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Raw Seafood Tasting 
 

 

Marinated Sea Bass with Amalfi lemon (4)   € 20,00 

Sea BassTartare with Avocado and Lime (4)   € 20,00 

Red Shrimp Carpaccio (4)    € 20.00 

Sea Bass Carpaccio (4)    € 20.00 

Sea Bass Rolls (4) 1 piece  €   5,00 

Langoustine (2) gr. 100  € 12,00 

Red Shrimps (2)  gr.100  € 12,00 

Oyster Tarbouriech (4,14)  per piece  €   7,00 

Oyster Gillardeau (4,14)  per piece  €   6,00 

Oyster Regal (4,14)  per piece  €   6,00 

Sea Truffles (4,14)  per piece  €   5,00 

Sea Urchins (4,14)  per piece  €   5,00 

 

Tasting Starters € 60,00 
 

Single Portion  €   20,00 
 
 

Pasta  
 
 

Gnocchetti with Red Shrimps, Cherry Tomatoes, and Pecorino (1,2,3,4) € 20,00 

Trofie with Sea Bass and Lemon (1,4)   € 20,00 

Fettuccine alla Pescatora (1,2,3,4,14)   € 30,00 

Paccheri with Monkfish (1,4)   € 25,00 

Paccheri with Scorpionfish/Tubfish(1,4)   € 30,00 

Spaghettoro VERRIGNI with Wild Clams (1,4,14)   € 30,00 

Spaghettoro VERRIGNI with Crustaceans (1,2,4,14)   € 30,00 

Risotto Acquerello with Squid Ink (minimum for 2 people)   € 30,00 

Risotto alla Pescatora (minimum for 2 people)   € 30,00 

Paccheri with Blue Lobster (1,2,3,4)   € 40,00 

Vermicelli with Lobster (1,2,3,4) gr.100  € 15,00 
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Main Courses 
 

Catch of the Day (4) gr.100  € 11,00 

Catalan Style Blue Lobster (1,2,3,4) gr.100   € 12,00 

Local Lobster (2,4) gr.100  € 15,00 

Langoustine with Thyme/ with Salt/ Steamed gr.100   € 12,00 

Prawns with Thyme/ with Salt/ Steamed gr.100   € 12,00 

Monkfish "Cacciatora" Style (4)   € 25,00 

Fish baked in salt/guazzetto/“Acqua Pazza” (4)   € 40,00 

Mixed Fried Fish (1,4,14)   € 25,00 

Wild Clam Sauté   € 40,00 

 

 

Side Dishes 
 

Roasted Potatoes    € 10,00 

Mixed Salad     € 10,00 

Seasonal Vegetables    € 10,00 

 

 

 

Dessert 
 

Mixed Seasonal Fruit    € 10,00 

Ice Cream     € 10,00 

Homemade Dessert    € 10,00 

 
 
 
 
 
 
 
 
 

Water  € 4,00 I Café € 3,00 

 
 
 
 

Workig exclusively with local catch,  
our menu may vary depending on daily availability. 

 
 

*  - this product can be frozen or deep-frozen.. 
We kindly ask our guests to inform the staff of any food intolerances in order to avoid unpleasant episodes. However, 

for your protection we inform you that all dishes may contain the following traces: 
 Allergens: 1 – cereals containing  glutin; 2 – seafood products; 3 – egg; 4 – fish; 5 – peanits; 6 – soy; 7 – dairy;  

8 – celery; 9 – mustard; 10 – sulphite derivatives; 11 – sesame; 12 – lupin; 13 – nuts; 14 – molluscs. 

 


