Menu
Raw Appetizers

Tris of raw shellfish
Sea bass carpaccio with lime
Mixed fish appetizer
Sauté mussels and clams
Steamed spider crab
Purè of dried cod with polenta
Baked scallops

€ 20.00
€ 18.00
€ 22.00
€ 14.00
€ 20.00
€ 16,00
€ 18.00

Bresaola from Valtellina with rocket and parmesan
Parma ham with figs
Burratina Pugliese with cherry tomatoes,
taggiasche olives and pesto
Grilled celeriac with pineapple and broccoli cream

€ 16.00
€ 16,00

Non-fish Appetizer

€ 15.00
€ 14.00

Soups
Fish soup with croutons
Potato cream with rosemary
Asparagus cream with roasted almonds
Vegetable soup
First Courses
Spaghetti with clams and mullet bottarga
Tagliolini with busara
Tagliolini with srimps, zucchini and saffron
Black spaghetti with scallops and asparagus
Tagliolini with lobster
Gnocchi with squid ink
Risotto with prawn tails and pesto (min. two people)
Fettuccine with gorgonzola, spinach and pepper
flavored with lemon
Ricotta and spinach ravioli with melted butter and sage
Ricotta and spinach ravioli with mascarpone and truffles
Lasagna Bolognese
Spaghetti with vegetable julienne and smoked ricotta

€ 25.00
€ 14.00
€ 17,00
€ 13.00
€ 17.00
€ 22.00
€ 18.00
€ 18.00
€ 25.00
€ 16.00
€ 24.00
€ 15.00
€ 15.00
€ 20,00
€ 15.00
€ 15.00

Fish Seconds courses
Cuttlefish with squid ink and polenta
Fisherman’s mixed fried fish
Grilled prawns
Catch of the day baked or grilled
Grilled lobster
Steamed salmon with avocado sauce and pink pepper
Mixed grilled fish and shellfish

€ 18.00
€ 26,00
€ 26,00
€ 9.00 hg
€ 10.00 hg
€ 19.00
€ 35.00

Venetian-style liver with polenta
Chicken strips in a pan with tartar sauce
Grilled lamb chops
Amarone flavored beef fillet
Grilled beef fillet
Grilled heifer beef steak

€ 18.00
€ 17,00
€ 22.00
€ 30.00
€ 26,00
€ 5,50 hg

Meat Seconds courses

Side Dishes
Mixed salad
Fried potatoes
Sautéed potatoes
Sautéed seasonal vegetables
Spinach (with or without butter)

€ 5,00
€ 5.00
€ 6.00
€ 7.00
€ 6.00

