
THE WORLD’S FINEST
STEAK SELECTION 

JAPANESE A5 WAGYU €80 / 100g

CREEKSTONE BLACK ANGUS RIBEYE €77 / 350g

USDA PRIME OMAHA RIBEYE  €70 / 400g

URUGUAYAN  RIBEYE  €46 / 300g

ARGENTINIAN GRASS FED RIBEYE €38 / 300g

SCOTTONA GRASS FED RIBEYE  €40 / 300g

PICANHA €38 / 300g

USDA PRIME SIRLOIN – CREEKSTONE €45 / 400g



LARGE CUTS TO SHARE 

USDA PRIME T-BONE €150 / 1kg

USDA BONE-IN PRIME RIB  €150 / 1kg

SCOTTONA COWBOY STEAK €140 / 1kg

CHATEAUBRIAND €200 / 1kg

CREEKSTONE TOMAHAWK €150 / 1kg

IRISH LAMB RACK €88 / 800g



COASTAL SELECTION

SEAFOOD CEVICHE / CRUDO (FOR TWO) Market Price

FRESH GILLARDEAU OYSTER   €6 each

WOOD OVEN RED PRAWNS (PRIMA) Market Price

WHOLE LANGOUSTINE Market Price

CHARCOAL GRILLED OCTOPUS €24

WHOLE NATIVE “AWWISTA TA’ MALTA’’ LOBSTER €180

SEARED SCALLOPS €6

SCALLOPS AU GRATIN €9



ALASKAN KING CRAB (300G) €60 / 300g

MUSSELS   €15

LOCAL WHITE GROUPER €36 / 300g

LOBSTER LINGUINE 100g lobster / €35

SEAFOOD LINGUINE €30

CHARCOAL GRILLED CALAMARI €28

SEAFOOD PLATTER TO SHARE FOR TWO €95

COASTAL SELECTION



REFINED BEGINNINGS

OUR CLASSIC FILLET-STEAK TARTARE €20

JAPANESE A5 WAGYU TARTARE €28

30 DAYS AGED TARTARE €25

CARPACCIO €16

CARPACCIO OF DRY-AGED PICANHA (AGED FOR 30 DAYS) €22

USDA SMOKED BRISKET CROQUETTES €18

SLOW-COOKED BRAISED SILVERSIDE €10

TAGLIATELLE A RAGU €21

TRIO OF ARTISAN GRILLED SAUSAGES €9

BAKED WILD MUSHROOMS €14

BAKED BRIE €14

WOOD OVEN SMOKED SCAMORZA €7



SIDES

DESSERTS

TRUFFLE MASH €8

CARCIOFI ALLA ROMANA €10

FRIES €4

GRILLED POTATOES & SEASONAL VEGETABLES €5

BROCCOLI €8

SWEET POTATO €8

HOUSE SALAD €5

TRUFFLE MAYO €2.50

CHIMICHURRI €2.50

IN-HOUSE TIRAMISU €8.50

CHOCOLATE TART PASSION FRUIT & COCONUT €12

COFFEE STYLE BROWNIE €10

MANGO CRÈME BRÛLÉE €10


