
Menu

(*) DEPENDING ON THEIR AVAILABILITY, SOME PRODUCTS MAY HAVE BEEN PURCHASED BLAST CHILLED AT THE ORIGIN

THE PRICE OF THE TASTING MENU IS PER PERSON.
IT IS MINIMUN FOR 2 GUESTS. THE WHOLE TABLE HAS TO CHOOSE THE SAME DISHES.

 For allergens see the menu

English

Tasting menu 53€
(*) Mix started cooked (for 2) > (1-2-3-4-6-7-8-9-14)

First courses choice between:
Spaghettoni pasta whit clams, oil, garlic and parzly > (1-9-14)

(*) Scialatielli pasta, octopus, pesto 
and porcini mushroom > (1-7-8-9-14)

Main courses choice between
(*) Sciabola fish fried, apple, cannel, 

broccoli and anchoves > (1-3-4)
(*) Squid and prawns fried > (1-2-14)

Dessert
Dessert from the menu

Water, homemade bread, coffe included

Tasting menu 65€
(*) Grand mix started (for 2) 

(4 raw and 4 cooked) > (1-2-3-4-6-7-8-9-14)

First course:
(*) Choice pasta from the menu

Main courses
(*) Choice main course from the menu

Dessert
Dessert from the menu

Water, homemade bread, coffe included



Raw
Oyster fine de claire > (14) al pz ............................................. 4,5€

Oyster belle du northe > (14) al pz .............................................6€

Oyster Gillardeau > (14) al pz ....................................................7€

Oyster tarbouriech > (14) al pz ..................................................7€

Tasting of 4 oysters > (14) ....................................................... 22€
(*) Schrimps or red prawns raw oil and salt > (2) ectogram ...... 13€
(*) Tuna tartare in viel sauce, cappers, 

anchoves and melogran > (4) ................................................20€
(*) Marinated carpaccio in mirin, sesam cracker, 

season vegetable and white cabbage > (1-4-6-8) .................... 21€
(*) Crustacean raw, porcini mushroom crumble 

and red beetroot ice cream > (1-2-3-7-8) ectogram ................ 14€

Starters
(*) Grand mix started (for 2) 

(4 raw and 4 cooked) > (1-2-3-4-6-7-8-9-14) ............................48€
(*) Mix started cooked (for 2) > (1-2-3-4-6-7-8-9-14) ....................36€
(*) Prawns in kataifi pasta and truffle honey > (1-2) (5 pz) ....... 15€
(*) Wild squid and sausage, crispy polenta, 

porcini mushroom and parmesan > (7-14) .............................. 18€
(*) Tempura cod, mountain pine maionese and radishes > (1-3-4) 15€
(*) Stuffed squid of scarola, pine nuts 

and raisins in marinara sauce > (1-3-8-14) ............................ 19€
(*) sea salad > (2-4-9-14) ........................................................... 17€
(*) Mix fish sauted > (2-9-14) ..................................................... 26€

(*) DEPENDING ON THEIR AVAILABILITY, SOME PRODUCTS MAY HAVE BEEN PURCHASED BLAST CHILLED AT THE ORIGIN

First courses
Spaghettoni pasta whit clams, oil, 
garlic and parzly > (1-9-14) ...................................................... 15€
(*) Scialatielli pasta, octopus, pesto 

and porcini mushroom > (1-7-8-9-14) ..................................... 18€
(*) Ricotta and pumpkin gnocchi, mussels 

and cream of vegetable > (1-3-9-14) ....................................... 17€
(*) Risotto at beetroot, acid butter, red prawns raw, 

nuts and mizuna green > (2-7-8-9) ........................................ 23€
(*) Agnolotti stuffed of creamed cod, butter, sage, 

raisins and onion stuffed > (1-3-4-7) ....................................20€

Main courses
(*) Squid and prawns fried > (1-2-14) .......................................... 19€ 
(*) Sciabola fish fried, apple, cannel, 

broccoli and anchoves > (1-3-4) ............................................ 24€
(*) Turbot in crost of potatoes and soup of porcini, 

chestenuts and cherry tomatoes > (4-9) ............................... 26€
(*) Octopus, cream of pumpkin and gorgonzola cheese, 

crispy polenta > (7-14) ......................................................... 26€
(*) Scrhimps grilled > (2) ectogram ........................................... 13€
(*) Sogliola fish in mugniaia style, black truffle, 

lemon time and roasted leek > (1-4) ......................................30€

Desserts
“porcino mushroom” mountain pine bavarian cream, 
raspbarry, chestnutse, radishes and truffle > (1-3-7-8) .......... 12€

Macaron, pumpkin cake and salt caramel > (1-3-7-8) ................ 10€

Pear tiramisù > (1-3-7-8) .......................................................... 10€

Smoked chocolate, apple and creme brulée > (1-3-7-8) ...............11€

Rhum “babà” chantilly, orange cream 
and passito ice cream > (1-3-7-8) .............................................. 10€
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