


Legend:

 Suitable for vegetarians

 Gluten free dish

 Lactose free dish 

 Chef’s Recommendation

Welcome 

We are delighted to welcome you in Portofino 
Restaurant. As our guest, we would like to offer you 

our great hospitality, excellence and well-known high 
quality of service.  

In the nice and cosy atmosphere of our restaurant, 
you may enjoy the memorable and authentic 

flavours of our menu.

It is our commitment to exceed your expectations 
and we hope you will have an unforgettable 

dining experience. 



Bruschetta cLassica

Diced fresh tomatoes perfectly seasoned with garlic and extra 
virgin olive oil, fresh basil, sea salt and pepper 

and served on grilled bread
3.50

Pane aLL’agLio

Pure butter mixed with garlic and herbs spread 
over roasted bread

3.50

aneLLi di caLamari fritti

Golden brown frizzled calamari with crispy crust on the outside 
and tender on the inside

7.50

carPaccio di manzo

Marinated thin-sliced beef fillet with rucola, grana shavings 
and lemon dressing

12.00 

ANTIPASTI

All the prices are in euro, including VAT.



PePata di cozze

Classic Mediterranean soup made with mussels, dill, cherry 
tomatoes, black pepper and fresh green parsley sprinkled on top

6.00

crema di BroccoLi

Flavourful vegetable soup made with bright 
green broccoli and potatoes

6.00

zuPPa di Porri e Patate

Delicious and very light soup made with chopped leeks 
and diced potatoes

5.00

zuPPa di PoLLo

Delicate chicken soup made with chicken breast, 
chopped carrots, celery, onion and potatoes

5.00

 
   

SouPS

All the prices are in euro, including VAT.



insaLata caPrese

Truly Italian salad made of sliced fresh buffalo mozzarella, 
tomatoes and basil seasoned with salt and extra virgin olive oil

9.00

   

insaLata greca tradizionaLe

Authentic Greek salad made with tomatoes, sliced cucumbers, 
onion, feta cheese and olives seasoned with salt and 

oregano, and dressed with extra virgin olive oil
8.00

insaLata caesar

Divine salad made with grilled chicken breasts on a 
bed of lettuce, cherry tomatoes topped with croutons, 

Caesar dressing and parmesan shavings
9.00

insaLata WaLdorf

Delicately toasted walnuts, fresh celery, raisins and apple on 
a bed of lettuce drizzled with lemon juice and balsamic dressing

9.00

   
 

SAlAdS

All the prices are in euro, including VAT.



PASTA

sPaghetti con cozze e VongoLe

Homestyle spaghetti delicately cooked with mussels and 
clams in white wine reduction

12.00

 
   

Penne aL saLmone con Pesto di zucchine

Light Italian pasta made with wild Scottish salmon and 
fresh zucchini pesto

10.00
 

Penne aLLa norma

Unique Sicilian pasta traditionally made with sautéed aubergine, 
fresh tomato sauce and ricotta cheese

9.00

   

fusiLLi con crema di PePeroni

Classic Italian spiral shaped pasta tossed with smooth and 
sweet pepper sauce

9.00

   

fusiLLi aL Pesto genoVese

Classic Italian spiral shaped pasta with homemade pesto Genovese
9.00

aLL the aBoVe Pasta dishes are aVaiLaBLe as a starter       6.00 

All the prices are in euro, including VAT.



FISh

Pesce sPada e gamBeroni aLLa 
grigLia in Pinzimonio

White wine marinated swordfish steak and king prawns grilled 
and seasoned with rosemary, oregano, garlic and bay leaves

20.00

   
 

gamBeroni aLLa grigLia 
con erBe aromatiche

Grilled king prawns gently seasoned with garlic, 
extra virgin olive oil, oregano and rosemary

19.00

   
 
   

saLmone in crosta di erBe 

Thin layer of aromatic herbs spread over gentle baked salmon fillet 
and served with roasted potatoes

17.00

frittura di caLamari e gamBeroni

Fried calamari and prawns garnished with lemon and rucola
18.00

 
   

All the prices are in euro, including VAT.



Bistecca aL PePe nero

Velvety grilled beef tenderloin served with rice and 
topped with black pepper sauce 

23.00

Puntine di maiaLe aL mieLe

Perfectly baked honey-glazed rack of pork ribs served 
with roast potatoes

15.00

sPiedini di PoLLo aLLa grigLia

Tender and well-seasoned chicken skewers with fresh slices of 
zucchini, peppers, mushrooms and cherry tomatoes

15.00

   

fettine di maiaLe

Orange-mustard glazed pork tenderloin grilled and 
served with rice and orange slices

15.00

   
 

MeATS

All the prices are in euro, including VAT.



tiramisú
4.50

 

sorBetto aL Limone
4.50

insaLata di frutta di stagione 
5.00

      
 

zuccotto

Traditional Italian chilled dessert made with brandy, 
cake and ice cream

6.00

cioccoLato fondente con geLato
5.50

deSSerTS

All the prices are in euro, including VAT.


