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Starters from the Sea

Seafood Salad (7,74)* € 176,00
Mussels soup (7,4,72,1%) € 75,00
Octopus salad with potatoes and tomatoes (%) €179,00
Secallops au gratin (8 scallops)* €72,00
Prawn tails with artichokes and parmesan (2,7)* €176,00
Your Choice of Crudités (2)* each € 5,00
(Mazara Red Shrimps, Pink Scampi, french Oysters, Sea Truffles, Sea Urchins)

Chef’s Crudités (2,4,6,9) € 36,00

First Courses from the Sea

Fregola with Seafood (7,%,7%) €78,00
Lobster Linguine (7,2,%) (half Lobster per portion, subject to availability) € 28,00
Tubettini pasta with mussels and n’duja (7,74 € 76,00
Linguine with Clams (1,%,72,1%) € 20,00

Mixed Fish Risotto ( 1,74 ) (minimum for two people, price per person) €78,00
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Main Courses from the Sea

Catch of the Day (2,%) hg/ €7,00

Gilt-head bream or sea-bass, grilled or oven cooked 600/800g (%)
Mixed fried Squid and Shrimps (2,%)*

Half Lobster grilled, Catalan-style or au gratin (2)

Chef’s Grill from the catch of the day (2,%)

Crustacean’s Grill (2) (with 2 lobster subject to availability)

Crilled Swordfish cut (4)*

Crilled Shrimps (2)*

Crilled Calamari or Cuttlefish (4)*

Patrizia’s Tuna, chef’s recipe (4,6)

€ 30,00
€ 20,00
€ 28,00
€ 25,00
€ 60,00
€178,00
€178,00
€78,00
€ 20,00
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Specials

Crayfish (2)

King Crab (2)

Blue Lobster (2)

Jumbo Lobster (2)

Cicala e Magnosa di Mare (2)
Granciporro (2)

Kids Menu

First Course (tomato, ragu or pesto pasta)
Chicken Milanese cutlet with French Fries*
Non-Aleoholic drink

First Course (tomato, ragu or pesto pasta)
Dessert

Chicken Milanese cutlet with French Fries*

Sides

Sides of the Day

Fries*

each hg
each hg
each hg
each hg
each hg
each hg

€176,00
€ 74,00
€70,00
€70,00
€78,00
€ 3,00

€ 25,00

€15,00

€15,00

€ 6,00
€ 5,00
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Dessert
Chef’s Desserts of the Day (7,3,7) €700
Jee cream of the Day (7) €7,00
Small Sorbet € 3,00
Large Sorbet € 5,00
Large Sorbet with aleohol €7,00
Jee cream coffee affogato / liqueur affogato (7) €800
Drinks

Class of Wine (White, Rosé, Red) € 6,00
Class of Reserve Wine (White, Rosé, Red) € 8,00
House Wine

Yy liter € 5,00 Yo liter € 70,00 ] liter € 75,00
Water 0,75 € 300
Light beer small € 3,00 medium € 5,00
Dark beer small € 4,00 medium € 7,00
Cold drinks can € 3,00
Espresso Coffee €200
Spiked Coffee, Dec, Ginseng, Barley Coffee €250
Liqueur € 4,00
Liqueur Reserve € 8,00

Service € 3,00 Bring your own cake € 20,00
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Everyday a Chef’s Special: ask for the Special Dish of the Day
Customer Satisfaction is our Goal!

Chef Gianluca Tondo

.

List of 1% allergens

1. Cereals containing gluten, i.e., wheat, rye, barley, oats, spelt, kamut, or their hybridized strains, and products
thereof, with some exceptions;

2. Crustaceans and products thereof;

3. Eggs and products thereof;

4. Fish and products thereof (except gelatin or isinglass used as a carrier for vitamin preparations or as a clarifying
agent in beer and wine);

5. Peanuts and peanut products;

6. Soybeans and soybean products, with some exceptions;

7. Milk and milk products (including lactose);

8. Tree nuts (almonds, hazelnuts, and walnuts are the most common);

9. Celery and products thereof;

70. Mustard and products thereof;

71. Sesame seeds and sesame seed products;

72. Sulfur dioxide and sulfites in concentrations exceeding 10 mgq per kilo or per liter

78. Lupins and lupin-based products

7%4. Mollusks and mollusk-based products

If you are allergic to any of the following foods, please let us know immediately, and we will advise you which of our
foods you should avoid.

Asterisks:

* Product frozen at source

** Product is chilled according to HACCP standards

*x* Pitted olives: may contain traces of olive stones; please be careful.



