BEACH RESTAURANT
ADULTS ONLY

DINNER MENU

Served at the restaurant from 7:.30 pm to 10:.30 pm
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STARTERS

TUNA TARTARE
Avocado & Ponzu sauce
€24
AMBERJACK TIRADITO
Sweet potato, red onion, mango, coriander
€24
RAW RED SHRIMPS
Panzanella, almonds, caviar, green olives
€20
NUSKA PLATEAU
Fish & crustaceans upon availability
€45 p.p.
BEEF CARPACCIO

Celery, goat's cheese, summer truffle

€24

SOUPS

ANDALUSIAN GAZPACHO

€14

Cucumbers, tomatoes, watermelon & croutons
SUMMER VEGETABLE SOUP

Light basil pesto & croutons
€14
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PASTA & RISOTTO

LOSTER LINGUINE
Reduction of shellfish
€34
PACCHERI DI GRAGNANO
Sea urchins & salicornia

€27
FIRST WHEAT SPAGHETTONI

Summer herb pesto & cardoncelli
€22
ARTISANAL SARDINIAN FREGULA
Rockfish brodetto
€25
GOAT'S RICOTTA RAVIOLI

Raw shrimp and pumpkin flowers & seeds
€25

SPECIALS FOR TWO

RISO CARNAROLI

Scampi tail, mint, pink grapefruit & champagne
€29 p.p.

RISO ACQUARELLO
Asparagus, buffalo burrata & tuna bottarga

€27 p.p.
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FISH AND SHELLFISH

GRILLED SEABASS
GCreen beans, olives, sound-dry tomato dressing

€28
RED MULLET SANDWICH

Crispy bread, capers, chives & asparagus

€26
ROASTED OCTOPUS
Potato, escarole, raisins, pine nuts & 'nduja sauce
€26

SPECIALS FOR TWO

WILD SEABASS IN SALT CRUST
Seasonal vegetable & organic lemon ol
€8/100g
FISH ACQUA PAZZA
Datterino tomatoes, basil, potatoes, capers, olives

€8/100g
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MEAT & POULTRY

FREE RANGE BABY CHICKEN
Fresh peach chutney, pak choy, soy & yuzu sauce
€23
SLOW-COOKED CHEEK VEAL
Carrot & ginger mousse, Sardinian summer truffle
€29
ANGUS BEEF FILLET
Pecorino & potato millefeuille, caponata, Bo&Co reduction
€35

SPECIALS FOR TWO

RACK OF LAMB
Ancient mustard, thyme, rosemary & artichoke
€30 p.p.
FIORENTINA STEAK
Cannellini, rosemary potato, black pepper & organic oil
€35 p.p.

SIDE DISH

Seasonal vegetable, potatoes
€9
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DESSERT & ICE-CREAM

ITALIAN CLASSIC TIRAMISU
Prepared at the table according to the traditional method
€10
DUO OF CHOCOLATES MOUSSE
Dark 70%, Piedmont hazelnut & salted caramel
€10
MILLEFEUILLE CARAMEL

Lemon cream & raspberry
€10

HAND-MADE SEADAS

Sardinian sweet cheese, honey, myrtle ice-cream

€10
CREME BRULEE

Goat's milk, organic eggs, peaches and rosemary
€10

SORBETS & ICE-CREAM

Lemon, Strawberry, Mango, Vanilla, Chocolate, Pistachio
€350/ spoon

Cover € 4

For allergens and intolerances, please ask our restaurant staff.
Water € 4



