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DESSERT COCKTAILSBar
Snacks

(V) Vegetarian (VG) Vegan (VG*) Vegan option available (N) Contains nuts
(GF) Gluten free (GF*) Gluten free option available.

Please always inform your server of any allergies before placing your order as not all 
ingredients can be listed and we cannot guarantee the absence of allergens in our dishes. 

Allergens

Su Rollu De Astice / 19.50
Sweet lobster in a warm roll, drenched in garlic butter and served with golden chips

Nachos De Barbagia / 12.50
Crispy pane guttiau standing in for nachos, loaded with pecorino cream, salsa, fresh guacamole, 

and all the good stuff. Mexico got lost in Sardinia…

S’anchova Reale / 13.50
Delicate Cantabrian anchovies, gently marinated and served on a bed of rocket with thinly sliced 

shallots, crispy ciabatta and our rich homemade pesto butter (GF*) 

Olive Di Bosana / 6.25
Straight from Alghero, Bosana , soaking up chilli, garlic and a glug of bold Sardinian oil. Spicy, 

punchy, and totally addictive (VG)(GF)

N’duja In Sa Caddara / 13.50
Spicy, smoky, and dangerously spreadable - our warm, creamy ’nduja is served bubbling in a 

terracotta dish. Topped with cool, whipped buffalo ricotta to soothe the �re. Rustic, rich, and 
ready to scoop (GF*)

Su Taco Pescadore / 15.50
Golden crispy red mullet in a taco, loaded with fresh

guacamole, pico de gallo and a cheeky kick of spicy mayo

Pani Senza Frontieras / 7.50
Fresh from the oven, our house-made bread is served warm and ready to tear. Paired with our 

homemade creamy pesto butter (GF*) (N) (VG*) (Nuts only present in the dip) 

Su Carasau Briagheddu De Pecorino / 8.50
The crunch of Sardinia: paper-thin pane carasau, baked to perfection, served with a velvety 

pecorino cream. Crack, dip, dig in (V)


