


STARTERS

Sea Crudite Selection 124689 45 €

Royal 110 €
Trio of Tartares: selection of the day 124678101214 30 €
Chargrilled Octopus, Potato Cream, Burnt Tomato, Pack Choi 4714 o6 €
Anchovies from the Cantabrian Sea, Stracciatella, Confit Tomatoes, Grilled Bread 14712 16 €
Fiocchetto di “Podere Cadassa” servito con Gnocco Fritto 137812 25 €
Hand cut Beef Tartare, Cannolo, Grana Padano Foam 1387 2l €
Seasonal Veggie Dripping 16892 (V) 18 €

CRUDITE:

Oyster of the Day 6€/pz
Red Shrimp from Port Santo Spirito, Apulia 8€/pz
Langoustine from Scotland 7€/pz

FIRST COURSES

“Mastro Sapore” Linguine with Mazara del Vallo Shrimps, 30 €
Anchovie, Asetra Caviar 124714

“Mastro Sapore” Spaghetti with Vongole Veraci, Datterino Tomato, Crunchy Bread 12481214 24 €

Guinea Fowl Ravioli, Bernes Sauce, Guinea Fowl’'s Jus, oe
Seasonal Herbs 1367812

Risotto with Saffron, Langoustines & Sea Urchins 2471214 o4 €
Carbonara “Mastro Sapore” Mezza Manica 3712 18 €
Home made Gnocchi a la Norma 137 @ 19 €

MAIN COURSES

Atlantic Croaker, its Sauce, Peas, Fried Artichoke 478
Aquanaria Sea Bass with Tomatoes, Olives & Potatoes 481214

Fried Mixed Seafood 234781214

Pork Belly, Crunchy Frayed Pork, Fried Polenta,
Green Apple Sorbet 1912

“Pure South” Lamb Rack, Baby Potatoes, Carrots, Herbs Jus 16712

Chargrilled Aubrac Beef Filet, Young Potatoes, Beef Jus '7°

SIDES
Chargrilled Zucchini '6€ | Chargrilled Carrots '6€
Baked Potatoes '6€ | French Fries 1 6€
Salad '6€

DESSERTS

Elderflower Sponge, Licorice Cream, Macaron with Dark Chocolate Ganache 13578
Meringue, Creamy Lemon, Lime Gel, Basil Olive Oil 3712

Tiramisy 13578

Fresh Fruit Sorbet

Pistachio Gelato 78

Seasonal Fresh Fruit

Allergens
I Cereals/gluten 2. Shellfish 3. Eggs 4. Fish 5. Peanuts 6. Soy 7. Dairy products 8. Nuts 9. Celery
10. Mustard 11. Sesame 12. Sulfur dioxide 13. Lupins 14. Molluscs
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