MSTON F

RESTAURANT - BAR
TO SHARE FISH

Charcuterie & cheese platter -

. . F & Perch fillets 29. -
Portion of fries it Meuniere style, homemade tartar sauce
Croque-monsieur of the moment 15~ : : :

Ham, Gruyére, mixed salad Grilled baby squid (calamarettis) 25.-

e Garlic, parsley, lemon, olive oil
Panini 5=

Cured ham, tomato, mozzarella Catch of the day Market price

Depending on availability
STARTERS

Tomatoes & burrata T7= MEAT
Basil, olive oil, rocket pesto A : : :
- (‘ S Entrecote with Café de Paris sauce 43. -
Tuna tataki 22 - Shebiad ot e
Citrus, fennel, sesame seeds 10105 ed. Wl PePREE Salcc 42.-
Vixed eatud e Breaded chicken 24, -
Homemade vinaigrette Homemade cordon bleu 26.-
Beef carpaccio 18. - Veal milanese 35—
] VEGETARIAN DISHES —
Caesar salad I} —
Chicken, parmesan, croutons, romaine lettuce, Truffle fagottini 24—
Caesar sauce Gorgonzola cream, rocket
Bella Vita salad A~

Linguine with seasonal vegetables 2]

Cured ham, mozzarella, tomatoes, parmesan, £ 5 e
Grilled vegetables, olive ol

rocket, balsamic vinaigrette

Greek salad =

Feta, tomatoes, cucumbers, red onions, olives DESSERTS

Warm goat cheese salad 24 - Tiramisu 12—
Warm goat cheese, bacon, walnuts, mixed salad, Traditional or speculoos

honey vinaigrette

Ariston salad 21— Dark chocolate mousse 7=
Grilled chicken, avocado, tomatoes, mozzarella, Light cream
red onions, mixed salad

Gourmet coffee j4 =
PASTA Selection of 3 mini desserts
Penne, spaghetti or tagliatelle, choice of sauce Dessert of the moment Price according
« Tomato sauce 18, — Please ask for today's selection to suggestion
« Aglio e olio 20.-
» Vongole (clams) 2= Kl D S M E N U
¢ Carbonara 22— .

Kids menu i5.—
¢ Bolognese 24. -

SIDE DISHES FOR MAIN COURSES

Fries  Rice e« Pasta e« Vegetables




