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Cip’s by Cipriani – Cap Juluca

Primi Piatti
Casarecce Pesto Genovese   29

Homemade casarecce pasta, basil pesto, pine nuts, potatoes,  
haricot vert, ricotta salata (1, 7, 8, 15)

Tonnarello Cacio e Pepe   29
Fresh tonnarelli, pecorino cheese, black pepper (1, 7, 15)

Tagliatelle al Ragù   33
Artisanal fresh tagliatelle, traditional bolognese ragù (1, 3, 7, 9, 12)

Spaghetti alle Vongole   39
Artisanal spaghetti “benedetto cavalieri”, clams, bottarga (1, 14)

Paccheri con Branzino   39
Paccheri with branzino, olives, capers, lemon (1,4)

Linguine Aragosta & Gamberoni   79
Linguine with Anguillian lobster and king prawns –  

Min of 2 person (1, 2, 4, 14)

Burrata e Prosciutto   27
Burrata, prosciutto di parma, roasted tomatoes, grilled fettunta (1,7)

Ricotta di Mandorle   27
Homemade almond ricotta, truffle treacle, sourdough bread (1, 8, V)

Insalata di Mare   31
Warm anguillian seafood salad, crayfish, cuttlefish, octopus, red prawns (2, 9, 14)

Calamari Tritti   27
Crispy fried calamari, artichokes, tartar sauce (1, 12, 14)

Vitello Tonnato   29
Traditional piedmontese slow-roasted veal, tonnato sauce (1,3,4)

Caesar Cip’s Club Salad   27
Little gem salad, savory croutons, parmigiano reggiano, marinated anchovies (1,3,4)

From the Venetian canals to the shore of Maundays Bay, the alfresco ambience and 
enchanting flavours of the famed Cip’s Club now satiate the senses, as classic Italian 

flair meets the surrounding lapping waves of the Caribbean Sea.

Antipasti

Pizze
Margherita   25

San marzano tomato sauce, fresh mozzarella, basil (1,7,15)

Diavola    33
San marzano tomato sauce, calabrian salami, ‘nduja, fresh mozzarella (1,7)

Tartufo   41
Umbrian truffle cream, “fior di latte” mozzarella, mascarpone, parmigiano reggiano (1,7,15)

Salsiccia & Friarelli   33
Fior di latte mozzarella pizza, broccoli rabe, Italian sausage (1,7)



Contorni
Insalata Cetriolo   14

Cucumber salad, cherry tomatoes, sweet corn, avocado (10, V)

Patate Arrosto   12
Crushed fingerling potatoes, garlic, rosemary (V)

Spinaci all’Agro   12
Baby spinach, lemon, extra virgin olive oil (V)

Zucchini Fritti   17
Semolina-fried zucchini (1, V)Ci
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Cipriani Classics

Carpaccio alla Cipriani   29
Finely sliced raw beef fillet, Cipriani’s signature sauce (3, 4, 7, 10)

Tagliolini gratinati   37
Cipriani’s baked tagliolini, ham, creamy parmesan sauce (1, 3, 7)

Cotoletta alla milanese   69
Milk-fed veal “milanese”, potato purée, Italiana sauce (1, 3)

Secondi Piatti
Pesce alla Mediterranea   42

Catch of the day fillet, fresh tomatoes, taggiasca olives, sicilian capers, pistachio (4,8)

Polpo Grigliato    43
Grilled octopus, ‘nduja, potatoes, fresh oranges (14)

Pollo di Bresse   43
Bresse chicken, mushroom fricassée, marsala wine, soffritto “cacciatora”

Tagliata di Manzo   62
Prime beef fillet, caramelised onion, balsamic, rosemary

Funghi all’Artusi   34
Kale and mushroom ragout, polenta, pecorino sauce, egg yolk milanese (3, 7, 15)

Pesce in Crosta di Sale   110
Salt-baked line-caught anguillian fish for two – Min of 2 persons (4)

Certain dishes and beverages may contain one or more of the 14 allergens designated by 
EU Regulation No. 1169/2011. Please let us know if you have any allergies or special dietary requirements,  

or if you need any further information.

THE DESIGNATED ALLERGENS AND PRODUCTS ARE:
(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts  

(9) Celery (10) Mustard (11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans  
(14) Molluscs (15) Suitable for vegetarians (V) Suitable for Vegan.

18% Service Charge will be added to guest folio.

All fish is line-caught and sustainably sourced.

Dolci
Signature Cannoli Siciliani   22

Marsala crispy shells, sweet ricotta, pistachio, 
chocolate chips (1, 3, 7, 8, 15)

Tiramisù Alla Ciliegia   17
Coffee, Kirsch-soaked Morello cherries,  

mascarpone mousse (1, 3, 7, 12, 15)

Tartufo   17
Chocolate and hazelnut truffle semifreddo  

(3, 7, 8, 15)

Exotic Rum Baba   17
Pineapple salsa, vanilla chantilly (3,7,8,15)

Frutti Di Bosco   17
Limoncello-marinated red berries,  

bergamot sorbet (V)

Gelati E Sorbetti Artigianali  
8 per scoop

House-made ice cream and seasonal  
fruit sorbets (3 ,7, 15)


