
 

Starters  

Duo of Bruschetta 
toasted maltese bread 

- tomatoes, basil, garlic (V)-  

- garlic butter & anchovies - 

€6.50 

Calamari Fritti  
fried squid, ‘petit salad’, tartar sauce  

€12.90 

Beef Carpaccio 
fillet of beef, thinly sliced, rucola, lemon, truffle oil, parmesan shavings 

€14.90 

Parmigiana (V) 
baked aubergines, layered with mozzarella, tomatoes, parmesan  

€10.90 

Fried Goat’s Cheese 
rucola, pears, beetroot, walnuts, honey 

€8.50 

Polpette di Neonata 
whitebait fritters, petite salad, wasabi mayo 

€12.90 

Salmon Gravlax 
In house cured, blueberry & vodka infused, pickled ginger 

€14.90 

Carpaccio di Spigola 
thin slices of raw seabass, lemon, fennel, chives, roasted capers  

€14.90 

Croquette di Coniglio 
pulled rabbit & liver, pickled mushrooms   

€11.90 

 



 

 

 

Platters 
(to share 2) 

Cheese & Cold Cuts Platter 
variety of cheeses & charcuterie, dip, grissini, olives  

€22.90 

Fritto Misto di Mare 
calamari, whitebait, fish fillet, prawns, tartare sauce 

€26.90 

 

Salads 

Caprese (V) 
mozzarella di bufola, tomatoes, basil   

€11.90 

Chicken Caesar  
classic ‘caesar’, grilled chicken supreme   

€13.90 

Smoked Salmon 
Crisp greens, beetroot, potatoes, onions, olives, tarragon vinaigrette  

€13.90 

Port 21(V) 
crisp greens, carrots, cucumber, radishes, apple, melon, provolone cheese 

honey mustard dressing, toasted almonds 

€13.90 

  



 

 

 

Pasta & Risotto 
 

Ravioli con Gamberi & Aragosta 
fresh ravioli with prawns & lobster, bisque, cherry tomatoes 

€15.90 

Garganelli ai Tre Pomodori (V) 
fresh pasta, fresh & sundried tomatoes, tomato salsa, basil 

€11.90 

Linguine al Limone (V) 
linguine, lemon, saffron, parmesan, basil 

€12.90 

Spaghetti con Pesce alla Puttanesca 
spaghetti, fresh fish, olives, capers, anchovies 

€13.90 

Paccheri alla Cardinale 
fresh pasta, beef & veal ragu, mozzarella di bufola 

€14.90 

Spaghetti alla Carbonara 
spaghetti, guanciale, eggs, parmesan, pecorino 

€12.90 

Linguine Agli Asparagi & Gamberi Rossi 
linguine, local red prawns, asparagus, bisque 

€16.90 

Risotto alle Nocciole (V) 
‘carnaroli’ rice, creamed hazelnuts, rosemary, parmesan 

€13.90 

  



Mains 

Pescato del Giorno 
local fresh fish, cooked to chef’s recommendation 

priced per 100gr 

Spigola  
whole seabass, Grilled or Al Sale 

€22.90 

Salmon Crumble 
salmon, herbed bread crust, oven roasted, Dijon & leek velouté 

€22.90 

Burger 21 
280gr Angus beef patty, gorgonzola cheese, onion jam 

€14.90 

Saltimbocca alla Romana 
veal escalopes, layered with Parma Ham & sage,  

cooked in white wine & butter 

€25.90 

Fegato di Coniglio ‘Port21’ 
rabbit liver, balsamic vinegar, raisins, pine nuts & polenta 

€21.90 

Ribeye  
Irish Black Angus, ‘Café-de-Paris’ compound butter 

€26.90 

Filetto al Porto 
black Angus fillet of beef, port wine sauce, pink peppercorns 

€27.90 

All Mains are served with Potatoes 

Sides 

Grilled Vegetables €4.00 

Mixed Salad €4.00 

Rucola & Cherry Tomatoes €4.00 

Sweet Potato Fries €4.50 

 


