
•  P R I M I  •
  MELANZANE ALLA BRACE (G)(GL) €7.95

Char-grilled aubergine, with roasted garlic, basil, mint, lemon 
and olive oil, served with grilled focaccia

SPIEDINO DI PANCETTA (G) €8.95
Charred pork belly bites glazed with honey and lemon, topped with 

tomato, onion and cucumber salsa, served on grilled focaccia

DUO DI SALSICCE (L)(G) €9.25
Truffle and provolone sausage, and caramelised onion and scamorza 

sausages, cooked on an open flame, served with a lemon wedge

COSCETTE DI POLLO (G) €3.95 PER PIECE
Spit roast chicken drumsticks marinated with oregano, lemon zest, garlic, touch of 

chilli and parsley, with bacon strips in between. May be ordered by piece

•  S E C O N D I  •
Served with grilled vegetables and potato salad

TAGLIATA DI MANZO (G) €28.95
Char-grilled beef flank cooked to your liking on an open flame, 

served with salsa verde and a lemon wedge

GALLETTO - BABY CHICKEN (G) €25.45
Grilled, marinated spatchcock baby chicken, with a sticky honey and lemon glaze

COTOLETTA DI MAIALE (G)(E) €27.75
Grilled 500g pork loin chop on the bone, flavoured with lemon and herbs, served with salsa verde

  TONNO ALLA GRIGLIA (G)(F) €25.95
Grilled tuna steak served with a vibrant tomato, olive, caper, 

peach & roasted garlic salsa, and a lemon wedge

GriGliata Napoletana
BBQ MENU

  Vegan,    Vegetarian,    Pescatarian
(E) Eggs, (G) Garlic, (F) Fish, (GL) Gluten, (M) Milk, (N) Nuts, (SF) Shellfish, (SS) Sesame Seeds, (WG) Wholegrain

Should you have any dietary requirements or suffer from any allergies, kindly inform us while placing your order.

MIXED GRILL
€35.95 PER PERSON

DUO DI SALSICCE, COSCETTE DI POLLO, TAGLIATA DI MANZO
Served with grilled vegetables and potato salad

STRUFFOLI (GL)(N)
Deep fried pizza dough balls with icing sugar and Nutella topping



•  P R I M I  •
SPIEDINO DI PANCETTA (G)

Charred pork belly bites glazed with honey and lemon, topped with a 
tomato, onion and cucumber salsa, served on a grilled focaccia

  I TRE SFIZI (G)(GL)(WG)
A trio of dips bursting with southern Italian flavours: Gorgonzola (M), olive & raisin (G), 

aubergine caponata (G), served with wholegrain focaccia (WG)(GL)

  PIZZA ALLA MARINARA (G)(GL)
Tomato sauce, garlic and oregano

DUO DI SALSICCE (M)(G)
Truffle and provolone sausage, and caramelised onion and scamorza 

sausages, cooked on an open flame, served with a lemon wedge

•  S E C O N D I  •
Accompagnati con insalata di patate

COSCETTE DI POLLO (G)(SS)
Spit roast chicken drumsticks marinated with oregano, lemon zest, garlic, 

touch of chilli and parsley, with bacon strips in between

COTOLETTA DI MAIALE (G)
Grilled 500g pork loin chop on the bone, flavoured with 

lemon and herbs, served with a lemon wedge

  TONNO ALLA GRIGLIA (G)(F)
Grilled tuna steak served with salsa verde

•  P E R  F I N I R E  •
MQARET (GL)(M)

HOMEMADE BROWNIE BITES (GL)(M)(N)

GriGliata di Famiglia
SHARING BBQ MENU • MINIMUM 10 PA X • €37.50 PER PER SON

  Vegan,    Vegetarian,    Pescatarian
(E) Eggs, (G) Garlic, (F) Fish, (GL) Gluten, (M) Milk, (N) Nuts, (SF) Shellfish, (SS) Sesame Seeds, (WG) Wholegrain

Should you have any dietary requirements or suffer from any allergies, kindly inform us while placing your order.

OPTIONAL BEVERAGE ADD-ON
Free-flowing wine, water, local beer & soft-drinks until dessert is served 

+€7.00 per person | FOOD + BEV €44.50 per person

Free-flowing water, juice & soft-drinks until dessert is served 
+€4.00 per person |  FOOD + BEV €41.50 per person
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