bARTOLO

Apéritifs
Bread and whipped butter (v)...40
Marinated olives (v)...50
Banderilla gilda, olive, anchovy, pickled piparra..50
Egg mayo, dijon emulsion, red caviar, chives (v)..80
Polenta croquettes, parmesan aioli, cured ham...70
Chicken liver paté, condiments...80
Market clams, aioli sauce, toasted sourdough...80
Ratatouille, whipped chickpea purée (vg)..80/140
Marinated octopus salad, provencgale dressing...90
Steak tartare, bagna cauda, pommes allumettes..110
Lamb kofta, sauce poivre...110
Selection of charcuterie...150

Plats
Pici cacio e pepe, cavolo nero, funghi, soy cured egg, pecorino (v)...130| add truffle 200
Pasta of the day..130
Pumpkin en crotite, pecorino cream, parsley oil (v)..140
Chicken fricassée, king oyster mushrooms, bread sauce..140

Market fish cooked en papillote, sauce amandine...160
Grilled prawns, espelette chili butter... 180
Beef bourguignon, creamed potatoes..300

200g Steak frites served with sauce poivre..500
400g Entrecdte steak, herbed butter sauce...850 | add truffle 200

Garniture
Leaf salad (v)...40
French fries, aioli (v)...50
Creamed potato (v)...50
Green beans (v)..50

Desserts
Mousse au chocolat, confit orangette (v)..70
Tiramisu (v)..100
Fourme d'ambert blue cheese, onion jam (v)...100

++10% Tax and 7% Service Charge



Cocktails
Bartolo Spritz / aperol, limo aperitivo, mint, honey, tonic...120
Cucumber Mint Highball / gin, elderflower, mint, cucumber, green tea...120
Punch Maracudja / spiced rum, passion fruit, coconut , vanilla extract..120
Saint Germain Spritz / gin, passionfruit, elderflower, bubbles...150
Planteur Punch / spiced rum, nutmeg, tropical fruit mix, bitters...140
Calamansi Paloma / mezcal, kaffir lime, house ginger soda...150
Black Lime Margarita / tequila, smoked honey, sage, black lime salt...150
Tonka Espresso Martini / vodka, burnt butter, espresso, dates...140
Fluffy French Martini / vanilla vodka, house chambord, pineapple, tonka...140
Créole Whiskey Sour / whiskey, creole spices, egg white, bitters...140
Cascara Negroni / cacao infused campari, gin, cascara vermouth...150
Bamboo Old Fashioned / bourbon aged in bamboo, simple syrup, bitters...150

Wines by the glass
NV Louis Perdrier Brut Excellence...130 / 650
2023 Domaine du Tariquet Sauvignon Blanc...160 / 800
2023 Lazarus Pulp ‘White' Chardonnay..160 / 800
2022 Jean Claude Boisset Pouilly Fuisse Chardonnay...274 / 1.370
2022 Pipoli Rosato Basilicata...150 / 750
2020 Les Legendes Bordeaux Cabernet Merlot...175 / 850
2022 Piccini Chianti...160 / 800

Beers
Island Brewery Pilsner on tap...40 / 70 / 110

House Sodas
Ginger Soda...45
Calamansi Soda...45
Fresh juices...50
Soft drinks...35
Mineral water...35 / 60

++10% Tax and 7% Service Charge



