
anchovy
pan y tomate

fritters
blue lobster

warm seafood salad
Steamed fish and vegetables 
with parsley mayonnaise

whipped cod
+ GRILLED POLENTA

baby scallops
baked with breadcrumbs

local sardines
pickled with onions

hummus
whit pita bread

prosciutto di parma & 
squacquerone cheese
WITH PIADINA & GIARDINIERA

scallop
ceviche
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battutina
Small home made pasta 
cooked “risotto style” 
with mussels tomatoes 

and basil. Our signature
 17

sole 
cappelletti

herbs, butter and lemon
20

strozzapreti 
tuna, olives and tomatoes

16 

tagliolini
clams and parsley oil

17

tagliatelle
bolognese

14

fritto misto locale
mixed local fried fish

22

prawns
sauted in tomato sauce, 

garlic and oil 
20

squids 
oven-baked, with breadcrumbs, 

mixed leaf salad
20

harissa chicken 
hummus, tzatziki, 

eggplants and pita 
16

14
mixed leaf salad
Seasonal leaves and 
mustard seeds dressing

burrata
Tomato 

and basil salad

Crème 
caramel

House made sourdough bread and Olive oil from Rimini 3€ | Piadina 1, 50€ | Maximum of two different types of pasta to be included 

in a single order | we do not split the bills | Some products may be frozen, for any allergies and intolerances please contact the dining 

room staff | The menu may vary based on market availability.

diplomatica
custard millefeuille 

with sponge cake 
soaked in alchermes

basque burnt
cheesecake 
with berries

8

gelato

88 8

always different, 

ask to the waiters

raw fish of the day
depending on availability

raw tuna carpaccio
capers and oregano

20

Halloumi salad
avocado, cherry tomatoes, 
cucumbers, olives, halloumi 
cheese, sunflowers seeds, 
lemon dressing

14

6

custard
cannolo

with custard
cream

2,5

8zucchini 
basil and mint 



circolino’s /pritz
Lillet rosé, tonic water    
Galvanina, thyme, grapefruit - 8

pretty solero
havana 3, havana especial, 
brandy, maracuja, orzata -10

bloody mary
wyborova, spicy 

tomato juice, sake
10

mia wallace
Select, gin peach and rose, 
raspberry shrub, vanilla - 10

piccante
altos blanco, vida mezcal,
nixta, lime e spicy mix - 10

champagne leriche - meunier 

zeno metodo classico - santa lucia

franciacorta brut le vedute - s.a.

scabi rebola - san valentino - 2024

verdicchio la staffa - 2024

bianco del circolino 
trebbiano della fiamma - santa lucia 

posca bianca orsi 
vino perpetuo - s.a.

vi.vi. rosato sirah - 2025

taibo santa lucia sangiovese - 2024 

draft beers

bottled

messina vivace 

altos Blanca
altos reposado
Patron Cafè
Fortaleza reposado
Clase Azul reposado
Palenque espadin
del maguey mezcal vida

water
chinotto galvanina
galvanina orange soda
pepsi products
coffee

messina vivace
corona
corona zero (alcool free)
daura (gluten free)

famous 
famoso

poli
barricata

vivi 
rebola

207 amaro locale 
zafferano

spinoso 
tenuta saiano
carciofo

amara
arancia rossa

beefeater

malfy originale

malfy rosa

plymouth

beluga                    

espresso martini
wyborowa, kahlua, 
espresso - 10

basil smash
Malfy gin, basil, lemon - 10

Galvanina Organic Italian Tonic

portofino

monkey 47

hendrick’s 

nordes

wyborowa
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Bumbu original
hampden
nikka days
fireball

8
8
8
5

ginger bloom
Plymouth, cachaca, 

elderflowers, 
honey and ginger 

10


