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PASTA

Veal Chop

Beef Tournedos 

Beef Cheek 

Chicken Paillard

43

29

33

48

milanese 

green pepper sauce | barolo onions

saffron risotto 

parsley | lemon | gremolada 

MEAT

Barbounia Fries  (v)

Zucchini Fritti (v)

Roasted Broccoli & Parmesan (v) 

Basmati Rice (v)

Mashed potatoes (v)

Tomato salad (v)

9

9

9

9

9

9

SIDES

Vegetable Couscous (vg)

Roasted Tofu (vg)

26

23

berber spices

vegetables | tomatoes | tahini

VEGAN

Ravioli (v)

Penne (v) 

Linguine 

Spaghetti

24

27

65

24

vongole

lobster | caviar 

ricotta | spinach | sage 

vodka | tomatoes | parmesan | cream 

Pink Penne (v) 22
tomatoes | parmesan | cream 

Tagliatelle
bolognese style | parmesan

24

FISH
Barbounia 32
whole fried | amba tahini

Salmon 

Lemon Sole 38

31

grenobloise 

grilled | caponata 

Seabass
grilled | salsa verde

36

Tuna Tataki 

aged balsamico

36

APERITIVO

Carpaccio Beef

Seafood Platter

Hamachi Crudo

Rock Oysters 1 | 6

Gamberi Rossi 

80

6 | 30

28

22

22
cipriani style

a la mignonette

fish eggs | yoghurt

lobster | local clams | oysters | prawns

fennel | bergamot | kalamati olives 

RAW

APPETIZERS

Onion Tart (v)

Barbounia chraimeh

Butterfly Jumbo Prawns

Baby Artichokes (v)

Burrata Di Bufala (v)

19

17

27

21

22

a la romana 

grilled | garlic 

tomatoes | blood orange 

spicy tomato stew  

mache lettuce | black truffle | mozzarella

Tiger Prawns 27

grilled | garlic 

Greek Salad (v)

Beetroot Salad (v) 17

19

19

barrel aged feta

watermelon | goat cheese 

Avocado Salad (v)
citrus dressing

SALADS

19Mediterranean Quinoa Salad (v)
cucumber | mint | dry tomatoes 
roasted chickpeas

Lettuce Heart  (v)

radish | lemon dressing

17

Tostada Anchoa

Calamari Fritti

Prosciutto Di Wagyu 

Mezze (v)
taramosalata | tzatziki | baba ganoush | fav a 

9

12

16

22

105Osetra Caviar 
50 grams | blini's | condiments




