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Substances or products that may cause allergies or intoxications 
1. Cereals containing gluten (wheat, spelt, khorasan wheat, rye, barley, oats) 2. Crustaceans 3. Eggs

4. Fish 5. Peanuts 6. Soy  7. Milk and dairy products (including lactose) 
8. Nuts (almonds, hazelnuts, cashew nuts, pecans, Brazil nuts, macadania nuts) 9. Celery 

10. Mustard 11. Sesame seeds 12. Fava beans and peas 13. Clams
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TAGLIOLINO   26
With black truffle.
(1, 7)

SEAFOOD CALAMARATA 22
Octopus sauce, cuttlefish, shrimps, mussels and clams.
(1, 2, 4, 13)

SPAGHETTO  24
Clams and bottarga.
(1, 4, 13)

BLACK RAVIOLO 24
Red shrimp bisque and date tomato.
(1, 2, 9, 13)

TAGLIERINO  35
Lobster, date tomato and shellfish bisque.
(4, 9, 13 )

MEZZI PACCHERI  22
Caciopepe style with prawn tartare.
(1, 2, 7)

FIRST COURSES

CRUDODIMARE (SHARINGFOR 2)  80
Prawn,red shrimp,tuna and salmon sashimi,sea truffle,
razor clams and oysters.
(2, 4, 13)

OYSTER FIN DE CLAIRE  cad 6.5
(13)

TRIS OF SEAFOOD CARPACCIO 22
Tuna, salmon and swordfish.
(4)

CRUDITE'

BACCALÀ MANTECATO 18
Venetian style cod with celery salad, toasted bread and basil leche.
(1, 8, 9)

OCTOPUS 20
With Marjoram potatoes foam and yogurt. 
(4, 12, 13)

RED SHRIMP  20
Burrata, red shrimp tartare and chopped pistachios.
(2, 7, 8)

BEEF TARTARE 20
Carbonara style. 
(3)

APPETIZERS

TACO BEEF  16
Chianina meat, rosticciata sauce and jalapeño (3pcs).
(1, 3)

TACO FISH  16
Yellowtail, guacamole, lime (3pcs).
(1, 4)

TACO VEGGIE 14
Veggie tartare, almond mayo (3pcs).
(1, 8)

TACOS

TUNA TATAKI   28
With vegetables caponata.
(4, 6, 8, 11)

FRITTO MISTO 25
Cuttlefish, shrimp, cod and vegetables fried.
(1, 4, 8, 13)

WAGYU SIRLOIN 34
With yakiniku sauce.
(4, 7)

BEEF TAGLIATA   28
Its jus, maldon salt, smoked herbs.
(9)

CATCH OF THE DAY ......

SALMON 26
Saffron potatoes and vinaigrette.
(4, 7 )

CATALANA DI CROSTACEI 45
(2, 7, 9)

MAIN COURSES

MIXED GREEN SALAD  8

FENNELS AND ORANGE 10

ROASTED POTATOES  8

SAUTEED SPINACH, RAISINS AND PINE NUTS 10
(8)

SIDE DISHES
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COVER CHARGE 5

RIVIERA DESSERT SELECTION (SHARING FOR 2)   24
Tasting of chosen small desserts.
(1, 3, 7, 8)

TIRAMISÙ 10
Savoiardi and mascarpone cream.
(1, 3, 7)

TARTELLETTA 10
Lemon cream, strawberries and mint.
(1, 3, 7)

MACEDONIA 12
Berries mix with cream gelato.
(3, 7)

SORBET AND GELATO OF THE DAY 12

OUR DESERTS 


