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Raw Seafood

Red Shrimps or Scampi Carpaccio (2) € 20,00
Sea Bass or Red Snapper or Bream or Tuna Carpaccio (4) € 20,00
Marinated Sea Bass € 20,00
Tuna Tartare with smashed potatoes (4) € 20,00
Gillardeau Oysters (4,14) lpcs € 5,00
Sea Truffles (4,14) 1 pcs € 4,00
Scampi from Tirreno Sea (2) gr. 100 € 20,00
Scampi from Sicily* (2) gr. 100 € 13,00
Red Shrimps (2) gr. 100 € 15,00
Gobetti Shrimps from tirreno Sea (2) gr. 100 € 10,00

A combination of cooked seafood appetizers

Tasting menu of hot appetizers based on freshly caught seafood € 60,00

Sautéed Wild Clams € 40,00
The Pastas
Trofie with Sea Bass and Lemon (1,4) € 20,00
Gnocchi with Red Shrimps, Cherry Tomatoes and Pecorino (1,2,3,4)€ 20,00
Tagliatella with Octopus ragout (1,3,4) € 20,00
Spaghetti VERRIGNI gold selection with Wild Clams (1,4) € 30,00
Tagliolini with Shellfish sauce (1,2,3,4) € 30,00
Tagliatelle or Tagliolini with American Lobster Sauce (1,2,3,4) € 40,00

Tagliatelle or Tagliolini with Local Premium Lobster (1,2,3,4) gr.100 € 20,00
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Main Courses

Blue Lobster from Mediterranean Sea (2,4) gr.100 € 15,00
Local Premium Lobster (2,4) gr.100 € 20,00
Fish caught on the day gr.100 € 11,00
Baked Fish or Stewed fishor “acqua pazza” price per portion € 40,00
Sides
Baked potatoes € 8,00
Mixed Salad € 8,00
Desserts
Seasonal Mixed Fruit € 10,00
Homemade Ice Cream (3) € 10,00
Homemade sweets € 8,00

Mineral Water € 4,00 | Coffee € 3,00

* - this product can be frozen or frozen at source according to availability.
Allergens: 1 — gluten; 2 — shellfish; 3 — eggs; 4 — fish; 5 — peanuts; 6 — soy; 7 — milk; 8 — celery;
9 — mustard; 10 - sulphite; 11 — sesame; 12 — lupins; 13 - tree nuts; 14 — molluscs.

The detailed allergens list is available by contacting our staff.



