Menu Gran Carta 2076

“Our” Raw Seafood

Mixed shell fis[» lett&r ( 0175ter5, mussels and cockles),

tﬂglimfelm (squiq) Euro 35,00
Scani Euro 32,00
Prawns Euro 32,00

?aliqnmw - 76170150 ( SCAMPO, prawn, Salmon Gnlifamm roll,

mullet m’gmi, cm;mccia classic) Euro 40,00
Tartare of tuna and Almonds, green tomatoes mayonnaise And

pu r;yle cn%nqe Euro 36,00
Starters
Smm;n’ Thermidor and Basmati Rice Euro 58,00
Catalan S[Lrim;a salad Euro 40,00
Codfish, cu cumber sauce, caper i’7err17 crumble and
c[»iffmm{e af CATTOLS Euro 38,00
Octopuss combo with tomato “pappa” And santéed escarole  Euro 37,00
Zucchini flowers stuffed with ricotta cheese, the soft of dried tomato
and olive mousse Euro 35,00

Meat balls in three versions: Peas Cream; Almond Sauce

and Tomatoes Euro 35,00
Sweet and bitter salad served in Pu ffed Bread with
black. sesame Euro 35,00



Pasta and Rice

Ravioli stu ffaa{ With mullet,gmm beans and chili threads Euro 38,00
Risotto mullet roe, zucchini and fres[» onions Euro 36,00
Pacchero with red slm'm;;, 17ellau7 tomato, cris;;y ewmnt And
lemangmss ;Jau/c{er Euro 38,00
CALAMATALR pAStA with monkfish “amatriciana”, crispy bacon

and Pecarina cheese Euro 36,00
Cicatiello pasta with mackerel spickled raisins, walnuts and

bread crumbs Euro 35,00
Orecchiette (fmsk pasta fram ?uglim with cru nc[u; Vegem}les,

olives and sweet tomato Euro 35,00
nglialim’ noodles with Lamb mgaut, tomato 7mti1¢

And fres[» fennal Euro 37,00
Main Dishes

Tuna Tataki with balsamic Vinegnr and basil Vagurt Euro 40,00

Chilean sea bass on a fresh broad beans, caper powder and

radicchio c[»i}as Euro 50,00
Home-~smoked salmon, 17&110147 pepper cream and

béarnaise sauce Euro 40,00

Grilled squid, Plack hummus, condensed qrapefruit And

smoked sSCAmorzZA cheese fam{ue Euro 37,00
Selection of marinated veqetables with pancakes and

burrata cheese mousse Euro 34,00
Lamb rips, }Jlum mAarmalade fennal and tmrrﬂgan sSAuce Euro 40,00

Filet af ]7&6}‘, hollandaise sauce and cooked salted potatoes Euro 40,00

" The fish intended to be consumed raw or Almost raw underwent preventive remedintion
treatment fallau/ing the requirements af Kegumtian (EC) §55/2004 , Annex 111, Section VIII,
&[myt&r 3, ;yaint D, ;wint 5.



Desserts

Variety of homemade ice cream Euro 12,00
?mrfm’t Mango and Chocolate, Salty Cocon Crumble and

Caramel Sauce Euro 12,00
Milk. SP[»zra, 51:1’%147]731’1’17 S}aange and Almond Brittle Euro 12,00
@raiuem}aucke: fig, stregn li@tar and chocolate Euro 12,00
Cup aftrifle” Euro 12,00

Cat's tongue biscuits with ricotta cream and crunchy brown sugar

moscoVAdo Euro 12,00

In our Kitchens and in our ln]mmtarv we use : cereals, shellfish, eqqs , fish, peanuts, soy,
malke, nuts, celery , mustard, sesame seed, sulfur dioxide,, lupine , molluscs . Our
attention to Allergies is very [»ig[» and our maitres Are informed of the composition of the
dishes to help in the selection and minimize the risk., but we cannot quarantee A Passi}la

cross contaminAtion .



