
Local fish carpaccio, strawberries 
and aromatic herbes (4,6) 

40 €

Warm Tagliatella with local 
cuttlefish and spinach (1,4)

35 €

"Fisherman's" Fregula (1,2,4,7,9)

35 €

Ravioli with mascarpone and 
lemon filling blue lobster and 

tarragon (1,2,7)

 50 € 

Fried calamari, courgettes and 
zucchini flowers (1,3,14)

40 €

 T O  S T A R T

Pata Negra served with 
tomato bread  (1)

45 €

Fassona beef  "ITALY" (6)

38 €

Lattuce, Parmigiano Reggiano 
"Vacche Rosse" and olives (7) 

26 €

Oysters (14)

8 € / pz.

Tomato salad           
"Petra Segreta" 

25 €

Hummus served with red turnip tartare (11,3) 

 25 €



PREZZI  IVA INCLUSA -  COPERTO 5  €

In  caso d i  a l le rg ie  a l imen tar i  v i  p reghiamo d i  consu l ta re  i l  persona le  d i  sa la .

I l  pesce c rudo,  mar ina to ,  a f  f umica to  e  f reddo e  le  pas te  f resche r ip iene presen t i  ne i  nos t r i  menù,  
vengono bon i f ica te  edabbat tu t i  d i  tempera tu ra  a  -20 grad i  secondo la  normat i va  europea v igen te  

(CE853/2004) .

Al le rgen tab le :
1  Cerea l s  and der i va t i ves ;  2  Crus taceans ;  3  Eggs ;  4  F i sh ;  5  Peanu t s ;  

6  Soy ;  7  Mi lk ;  8  Nuts ;  9  Celery ;  10 Mus tard ;  
11 Sesame;  12 Su l fu r  d iox ide and su lph i tes ;  13 Lup ins ;  14 Mol luscs

D E S S E R T

Cherry ice cream, meringue and 
pop corn (3,7)

18 €

Basque cake with fruit (1,3,7)

18 €

Banoffee, banana and caramel 
(1,3,7)

18 € 

Tiramisù (1,3,7)

18€

F I R E  A N D  F L A M E S

 Aubergine with mint (1,6)

 35 €

Local fish, shellfish and seafood soup 
(1,2,4,9,14)

 50 €

Angus Entrecote seasonal 
side dishes (9) 

50 €

 Blue Lobster Catalan
(for 2 people) (2,9,10)

180 €

Sardinian pork ribs and 
grilled peppers (10)        

40 €


