


STARTERS
 

Sea Crudité Selection 2, 4, 14 40 €

Fish Tartare: catch of the day 2, 4, 14  23 €

Chargrilled Octopus, Sweet Potato, Spinach, Burnt Tomatoes 1,4 24 €

Crunchy Egg, Blu del Monviso Fondue, Chargrilled Porci Mushrooms 1,3,7,8  18 €

French Style Hand Cut Beef Tartare,  22 €
Salty Cannolo & Grana Padano Foam 1,3,6,7 

Cured Meats Selection & Gnocco Fritto 1,7, 12 20 €
 

CRUDITÉS
 

Oyster of the Day 6€/pz
Gambero Rosso of Porto Santo Spirito 8€/piece

Scottish Langoustine 7€/piece

FIRST COURSES
 

Linguine with Shrimps, Anchovies,  28 €
Sturgeon Caviar, Shrimp Tartare 1,2,4,7

Tagliatelle with Fish Ragout 1,2,3,4,14  21 €

Pink Risotto & Grana Padana Fondue 1,7,12   18 €

Guinea Fowl Ravioli, Bernes Sauce, Seasonal Herbs 1,3,6,7,12 26 €

Potato Gnocchi, Strachítunt Cheese, Veal Cheek with Amarone 1,3,7,12 18 €

Spaghettone alla Carbonara 1,3,7,12 18 € 

MAIN COURSES
 

Amberjack à la Mediterranea 1,2,4,7,14 30 €

Chargrilled Beef Fillet, Veal Jus, Young Potatoes 1,7  38 €

Manzetta Prussiana Cuberoll & Chargrilled Cauliflowers  28 €

Rib Eye Steak | Manzetta Prussiana  8 €/hg

T-Bone Steak | Manzetta Prussiana  9 €/hg

SIDE DISHES
Chargrilled Zucchini 6€  | Chargrilled Carrots 6€

Baked Potatoes 6€ | French Fries 6€
Chargrilled Cauliflowers 6€ | Mixed Salad 8€

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


