
Appetizers

First courses

Second courses

Appetizers

First courses

Second courses

Our Crudités

Our Raw Carpaccios

Seared Octopus

Warm Seafood

Grilled Scallops

Roses of Parma Ham  

Homemade Black Ravioli

Linguine with Lobster

Paccheri

Carnaroli Risotto

Spaghetti by Donna Itriyia

Casoncelli
Of Our Own Production

Homemade Tagliarini

Amberjack

Fish-Caught Sea Bass Steak

Tuna Tataki

Our Mixed Grill
  (X2)

Our Fish Broth
  (Min X2)

Catalan Shellfish

Piedmontese Fassona Beef Slices

Tuna Tartare, Red Shrimp, Scampi,
Spaghetti with Italian Squid, Oyster

Tuna, Swordfish, Sea Bass

Potato Cream, Ginger, Lime, Basil Oil

Scampi, Manzancolle, Red Shrimp, Squid, Mussels, Clams, 
Pink Gobbetto, Extra Virgin Olive Oil, Lemon, and Coriander

Green Apple Infusion, Celeriac Puree

Fior di Latte Cheese Bites, Basil

Sea Bass, Prawns, Cream of Cherry Tomatoes

Basil, Extra Virgin Olive Oil

Red Scorpion Fish Bites, Datterino Tomatoes, Mint

Red Shrimp Bisque, Raw Shrimp, Salmon Roe,
Lime Zest

Clams, Mullet Bottarga

Crispy Bacon, Butter, Sage

Normandy Butter, Chives, 20g Osietra Caviar

Fennel Cream, Toasted Almonds

Citrus Cream, Salicornia

Pistachio Crust, Arugula Mayonnaise

Tuna, Swordfish, Prawns, Calamari, Scampi

Crustaceans, Molluscs,
Fish Fillet and Oregano Bread Crust

Prawns, Red Shrimp, Scampi

Potatoes and Rosemary

OUR SEAFOOD PLATEAU ACCORDING TO THE FISH MARKET

Various Oysters..........pz Sea Urchins............pz Scampi.......................pz 

Red Shrimp...................pz Manzancolle.........pz Purple Shrimp..........pz 



Dessert

Sides and DrinksSides and Drinks

Dessert

Rosemary-Sautéed Potatoes

Fresh Seasonal Salad

Grilled Vegetables

Panna Water

San Pellegrino Water

Canned Soft Drinks

Lager Beer

Our Tiramisu

Tartlet

Catalan Cream

Mom's Neapolitan Pastiera

Apple Strudel with Ice Cream

Orange Bavarian Cream

Artisan Sorbet

Artisan Ice Cream

Covered

Mango Coulis, Mascarpone Cream, Berries

Almond Crumble and Bitter Orange Marmalade

Fresh Fruit According to Season

N.B. Depending on the fish market, some of our products' prices may vary.

N.B. Depending on the fish market, some of our products may be defrosted.

N.B. For evening service, two courses are mandatory. Side dishes and dessert are not included.


