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ARTISANAL. GENEROUS. TRUE.ARTISANAL. GENEROUS. TRUE.

All our pasta dishes come in real portions, the kind you

dream about.

All our pasta dishes come in real portions, the kind you
dream about.

Oud ZuidOud Zuid

*Tasting to explore, Generous to satisfy, Convivial to share (or not).*Tasting to explore, Generous to satisfy, Convivial to share (or not).

We don ’t serve food.  We serve memories.We don’t serve food.  We serve memories.



CLASSICSCLASSICS

Spaghetti Aglio Olio Peperoncino

Golden garlic, chili & EVO

tastingtasting

7.007.00

generousgenerous convivialconvivial

13.5013.50 20.0020.00

7.007.00 13.5013.50 20.0020.00

7.007.00 13.5013.50 20.0020.00

TRADITIONAL MEAT SAUCESTRADITIONAL MEAT SAUCES

All our recipes are made with time, patience, and heart – just like in
the countryside kitchens of Sardinia. Portions are big. Smiles too.

All our recipes are made with time, patience, and heart – just like in

the countryside kitchens of Sardinia. Portions are big. Smiles too.

Timeless  f lavors of  s implicityTimeless  f lavors of  s implicity

Spaghetti Pomodoro & Basilico

Slow tomato, onion, basil

penne all’Arrabbiata

Spicy tomato, garlic & chili

Rich,  s low-cooked,  ful l  of  love and f lavorRich,  s low-cooked,  ful l  of  love and f lavor

TAGLIATELLE BOLOGNESE

Minced beef, carrots, celery, onion, tomato slow-cooked

tastingtasting

9.509.50

generousgenerous convivialconvivial

16.5016.50 23.0023.00

9.509.50 16.5016.50 23.0023.00

9.509.50 16.5016.50 23.0023.00

SPAGHETTI CARBONARA

Crispy guanciale, egg, Pecorino Romano, black pepper

Malloreddus alla campidanese

Sardinian sausage, saffron, tomato, wild herbs

SEAFLAVORS-MARE NOSTRUMSEAFLAVORS-MARE NOSTRUM
Straight  from the coast  of  dreams.Straight  from the coast  of  dreams.

Spaghetti alle vongole

Clams, garlic, parsley, EVO oil

tastingtasting

10.0010.00

generousgenerous convivialconvivial

17.5017.50 23.5023.50

10.0010.00 17.5017.50 23.5023.50

10.5010.50 18.5018.50 26.5026.50

Linguine ai Frutti di Mare

Mussels, clams, squid & prawns in cherry tomato sauce

Seafood Fregula

Traditional Sardinian fregula, gently toasted and cooked
with seafood, garlic & herbs



SPECIAL PASTASPECIAL PASTA

Tagliatelle al tartufo

Creamy truffle sauce, truffle oil

tastingtasting

10.5010.50

generousgenerous convivialconvivial

18.5018.50 26.5026.50

10.5010.50 17.5017.50 26.5026.50

10.5010.50 17.5017.50 26.5026.50

HANDMADE RAVIOLIHANDMADE RAVIOLI

All our recipes are made with time, patience, and heart – just like in
the countryside kitchens of Sardinia. Portions are big. Smiles too.

All our recipes are made with time, patience, and heart – just like in

the countryside kitchens of Sardinia. Portions are big. Smiles too.

Comfort ,  e legance and a touch of  Sardinia.Comfort ,  e legance and a touch of  Sardinia.

Fish Ravioli

Homemade ravioli filled with fresh fish, served
with cherry tomato sauce
Culurgiones from Ogliastra

Handmade pasta pockets with potato, mint,
Pecorino & garlic.

Every piece is  folded by hand.  Every f i l l ing has a  story.Every piece is  folded by hand.  Every f i l l ing has a  story.

Ricotta & Spinach Ravioli

Served with tomato sauce & aged cheese

tastingtasting

9.009.00

generousgenerous convivialconvivial

15.5015.50 22.0022.00

9.009.00 15.5015.50 22.0022.00

9.009.00 15.5015.50 22.0022.00

pecorino& limone ravioli

Bright and bold, paired with a basil pesto sauce

Meat Ravioli

Stuffed with slow-cooked meat, served with
tomato

LASAGNALASAGNA
One dish.  Layers of  joy.One dish.  Layers of  joy.

lasagna bolognese

Classic, rich, meaty

generousgenerous

16.5016.50

17.5017.50

15.5015.50

Lasagna al tartufo

Elegant, creamy, truffle-kissed

Lasagna VEGGY

Seasonal veggies, creamy béchamel, no compromises



SIGNATURE DISHES – FROM OUR KITCHEN WITH LOVESIGNATURE DISHES – FROM OUR KITCHEN WITH LOVE

generousgenerous

16.0016.00

14.5014.50

17.0017.00

SEA- INSPIRED STARTERSSEA- INSPIRED STARTERS

Ask our team about today’s hidden dishes –
off-menu surprises, just like at home.

Ask our team about today’s hidden dishes –

off-menu surprises, just like at home.

Daily selections crafted with Sardinian soul .  Ask what ’s  fresh today.Daily selections crafted with Sardinian soul .  Ask what ’s  fresh today.

insalata di polpo

Tender octopus with potatoes, oil & parsley

moscardini alla diavola

Sautéed baby octopus in garlic, chili & tomato

calamari fritti

Crispy, golden and lightly salted

Saute di cozze

Cooked in white wine, garlic & parsley

13.0013.00

generousgenerous

30.0030.00

34.5034.50

21.0021.00

SHARING PLATES – THE SARDINIAN WAYSHARING PLATES – THE SARDINIAN WAY

Mixed Cold Cuts Platter FOR2

Aged cheeses, cured meats, olives

“SU Talleri”–Premium Sharing Board for2

Aged cheeses, cured meats, olives, pane carasau, panadas & fried
culurgiones

Cheese Platter for2

Aged Sardinian cheeses, local honey & pane
carasau

7.007.00Seasoned Spinach

SIDESSIDES

cAPRESE 10.0010.00

7.007.00INSALATA MISTA

LULÚ’S MELANZANA 12.5012.50

generousgenerous
DESSERTDESSERT

tIRAMISU

The timeless classic,
made fresh daily

generousgenerous

7.007.00

sEADA

Fried pastry filled with cheese
 & lemon zest, honey drizzle

8.008.00


