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Start & Share 

 

    

Summer Salad 35 
Tomatoes, buffalo mozzarella, melon, Taggiasca olives and basil (7) 

 
  

PTP 25 
Double-fried potatoes, truffle and parmesan (7-5) 

 
  

Bruschetta 12 
Tomato, olives, stracciatella cheese, and marinated vegetables (1-7) 

 
  

Caesar Salad 35 
Lemon chicken, crunchy bread, sun-dried tomatoes, parmesan and 
caesar dressing (1-7-3-4-8) 

 

  

Fried Basket 35 
Selection of nine tasty fried pieces with Mediterranean sauce and 
mixed greens (1-7-2-3-6-9) 

 

  

Pizzetta 23 
Tomato, burrata and oregano (1-7) 

 
  

Vegetables 18 
Side salad or seasonal vegetables 

 
  

Rice 18 
Steamed white and black rice 

 

 
 
 
  



 
 

 

 
Pasta 

 

    

Bavette pasta 35 
With Tyrrhenian shrimp, cherry tomatoes, lime and arugula (1-2-7-9) 

 
  

Tagliolini 38 
With veal ragù, pecorino cheese and Tuscan black truffle (1-3-7-9) 

 
  

Ravioli 35 
Filled with ricotta and spinach, served with Mediterranean-style 
tomato sauce (1-3-7) 

 

  

Italian Classics 35 
Tomato - Pesto - Ragù - Cacio e Pepe - Seasonal vegetables (1-7-9-8) 

 
  
  

Main course 
 

  

  
Steamed Sea Bass 45 
With potato mille-feuille, onions and tomatoes (4) 

 
  

Grilled Beef 55 
Roasted vegetables and Mediterranean herb oil  

 

with black truffle supplement: 75 
 

  

Parmigiana 35 
Eggplant, tomato, mozzarella and basil (7-5) 

 
  

Ego - Fit 45 
Steamed chicken breast, rice, and egg white (3-7) 

 
  

Med-burger  35 
Beef, burrata cheese, caramelized onion, tomato and spicy mayo, 
with fries (1-7-3-5-6-10) 

 

  

Principe club sandwich  35 
Zucchini flower omelet, veal bacon, tomato, chicken and Caesar 
sauce, with fries (1-7-3-5-6-10) 

 



 
 

 

 
Girls and Boys (dedicated to children under 12 years old)  

 

    

White, red or green pasta (1-7-8-9) 18   

Crispy chicken bites with fries and pink sauce (3-6) 25   

Steamed, roasted or fried fish (4-3) 22   

Steamed potatoes or vegetables 10   

Vegetable soup, chuncky or creamy (9) 18   
  

  
  
  
Sweets 

 

    

Dark chocolate lava cake, mango and lime (7-3-8) 25   

Tiramisù Forte (1-7-3-8) 25   

Sliced fresh seasonal and tropical fruit 26   

Selection of classic Italian gelatos (7-3-8) 12   

Cake of the day with its accompaniments (1-7-3-8) 13 
 
 
 
 

 
 
Please report any allergies, intolerances, or dietary requirements. 
We always have fresh gluten-free, lactose-free, and vegan products available. 
For any information on ingredients and allergens, please consult the appropriate documentation that will be 
provided upon request by the service staff. 
 
We respectfully apply a sustainable approach in selecting our products from the sea and land, favoring the local 
area. 
Some products are subjected to rapid blast chilling (EC Regulation 853/04). 
Dishes marked with * may contain frozen or sourced frozen products.  



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sokol Ndreko | Restaurant Manager 
 

Lux Lucis Crew 


