ORKNELLA

ITALIAN RESTAURANT & BAR




SNACKS

Marinated black & green olives ..... 8
Ricotta with truffle honey ..... 13
Parma ham, Parmigiano & grissini ..... 16

For our focaccia & organic olive oil,
we charge 1.50 per person

ANTIPASTI

BURRATA
Confit San Marzano tomatoes, basil
pesto, Pane Carasau ..... 17

POLPO ALLA GRIGLIA
Octopus, mashed potatoes, thyme, cherry
tomatoes & olive powders ..... 18

VITELLO TONNATO
Sliced veal, tuna cream,
fried caper berries ..... 19

POLPETTE ALLA NAPOLETANA
Beef meatballs, Parmesan,
tomato sauce ..... 19

PARMIGIANA DI MELANZANE
Baked eggplant casserole ..... 19

INSALATA CAPRINO
Grilled goat cheese, fig,
truffle honey, Tropea onions,
mixed greens ..... 16

CARPACCIO

CARPACCIO DI MANZO
Beef carpaccio, homemade lemon
mayonnaise, Parmesan crisp,
arugula ..... 21

CARPACCIO DI
PATATA AL TARTUFO

Creamy ricotta, fresh truffle,
honey, truffle oil ..... 19

TATARE

TATARE DI MANZO
Beef tatare, capers, anchovies,
pickles ..... 22

TATARE DI SALMONE
Salmon tartare, Burrata, avocado,
pistachios, lemon oil, Maldon salt .... 21

ETAGERE

CARPACCIO DI MANZO
Beef carpaccio, homemade lemon
mayonnaise, Parmesan crisp, arugula

BURRATA
Confit San Marzano tomato, basil
pesto, Pane Carasau

TATARE DI SALMONE
Salmon tartare, Burrata, avocado,
pistachios, lemon oil, Maldon salt

..... 56

PRIMI

TAGLIOLINI SCAMPI
Calabrian chilli, prawn bisque ..... 25

RAVIOLI RIPIENI
Filled with buffalo ricotta &
cherry tomatoes ..... 18

GARGANELLI ALLA BOLOGNESE

Braised meat ragu ..... 19
TAGLIATELLE AL TARTUFO ..... 28

GNOCCHI DI ZUCCA CON
RAGU DI AGNELLO
Pumpkin gnocchi with lamb ragu,
Pecorino ..... 22

RISOTTO FRUTTI DI MARE
White wine, cherry tomatoes, mussels,
calamari, prawns, fish stock,
samphire ..... 21

BURGER ITALIANO

VITELLO BURGER

Homemade burger bun, grilled veal,
arugula, sun-dried tomatoes,
homemade lemon mayonnaise,

braised Tropea onions
served with French fries ..... 24




SECONDI

PETTO DI POLLO AL MAIS
Corn-fed poulard breast
with Amalfi lemon sauce ..... 21

STRACCETTI DI MANZO
Beef fillet strips, arugula,
Parmesan & confit tomatoes ..... 29
BEEF ENTRECOTE 280g ..... 35
BEEF FILLET 200g ..... 39

FILETTO DI BRANZINO
Filet of sea bass ..... 25

GAMBERI ALLA PIASTRA

Prawns with Mediterranean sauce ..... 36

FILETTO DI SALMONE

Norwegian salmon fillet ..... 24
SALSA
HOMEMADE HERB BUTTER
with assorted herbs & lemon ..... 4

BAROLO JUS ..... 6

WHITE TRUFFLE SAUCE ..... 9

CONTORNI

FRENCH FRIES
with Parmesan, salt,
garlic & rosemary ..... 6

MEDITERRANEAN VEGETABLES
Grilled ..... 7

INSALATA MISTA ..... 6

MASHED POTATOES ..... 6
with black truffle ..... 12

TOMATO & CUCUMBER SALAD
Red onion, olive oil, Aceto Balsamico,
basil ..... 7

PIZZA

PROSCIUTTO DI PARMA
Mozzarella fior di latte, arugula,
Parma ham, Parmesan,
tomato sauce ..... 26

BRESAOLA
Mozzarella fior di latte, air-dried beef,
truffle honey ..... 26

SALSICCIA
Mozzarella fior di latte, Salsiccia, potato,
smoked Scamorza, tomato sauce ..... 19
DIAVOLA

Mozzarella fior di latte,
spicy salami, tomato sauce ..... 20

PROSCIUTTO COTTO
Mozzarella fior di latte, cooked herb ham,
mushrooms, tomato sauce ..... 23

MORTADELLA
Mozzarella fior di latte, basil pesto,
Burratina, pistachios, tomato sauce ..... 25

TONNO
Mozzarella di Bufala, tuna,
olives, Tropea onions,
tomato sauce ..... 24

SARDELLE
Tomatoes, anchovies, oregano, garlic,
yellow cherry tomatoes,

samphire, tomato sauce ..... 19
LA BUFALA
Mozzarella di Bufala, Parmesan,
basil, tomato sauce ..... 18
TARTUFO
Mozzarella fior di latte,Tartufata
fresh truffle, white sauce ..... 28
VEGANA

Grilled vegetables, pine nuts,
basil pesto, tomato sauce ..... 17

with Mozzarella fior di latte ... +3

BRUSCHETTA
Basil, shallots, diced tomatoes, oregano,
olive oil, tomato sauce ..... 16

with Parma ham ... +10

EXTRA TOPPING
Mozzarella di Bufala 5, olives 3, onions 2,
Parmesan 2, truffle 8, mushrooms 3, arugula 3

On request you will receive a card with identified allergens and additives.

All prices in euros including statutory VAT.
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