Glossary

RISTORANTE
SARDINIA

A guide to our Italian ingredients

Cannellini beans

Coppa

Friarielli

Grana Padano

Guanciale

Little gem lettuce

Nduja

Pecorino Romano

Provolone

Romanesco

San Daniele ham

Taleggio

Samphire

Italian white beans with a delicate, nutty flavour

Air-dried, seasoned pork neck

Italian leafy greens with a slightly bitter, peppery flavour

Hard Italian cheese, aged for 15 months

Cured pork cheek

Crisp, tender baby lettuce

Spicy, spreadable Calabrian pork sausage

Firm, salty sheep’s milk cheese

Full-flavoured Italian cheese with a mildly piquant finish

Italian brassica with a delicate, nutty flavour

Air-dried Italian ham, aged for 12 months

Soft Lombard cheese with a gently pungent flavour

Crisp coastal vegetable with a naturally salty flavour

Having trouble reading the menu? Ask for the reading-glasses case from Guus Brillen!

Please inform our team of any allergies.



RISTORANTE
SARDINIA

Pane e bruschette

Bread & bruschetta
Cestino di pane 7,5
House-baked bread | herb butter | basil dip
Bruschette 8
Toasted bread | tomato | shallot | basil
Crostini miste 9,5
Four bruschetta with a selection of toppings
Antipasti freddi
Cold starters
Burrata Rubino 12
Burrata | beetroot | basil | hazelnut crumble
Carpaccio tartufo 13,5
Beef tenderloin | rocket | Grana Padano | pine nuts | truffle mayonnaise
Vitello tonnato 13,5
Slow-cooked veal | little gem lettuce | fresh ricotta | capers | grapefruit | tuna mayonnaise
Tagliere Maximus (from 2 people) 14 p.p.
Selection of Italian cured meats | cheeses | bruschetta | nuts | vegetables | croquette with truffle
mayonnaise | crispy fried vegetables with basil dip
Also available as a vegetarian platter.

Please inform our team of any allergies. 2
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Antipasti Caldi

Hot starters

Gamberetti all’ aglio

King prawns | olive oil | fresh garlic | red chilli | samphire

Crocchette di patate

Italian potato croquettes | truffle mayonnaise | Grana Padano | add nduja +1,5

Bosco

Ravioli | wild mushrooms | truffle foam | Grana Padano

Zuppe

13

9,5

12

Soups

Zuppa di zucca

Pumpkin soup | sage oil | hazelnut

Zuppa di porri

Creamy leek soup | cannellini beans | croutons

Insalate

Salads

Available as a main-course salad for an additional 5,50 (includes bread and herb butter).

Insalata della terra

Mixed baby leaves | beetroot | wild mushrooms | pumpkin | goat’s cheese | walnuts

Insalata coppa e uva

Mixed baby leaves | coppa | grapes | balsamic vinegar | buffalo mozzarella | almonds

Please inform our team of any allergies.

11,5
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RISTORANTE
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Paste e Risotto

Pasta & risotto

Rigatoni alla zozzona

Rigatoni | fennel sausage | guanciale | tomato sauce | egg | Pecorino Romano

Spaghetti dei carbonai

Spaghetti | egg | guanciale | Pecorino Romano | black pepper

Spaghetti dello chef

Spaghetti with garlic and olive oil | aubergine | courgette | bell pepper | rocket | créme fraiche

Choice of sirloin steak, salmon or vegetarian.

Linguine al pesto

Linguine | cherry tomatoes | Grana Padano | pine nuts | basil pesto

Agnolotti di ricotta

Ravioli | spinach | ricotta | cherry tomatoes | Gorgonzola sauce

Lasagna al forno

Fresh pasta sheets | béchamel | beef Bolognese | mozzarella | Grana Padano

Risotto alla Roma

Risotto | Taleggio | roasted Romanesco | wild mushrooms

Risotto barbabietola

Risotto | beetroot | goat’s cheese | walnuts | fennel

Please inform our team of any allergies.

18

16,75

17,5

16,75

17,5

16,5

18

17



RISTORANTE
SARDINIA

Pesce e Carne

Fish & meat

Salmone corto

Salmon fillet | cream sauce | braised leeks

Merluzzo

Ocean perch | butter sauce | samphire

Spalla di vitello al tartufo

Slow-braised veal shoulder | wild mushrooms | truffle jus

Fettine in umido

Sliced flat iron steak | olive oil | sun-dried tomatoes | garlic | parsley

Filletto exclusivo

Beef tenderloin medallions | coppa di Parma | wild mushrooms | truffle foam

Bistecca alla griglia

Grilled sirloin steak

Optional sauce: Gorgonzola sauce, truffle jus or creamy peppercorn sauce +2,5.

Filetto alla griglia

Grilled beef tenderloin medallions

Optional sauce: Gorgonzola sauce, truffle jus or creamy peppercorn sauce +2,5.

Contorni

23,5

23,5

24,5

23,5

31,5

25

29,5

Side dishes

Main courses are served without side dishes. Please choose from the selection below.

Mista
Mixed salad

Patata

Baby potatoes in rosemary butter

Romanesco

Oven-roasted Romanesco with Grana Padano, garlic and chilli

Ajo ojo
Spaghetti with olive oil, garlic and chilli

Please inform our team of any allergies.
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Pizze Traditionale (Bianca)

Cheese sauce base

Esplosione 17,5
Nduja | pancetta | smoked provolone | spring onion | wild mushrooms
Autunno 17,5
Pumpkin | goat’s cheese | walnuts | friarelli | wild mushrooms | rocket | honey
Pizze Traditionale (Rossa)
Tomato sauce base
Genovese 16,25
Cherry tomatoes | buffalo mozzarella | Grana Padano | pine nuts | basil pesto
Regina Margherita 13,5
Buffalo mozzarella | basil
Salciccio 15,75
Italian sausage | mushrooms | rocket | mozzarella | Pecorino
Filletone 17
Beef carpaccio | rocket | Grana Padano | mozzarella | pine nuts
Tri colore 17
Spicy salami | sun-dried tomatoes | red onion | fresh ricotta | basil
Our traditional pizzas cool down a little faster. We are happy to reheat your pizza on request.

Please inform our team of any allergies. 6
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Pizze Vegetariane

Vegetarian pizzas

Margherita

Funghi

Mushrooms

Vegetariana

Aubergine | mushrooms | cherry tomatoes | courgette | bell pepper | onion

Quattro formaggi

Cheese | Gorgonzola | Grana Padano | mozzarella

Peperoni

Mushrooms | bell pepper | onion | red chilli

Spinaci

Spinach | mushrooms | cherry tomatoes | Gorgonzola | mozzarella

Please inform our team of any allergies.
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Pizze di Carne

Meat pizzas

Emiliana

San Daniele ham | cherry tomatoes | rocket | mozzarella

Pollo

Thinly sliced chicken | mozzarella | créme fraiche | red onion | spring onion

Salami

Salami

Prosciutto

Ham

Hawai
Ham | pineapple

Carbonara

Ham | salami | bacon | artichokes

Paesana

Ham | salami | bacon | mushrooms | onion

Campagnola

Ham | mushrooms | bell pepper | onion

Santa Lucia

Salami | artichokes | onion | red chilli

Garibaldi

Egg | ham | salami | mushrooms

Calzone (folded pizza)

Egg | ham | salami | mushrooms | bell pepper | red chilli

All pizzas are topped with tomato sauce and cheese unless stated otherwise.

Please inform our team of any allergies.
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Pizze di Pesce

Seafood pizzas

Napolitana

Anchovies | capers | buffalo mozzarella | basil | garlic

Quattro Stagioni

Anchovies | ham | salami | olives | bell pepper | mushrooms

Padrino

Anchovies | salami | tuna | mushrooms | capers | olives

Campidano (without cheese)

Shrimp | smoked eel | fresh salmon | tuna | garlic | bell pepper | red chilli

Nanissa

Tuna | cherry tomatoes | capers | onion | mozzarella

Bella italia

Salami | tuna | mushrooms | olives | bell pepper

Tonno

Tuna | onion

Sardinia (without cheese)

Shrimp | king prawns | salmon | tuna

Please inform our team of any allergies.
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Dolce

Desserts

Panna cotta al limone

Lemon panna cotta | orange | blood orange sorbet | crumble | Italian meringue

Tiramisu

Savoiardi sponge fingers | espresso | egg | mascarpone | cocoa

Cioccolato e aloro
Nutella mousse | chocolate sponge | chocolate crémeux | bay leaf ice cream

Torta mirtilli

Cheesecake | blueberries | white chocolate | cinnamon ice cream

Sgroppino

Lime sorbet | vodka | prosecco

Divinamente

A tasting selection of our desserts

Also available for sharing, at an additional 9 per extra person.

Please inform our team of any allergies.
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8,75

8,75

9,5

10



RISTORANTE
SARDINIA

Caffe, Te e digistivo

Coffee, tea & digestifs

Espresso

Cappuccino

Caffée latte

Latte macchiato

Espresso macchiato

Italian Coffee

Espresso Martini

Tea (Earl Grey / rooibos / green)
Fresh mint tea / fresh ginger tea
Lazzaroni amaretto

Lazzaroni limoncello

Lazzaroni sambucca

Mirto di Sardegna

Oak-aged grappa

Grappa bianco

Connemara peated single malt
Talisker Storm single malt

Would you prefer a vegan dessert? Please ask our waiting staff about the options.

Please inform our team of any allergies.
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