
Appetizers
Red prawn carpaccio with orange zest  (2, 7, 12)        € 32

Red snapper tartare  (4) € 24        

Tuna tartare, chives and lemon gel (4) € 22

Scampi tartare, tangerine and Sichuan pepper (2, 12) € 35

Grilled cuttlefish, smoked yellow tomatoes sauce and  carrots  (12, 14) € 20

Fried baby octopus, courgettes in scapece style with orange and tomato mayonnaise  (1,3,14) € 20

Beef tartare, chicory hearts in Roman style and hazelnuts (4, 8) € 22

Oysters (14) € 7

First Courses
Linguine with lobster and lemon  (1, 2, 7) € 30

Risotto with crustacean (1, 2, 7) € 30

Home-made Bottoncini filled with grouper and artichokes  (1, 3, 4, 7, 9) € 25

Artisanal spaghetti with smoked clams  (1, 14) € 24

Home-made agnolotti filled with guinea-fowl “a la Cacciatora”, parmigiano 
and olives  (1, 3, 7, 9, 12)

€ 20

Main Courses
Sole à la muniere and spinach (1, 4, 7, 9) € 34

Steamed grouper, citrus mayonnaise and aromatic salad   (3, 4, 12) € 34

Octopus and potatoes (7, 14) € 28

Grilled and sliced beef steak, bbq sauce and potatoes  (7, 9, 12) € 30

Dessert 
  

Chocolate absolute (1, 3, 7) € 14

Apple tartlet, almond and salted caramel  (1, 3, 7, 8) € 14

Fresh mousse of ricotta cheese and pear  (1, 3, 7, 12) € 14

Sliced fruit selection € 12

Home-made ice cream and sorbet  (3, 7, 8) € 10

Italian cheese selection  (1, 7, 8) € 20

Allergens 1: cereals/gluten 2: crustaceans 3: egg 4: fish  5: peanut 
6: soy 7: milk/lactose 8: tree nuts 9: celery  10: mustard 11: sesame  
12: sulphites>10mg/kg 13: lupin 14: molluscs
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