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RESERVATIONS ARE WELCOME

Menu di Capodanno
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Antipasti Degustazione Pesce 
(Sea starters)

Tris di tartare
(Trio of tartare)

Zuppettina di pesce
(Fish soup)

Gamberi al panko 
con insalatina esotica
(Panko-crusted shrimps
with an exotis salad)

Antipasti (Starters)

Primi (First dishes)

Dolci (Dessert)

Antipasti Degustazione di Terra
(Land starters)

Selezione di salumi e formaggi D.O.P. 
(Selection of cold  cuts and cheeses)

Tartare di manzo  
(Beef tartar)

Crocché alla genovese
(Fried ball stuffed with meat ragù
and onions)

Flan di porcini
(Porcini mushroom flan)

Ricottina miele e noci
(Ricotta with honey and walnuts)

Primi di Pesce (First Sea Plates)

Paccheri con seppia, carciofi e menta ...................................................€  24,00
(Paccheri with cuttflefish, artichokes and mint)
Ravioli ripieni di baccalà con asparagi e pistacchio.................................€ 24,00
(Homemade ravioli pasta stuffed with cod with asparagus and pistachio)
Fettuccine con aragostelle e mandarino ...............................................€ 26,00
(Homemade fettuccine pasta with mediterranean lobsters and mandarin) 

Primi di Carne (First Meat Plates)

Pappardelle alla coda alla vaccinara con pinoli, uvetta e cioccolato fondente ..€ 22,00
(Homemade pappardelle pasta with oxtail, pine nuts, raisins and dark chocolate)
Risotto con castelmagno, pere Abate e riduzione al Chianti ............€23,00
(Rice with castelmagno cheese, Abate pears and Chianti reduction sauce)
Agnolotti farciti di faraona con demi glace di carne e salvia ...........€24,00
(Homemade agnolotti pasta stuffed with guinea fowl meat with demi glace meat  and sage)

Secondi (Main Courses)
Secondi di Pesce (Second course Fish)

Polpo rosticciato, crema di ceci e patate rosse ...........................€23,00
(Roasted octopus, chickpea cream and red potatoes)
Tonno  in pasta Kataifi con caponatina di verdure e salsa Teriyaki ...€25,00
(Tuna in Kataifi pasta with vegetable caponata and Teriyaki sauce)

Secondi di carne (Second course Meat)

Arrosto di vitella con salsa di castagne e patate ........................€25,00
(Roast veal with chestnut sauce and potatoes)
Filetto di manzo bardato con guanciale e funghi porcini............€25,00
(Fillet mignon wrapped with bacon and porcini mushrooms)

€ 25,00 € 25,00

Tiramisù ..................................................................................................€    6,00
Zuppa inglese ..........................................................................................€    6,00
Crema catalana ........................................................................................€    6,00
Tortino al cioccolato con cuore caldo .........................................................€    6,00

Vini (Wine)
Chardonnay .............................................................................................€  25,00
Vermentino..............................................................................................€  30,00
Primitivo .................................................................................................€  30,00
Roma Rosso..............................................................................................€  35,00
Müller Thurgau ........................................................................................€  35,00
Pinot Nero ...............................................................................................€  40,00

Prosecco Serrai La Tordera.........................................................................€  30,00
Franciacorta.............................................................................................€  50,00

Moet & Chandon.......................................................................................€120,00
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SPECIAL

Cocktail anche a richiesta
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