
 

 

         

 

 

antipasti~appetizer 

*zuppa del giorno 

soup of the day          $20.00 

*BRUSCHETTA ALLA NAPOLETANA 

French bread, garlic toasted,oven baked with cheese and tomato  $25.00 

*millefoglie di mozzarella 

fresh mozzarella cheese with tomato and sweet basil served warm $38.00 

~sinfonia al profumo di mare 

calamari, smoked salmon,avocado mousse, shrimp and red snapper  
with lemon,fine olive oil and chives      $42.00                                                                            

~carpaccio di bue all`aceto balsamico 

thinly sliced raw beef fillet,parmesan and aged balsamic vinegar $42.00 

~antipasto all`italiana 

great selection of Italian Parma ham, salami, cheeses and   
homemade pickled vegetables       $45.00 

~VITELLO IN SALSA DI TONNO E CAPPERI 

sliced veal in a tuna and caper sauce served cold    $45.00 

 
primi piatti~main course `pasta` 

~lasagna alla `vesuvio` 

traditional Italian homemade lasagna with `Bolognese` sauce  $45.00 

*agnolotti con pere e gorgonzola 

homemade pasta stuffed with pear and gorgonzola cheese in  
a cream walnut sauce        $45.00 

*ravioloni  alla `sorrentina`                                                                                          

homemade pasta stuffed with ricotta cheese and asparagus in a  
cherry tomato sauce        $45.00 

~spaghetti alla chitarra allo `scoglio` 

homemade spaghetti with shrimp,calamari and octopus in a 
fresh tomato and sweet basil sauce      $68.00 

~risotto dello chef 

risotto rice  `Carnaroli` Chef`s Style      $68.00 

~strozzapreti all`aragosta 

homemade pasta with fresh lobster in a cherry tomato sauce  $98.00 

              

             

 

all prices in Barbados dollars are inclusive of Gov.Tax (15%) 

                                    

 



 

 

contorni ~side orders 

 

*insalata mista 

mixed gourmet salad, carrot, tomato, cucumber and onion  $ 25.00 

*insalata cesare 

Caesar  salad with shaven parmesan and garlic croutons   $ 32.00 

*pane all`aglio 

garlic bread          $12.00 

*pane all`aglio con formaggio 

garlic bread with cheese        $22.00 

 

 

secondi piatti ~main course 

 

 ~tranci di pesce alla mediterranea  

catch of the day in a fresh tomato sauce with sweet basil  
and black olives served with steam broccoli and carrot   $65.00 

~filetto di pesce alla mugnaia 

catch of the day in a butter, lemon and white wine sauce  
served with grilled zucchini and eggplant     $65.00 

~frittura di gamberoni e calamari 

`panko` encrusted deep fried Jumbo shrimp and calamari  $78.00 

~filetto di vitellone al `porto` 

`black angus` fillet mignon steak in a `Port`sauce served  
with`bridge` fried potato and carrot flan     $98.00 

~tagliata alla rucola 

lightly grilled juicy strip loin steak served on a bed of rocket   
salad with shaven parmesan cheese and aged balsamic vinegar  $85.00 

~cotoletta di vitello alla `milanese` 

panfried veal rack served with potato chips and grilled eggplant $110.00 

 

 

 

 

the dishes with asterisk are vegetarian 

gratuity of 10% will be add to the bill 

 

Gratuity of 15% will be add to table of more than 6 people 

 

we can serve a `Tasting Menu`with two days notice and for a minimum of 4 people 

 

 

 

 

  



 

 

                                            

 

                                                           

 

dolci della casa 

Homemade Desserts  
        il classico tiramisu`      

            Classic Homemade Tiramisu`     $30.00 

            cannelloni all`amaretto 

        Sweet `Cannelloni` Stuffed with Amaretto Cream in  
          Chocolate Syrup        $30.00                                                                       

         panna cotta  

         Italian Custard with Strawberry or Chocolate Syrup  $30.00 

              sorbetto artigianale 

          Homemade Sorbet-Flavor  of the Day    $20.00 

              gelato artigianale 

          Homemade  Ice-Cream-Flavor  of the Day    $20.00 

              affogato al rum o al caffe` 

              Homemade Ice-cream served with Rum or Hot Coffee $25.00                                                                                                                                                                                              

              piatto di formaggi                                

          Great Selection of Italian Cheeses      $32.00                                                           
 

coffee house 
 

 espresso       $ 9.00             

 espresso decaf      $10.00  

 regular coffee      $ 9.00                

 decaf regular      $10.00 

 cappuccino       $11.00 

 decaf cappuccino      $12.00 

 espresso corretto 

 with Amaretto or Sambuca or Grappa   $15.00 

 caffe` shekerato 

 Iced Coffee with Bayleys      $15.00 

 

 

 

all prices in barbados dollars are inclusive of government tax(v.a.t.) 

gratuity of 10% will be added 

 

 

 



 

 

liquori /liquers 

 

            courvoiser v.s.      $ 22.00 

              

            armagnac v.s.o.p      $ 35.00 

 

            remy martin extra old     $ 60.00 

 

            remy martin v.s.o.p.      $ 30.00 

 

            limoncello       $ 18.00 

 

            porto vintage 1999 taylor fladgate   $ 25.00 

 

              nocino                $ 20.00 

 

            grappa barricata gran riserva   $ 25.00 

 

            grappa di barolo      $ 25.00 

  

            frangelico       $ 15.00 

 

            galliano        $ 18.00 

 

            amaretto di saronno     $ 15.00 

 

            sambuca  romana      $ 15.00 

 

   fernet branca       $ 15.00 

 

        montenegro amaro              $ 15.00 

 

            calvados magloire vsop     $ 22.00 

 

            rum 1919 angostura 8 years    $ 15.00 

 

            rum 1824 angostura reserve 12 years  $ 20.00 

 

              rum el dorado 15 years     $ 12.00 

 

   foursquare 1998 -10years    $ 15.00 

        

              tommy bahamas dark rum     $ 10.00 


