 

MILINZANA IN FURRU                                        

Baked aubergine,tomato,garlic, mint & 

pecorino cheese (V) 

                                  

INSALATA DI FREGOLA 

Sardinian semolino groud toasted pasta, 

dressed in vegetables,ginger & mint 


