3-course setmenu- 220,-
Starter, main course, dessert, a glass of wine or anon-alcoholic alternative
to the maincourse

¢ f lariers

Choice of

ArancinidiTriglia

Saffron Arancini, grilled Red Mullet, garlic and dill sauce, lime dust
1/2/3/4/5/6/7/910/MN2/14

TartareinTaco di Grana

Beef tartare ina GranaPadanotaco, chives, fried eggyolk, tonnato sauce, mango sauce
1/3/5/6/7/10/M

Mawe Gowrses

Choice of

Spaghettonialla CarbonaraconTartufo

Traditional Carbonara: eggyolks, Pecorino Romano, guanciale, fresh truffle
1/3/5/6/7/M

Cappellaccicon Gamberi

Ravioli stuffed with Argentinered prawn tartare, bisque, stracciatella by Rudnicki, candied
lemon, chive oil
1/2/3/4/5/6/7/9/14
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Oopss .. mie Cadutala CrostataalLimone

Qopss...Idroppedthelemontart
Pastafrolla,lemongrassice cream, limoncello sabayon, lemon dust
1/3/7/12
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Ostriche al naturale
1szt-37,- 3szt-109,- 5szt -159,-

Fresh Gillardeau N°3 oysters withlemon and mignonette sauce
4n2/14

FrittoMisto - 69,-

Fried baby squid, Argentine red prawn, anchovies, yogurt-lime sauce
1/2/3/4/5/6/7/9/M/14

CarpacciodiPolpo -80 ,-
Octopus carpaccio, gremolata (parsley, garlic, lemon zest), Port wine sauce
4/5/6/9/12

TartareinTacodi Grana - 64,-

Beef tartare ina Grana Padano taco, chives, fried egg yolk, tonnato sauce,
mango sauce

1/3/5/6/7/10/11

ArancinidiTriglia - 50,-
Saffron Arancini, grilled Red Mullet, garlic and dill sauce, lime dust
1/2/3/4/5/6/7/910/M/12/14
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2509r/500gr - 56,-/76,-

Cozze piccanti

Mussels in white wine, spicy tomato sauce, garlic, parsley, croutons
1/2/4/5/6/8/9/10/M/12/13/14

Cozze allaMarinara

Mussels in white wine, garlic, parsley, croutons
1/2/4/5/6/8/9/MN12/13/14

Cozze al Gorgonzola

Mussels in white wine, garlic, parsley, gorgonzola cream, croutons
1/2/4/5/6/7/8/9/10/M/12/13/14

%ch o Yusta

ChitarraNeradellaRivieraLigure - 96,-

Squidink pastawith Argentine red prawns, mussels, squid, and vongole clamsin a
spicy seafood sauce, wine, garlic
1/2/3/4/5/6/9/M1/)12/14

Spaghettonialla CarbonaraconTartufo - 89,-

Pasta with traditional Carbonara sauce made with egg yolks, Pecorino Romano
cheese, guanciale, and fresh truffle
1/3/5/6/7/M

RaviolidelPlin -72 ,-

Ravioli stuffed with rabbit, veal, and pork, Grana Padano sauce, demi-glace
1/3/5/6/7/8/9/10/11/12/13

Cappellaccicon Gamberi -75,-

Ravioli stuffed with Argentine red prawn tartare, bisque, stracciatella by Rudnicki,
candiedlemon, chive oil
1/2/3/4/5/6/7/9/14
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Orata alla Griglia -92,-

Open-fire grilled Sea Bream, grilled Romaine lettuce, tomato confit, Leccino olives,
parsley, Colatura d’Alicisauce, lemon
2/4/5/6/9/10/M/12/14

PettoD’Anatra -95,-

Duck breast, duck demi-glace, redcurrant, Jerusalem artichoke puree, sweet & sour
beetroot
5/6/7/9/10/11/12

Melanzane alla Parmigiana - 56 ,-

Baked eggplant, tomato sauce, mozzarella, Grana Padano, Ligurian pesto, Grana
Padano sauce
1/5/6/7/9/M/12

Dolee s Desserts

Oopss.. mie Cadutala CrostataalLimone -46,-

Oopss... I dropped the lemon tart

Pasta frolla, lemongrassice cream, limoncello sabayon, lemon dust
1/3/7/12

Tiramisu - 39,-
1/3/7/12

Affogatoal Caffe - 24,-

Artisanice cream, espresso
3/5/6/7/8



Bibite fredde - Cold beverages

AcquaPanna -12,-/22,-
Stillwater- 250 ml/750 ml

SanPellegrino - 12,- /22 ,-
Sparklingwater- 250 ml/750 ml

Tomarchio (various flavors) - 15,-
Pomegranate drink, Coke Zero, Chinotto Zero, Limonata Zero,
Aranciata RossaZero,GingerBeer - 275 ml

Cipriani Eloise Tonic Water - 15 ,-
Tonicwater-200 ml|

Apple/Orangejuice - 16 ,-
250 m

Sanbitter| Crodino - 19 -

200 ml
Alcohol-free Aperol 0% - 24 ,-
200 m|
° ° (‘ 7
@é&t& calde o Hot beves ages
DAMMANN

Espresso/doppio - 9,-/12,-
Americano - 12,-

Caffe corretto - 15,-
Espresso andchoice of digestif

Cappuccino - 14,-
Caffelatte - 17,-
Tea - 15,-

Various flavors
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330ml

MenabreaArte in Bottiglia Unfiltered - 19,

Menabreala150 ° BiondaPremium Lager - 19,-

Menabrea Zero Zero 0,0% - 16,-
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40 m|

Sambuca - 16,-
VodkaAltamura - 25,-
Amaro | Mirto | Grappa Bianca - 20,-
Grappa RumWoodFinish - 30,-
GrappaXO Aged Cuvée - 36,-

HomemadeLimoncello- 20,-/60 ,-/210,

40ml/250 ml/1000 ml
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Gin& Tonic - 34,-
Aperol Spritz - 34,-

Aperol, spumante, sparkling water

Limoncello Spritz - 34,-
Limoncello, spumante, sparkling water

NegroniClassic - 36,-

Campari, vermouth, gin

Negronisbagliato- 36,-

Campari, vermouth, spumante

Allergen
1. Cereals containing gluten and derived products 6.Soy and derived products
2. Crustaceans and derived products 7.Milk and derived products (including lactose)
3. Eggs and derived products 8. Nuts: almonds, walnuts, cashews, Brazil nuts, pistachios,
4. Fish and derived products macadamia nuts, and derived products
5. Peanuts and derived products 9.Celery and derived products

10.Mustard and derived products

11. Sesame seeds and derived products
12. Sulfur dioxide and sulfites

13. Lupin and derived products
14.Mollusks and derived products
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