C’zudités

Fine de Binic .S)e/vaggia oyster
€ 4 eac/z

Specia[ /4nce[in oyster
€ 6 eac/z

Caviar
‘{j’zac{ition Caviar 10 gr.

€ 40

Scampi

gcampi and ed prawns

From gici[y
€ 6 eack

7 artare
Amée’zjack, tuna, pink slz’zimp
€ 99

@zuc[ités appetizets
5 tastings

€ 20

C)’zuc[ités appetizets
10 tastings

€ 42

Al 0/ out ﬁs/le’zy p’zoc[uctions intended to be consumed raw aze su@'ect to a ﬁeezing
tieatment in line with fooc{ sa/ety management oé/igations under ,?eg. 853 / 0%.
In case of unavailable ﬁes/L fis/w’zy p’zoc{ucts p/ease be awae some pwo{ucts may be ﬁozen ot
Mave unde’zgone a f’zeezing treatment.



/4ppetize’zs

lgotatoes mousse
Sa[t coc/, c/u'ves, potato c/lips
€18

j’ziec[ mackezel
gsca’w/e anc[ ca’zame[izec[ onlon

€17

g’zi//ec/ seafooc[ salad
Molluses and crustaceans

€ 99

Cookec[ appetizets
5 tasting

€18

N5 Our stajf[ wi[[ be /cappy to p’zovic[e you wit/L any info’zmation iega’zc[ing
ing’zec[ients which may cause a/[e’zgies ot intolerances.
I absence of ﬁes/z /[c's/ze’zy p’zoc[ucts p/ease be aware some p’zoc{ucts may be ﬁozen 01

/lave unc[e’zgone a ﬁeezing treatment.



ii’zst cou’ses

W ag[io[ini " cheese and pepper
With octopus and lime

€ 16

“Bottoni stu ed pasta

p’zawns, candied lemon and mayoram

€18

“/gepe’zso " Cannaroli nice
Cetara s anc/lovies, botta’zga, butter
and wild broceoli ( cooking tume 18 muns. )

€ 91

“Cuéetti ’ pasta soup
Seafooc{ and smokec/ p’zovo[a [ cooking tume 12 muns. )
€ 18

Venere Mack 1ice
c’zeamec[ Wii/l seampt ( cooking tume 18 muns. )

€17

ﬂl’l case ofunavai[aéleﬁeshj[is/ze’zy p’lOC[UCtS p[ease Ae awaie some p’lOddCtS may éeﬁozen

0% /lave um{e’zgone a ﬁeezing treatment



SQCOI/LC{ coutses

Conﬁt sa[t coc[
With ckico’zy and almond milk
€ 23

ﬁlmbe’gjack
With pumpkin and c/u'ckpea hummus
€ 2

’l/egan Au’zge’z
With [egumes, mushiooms and nuts

€18

7@/%/9&’10(

/4nc/tovies, squic[, prawns, and vegetak/es
€ 30

or catc/z acco’zc[ing to avai[aéi/ity

per J( g.
Catc/L 0][ t/Le o[ay € 80
/Qec/ loéste’zs € 160
/3[ue loéste’zs € 120

N.15. We use organic extra virgin oil p&oc{ucecl in i ( Iatina)
I case of unavailable ﬁes/t fishe&y p’zodacts p/ease be aware some p’zoc[ucts may be ﬁozen

0% Aave um{e’zgone a ﬁeezing treatment.



Side Dishes

Potato mi[/efeuil[e, poreunt mushrooms

anc[ pa’zmesanfonc[ue
€ 10

Nonna Mazia Domenica

/QOastec[ potatoes Wit/t aromatic Ae%s

€5

Mixed salad

with Vemi’s wild strawberiies and 1ed wine sauce reduction

€3

Seasona/ uegetaé[es

[3read of our own p’zoo{uction € 5 each
g/uten—ﬁee bread € 3 each
_/vlaé[ pottions will be p’ziced at 70%
Cake cutting j[ee €4 p.p.
Co’zkage][ee €5 p.p.



iZ)esse’zt

ﬁava’zian cream

C/LOCO[ate, peazs, A[ack t’zuﬂZe anc/ sa[tec[ cammel
€3

/3@5[01/0 wcotta Cheesecake
Wit/c pomegranate and ][igs

€3

Burnt mevingue
g
Fanciacorta ﬂavo’zec[ cream, pistac/&io biscuit

and mandanin ge/

€3

Capoc[g[e’z’zo s Tivamisi
€3

/Qose scentec/ sponge cake
ou Che][ s cream, and wild strawberties

€3

or se[ection of lce-creams

€3



