§ NI 3
Fo Rite %ﬂww

-1!(-

ENGLISH MENU

Snows

CANADIAN LOBSTER BUNS €28

3 stearmed buns filled with: potato and lobster salad, iceberg
fettuce, pink sauce and lobster, watercress, lobster yogurt, and mango

BUNS ALL'ASTICE CANADESE

TUNATACOS Loper]

tuna tartare served in three tacos with sprouts,
candied green tomatoes, sea water sauces,
pink sauce and yogurt mayo

TACOS DI TONNGO

SUMMER PANZANELLA €14

with the addition of steamed local prawns + €8
our rustic and burnt wheat bread, cucumbers,
fennel, marinated red onion, cariocd tomatoes,

purple basil, ond radishes
PANZANELLAESTIVA
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CANTABRIAN ANCHOAS NARDIN €20
with burrata, teasted bread, and fresh tomato
ANCHOAS NARDIN DEL CANTABRICO

CETARA ANCHOVIES ARMATORE €n

buffalo burrata, roasted artichokes in oi,
and homermade pizza bread

ALICI DI CETARA ARMATORE

roter &l Buftilky, cdarciof] arrestitl setalko

PATANEGRACINCOJOTAS 500 or 1005 ACORN-FED WELLNESS® €219
Iberian ham with Cattiou bread toasted bread, and tomatina

PATA NEGRA CINCOJOTAS oo piressresm
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UPSTREAM SMOKED SALMON  mocr €38

our homemade brioche bread and Normandy butter
the prestigious salmon by Claudio Cerati raised
in the open sea without preservatives or feeds

SA1LMOMNE AFFUMICATO UP STREAM . moc
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MARINATED SARDINES €7
toasted hazelnuts, pecorino cheese, mint, and lermon zest
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PISARONI PICKLED VEGETABLES €16
with Gattiou bread and our toasted multigrain bread
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senved with our hormemade brioche bread, blinis, egg yvolk,
Norrmandy butter, steamed potatoes, and sour cream

PRUNIER CAVIAR HOUSE SELECTION 20cr €60
CAVIALE PRUNIER SELEZIONE CAVIAR HOUSE

OSCIETRA CAVIAR HOUSE SELECTION zocr €135
CAVIALE OSCIETRA SELEZIONE CAVIAR HOUSE

BELUGA CAVIAR HOUSE SELECTION =ocr €230

CAVIALE BELLIGA SELEZIOMNE CAVIAR HOLUSE
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OYSTERTASTING €45

La Pleiade Poget (France) 2 pcs
La Royale by Davide Herve Charente Maritime (France) 2 pcs
Ostra Regal Selection "Gold” La Famille Boutrais (Ireland) 2 pes

DEGUSTAZIONE DI OSTRICHE
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LA PERLA DEL DELTAOYSTER (italy) eacH €8
CSTRICA LA PERLA DELDELTA  (halia)
OSTRA REGAL SELECTION “GOLD" €10

OSTRICA RECAL LASELECTIONE "OR’

LA FAMILLE BOUTRAIS (lreland)

LA FAMILLE BOUTRAIS.  fironda)

THE GRAND PLATEAUX €

red shrimp from Mazara del Vallo, smiall scampi,
local prawns, pink shrimp, local mantis shrimp,
cuttlefish carpaccio, red mullet with rosermary, tuna, and sole

IL GRAM PLATEALIX
parrierl rciss eff Moo el Virllo, seormpetl

RED SHRIMP CARPACCIO €2
black truffle, almond cream, green apple, and sprouts

IL CARPACCIO DI GAMBERI ROSSI _

SCALLOP CARPALCCIO €18

creme fraiche, caramelized hazelnuts with licorice,
porcini powder, bay leaf oil, and Maldon salt

ILCARPACCID Di CAPASAMNTA,

TUNATACOS €2

tuna tartare served in three tacos with sprouts,
candied green tormatoes, sea wiater sauces,
pink sauce, and yogurt mayo

TACOS DI TONMD

¥ 1

CARPACCIO OF THE DAY €325
the best daily catch from the market
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RAW SCAMP zouog/pece EacH €2530
GUSCAMPON| CRUD

CARABINEROS msogreiea EacH €42
| CARABINERDS
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BAKED CALAMARETTI €0
80 grams of sefected local small squidis

CALAMARETTI AL CARTOCCID

WARM STEAMED OCTOPUS

IMMERSED IN ITS OWN BROTH €36
octopus water mayonnaise, served with

summer vegetables and cold puttanesca sauce

POLPOTIERIDG AVAPORE
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GRILLED BABY CUTTLEFISH FROM PORTO SANTO SPIRITO
BECCAFICO STYLE WITH BAKED RICOTTAAND EGCPLANT €24

segsoned with parsley-scented bread, pine nuts, raisins,
lernon, wild fennel and confit tomatoes

SEPPIOLING DI PORTO SANTO SPIRITO GRIGLIATO
ALLA BECCAFICO RICOTTA E MELANZANE INFORNATE
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UPSTREAM STEAMED SALMON
AND ITS VEGETABLE BOUQUET €28
senved with Greek yogurt mayo, ginger, and difl

SALMONE A VAPORE UPSTREAME
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CATCH OF THE DAY €30\35
PESCATC DEL GIORNG
“OUR BAKED FISH" €90000 PER KG

we only use caught fish, let us advise you
“| NOSTRI PESCI AL FORNG"
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CANADIAN LOBSTER BUNS en

3 steamed buns filled with: potato and lobster salad,
iceberg lettuce, pink sauce and lobster, watercress,
fobster vogurt, and mango
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PRAWNS WITH COARSE SALT €24
MAZZANCOLLE AL SALE GROSSO

SCAMPIALLA BUZZARA, osogeach eacn € 2530
CARABINEROS  mmogesch Eack €42

with garlic, ofive oil and chilil pepper

CARABINEROS
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LOBSTER €190 PERKG
catalana-style

ARAGOSTA
oy et e T T

FLAMBE LOBSTER €180 PERKG
with hollondaise sauce aond a bouguet of vegetables

ARAGOSTA FLAMBE
LOCAL LOBSTER €150 ALKG
catalana-style

ASTICE NOSTRAND

KING CRAB LEG €58

pan-fried in a panko crust with fruit and vegetable crudites
and our delicate pink sauce
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KING CRAB €20 PERKG
catalana-style

KiMG CRARS
CHIC CLIICIACT

D}MJ MM&J
Au_ OUR FIRST COURSES ARE COOKED TO ORDER,
ONLY TWO TYPES PER TABLE CAN BE ORDERED.

FUSILONE PIETRO MASSI ALLA CARBONARA DI MARE €n

emulsion of sea water, egg yolk
local prawn, mussels, clams, caught sea bass,

and mullet roe
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SPACHETTO CACIO E PEPE WITH RAW PRAWNS £28

48-month aged Fiorino pecorino cheese, natural Sorrento lemon
SPAGHETTO CACIO E PEPE CRUDO DI GAMBER

PACCHERO

WITH LOBSTER (HALF LOBSTER) €26
ALL'ASTICE (MEZZO ASTICE)

WITH SPINY LOBSTER €190 ALKG
ALLARAGOSTA

WITH LOCAL LOBSTER €150ALKG
ALL'ASTICE NOSTRAND

WITH KING CRAB €210 ALKG
AL KING CRAB

LINGUINE WITH RAW FRESH SEAFOOD €26

carioca tormatoes, buffalo mozzarella, Pantelleria capers,
raw scarmpi, prawns, focal prawns,
mantis shrimp, and wasabi powder
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ACQUERELLO RISOTTO WITH LIGHT PESTO

AND RAW PINK PRAWNS €24 PER PORTION
creamed with extra virgin olive ol and tomato ki
woter axheart tormaoto

RISECTTOACOUERELLD PESTO LEQGERD
ECRUDC DI CAMBERI ROSA

SEA-SCENTED GRATINATED LASAGNA €R

fish veloute spiced tuna ragout, smoked provola cheese,
and marjoram

LASACNETTA GRATINATA Al PROFUMI DI MARE

TORTELLINO 3P €24 PER PORTION
cream, monkfish, and potatoes Mk 2 PAX
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THE GRAND PINZIMONIO €24
selection of seasonal vegetabies and fruits

IL GRAND PINZIMONIO

PINZIMONIO.ETTO €12
AROMATIC MIXED GREENS €1

selection of wild herbs, sprouts from Alto Adlige,
berries, osmosis green apple,
cucumbers, candied lemon, and radishes

L& MISTICANZA AROMATICA,

ROASTED NEW POTATOES €8

PATATE NOVELLE ARRCSTO

WAGYU JAPAN KOBE "80 GRAMS OF EXCELLENCE"
LIGHTLY SEARED AND RAW LOBSTER €60

Waagyu Lacquered in Teriyaki Sauce with Fole Gras Mousse
lobster tartare, ime, and coffee-toasted pecan nuts

WAGYU JARPAN KOBE 80 CRAMMI Df ECCELLEMNZA™
APPENA SCOTTATO ECRUDS DIASTICE

PIEDMONTESE FASSONA BEEF TARTARE NICOISE STYLE €r
150 of selected meat served with green beans,
qguail eggs, light maye, and carasau bread slices

TARTAR D FASSONA PIEMONTESE ALLA NIZZARDA,
Pl O T LACMNCL POy (ol S S ) P

200 GRAMS OF PURE WAGYU JAPAN
KOBE SIRLOIN €75

200 GRAMMI DHCONTROFLETTO
DIWACYU JAPANKOBE IN PUREZZA

IBERIAN SUCKLING PIC €80
flavored with myrtle
IL MALALING DA LATTE IBERICO

FREE-RANGE CHICKEN €24
grilled with BBQ sauce and roasted new potatoes with rosemary
GALLETTO RUSPANTE

"HOME MADE" CHIANINA HAMBURGER €14
cheddar cheese, lettuce, caramelized onion, and ketchup

H ’“\r BUGER "HOME MADE" DI CHIANINA,

PAT#.NEGFM PIZZA 50G “CINCO JOTAS" €29
burrating, roasted Gragnano artichokes

PIZZA PAT i'J\-F JRAS0G “CINCO JOTAS"

TONNARA PIZZA €en

red tuna roast beef, zucchini flowers, zucchini,
confit piccadilly tormatoes, and mizuna

PIEZZATOMNMNARA

MAZARA RED PRAWN PIZZA €exr
Mazara red prawns, stracciatellg, pistachics,
fresh mountain herbs, lermon zest

PEZA CAMBERC ROSSD DI MAZARA
QTN NSS! O IO, STrOCCRTied, prstosiag

MEDITERRANEAN PIZZA WITH 3 TOMATOES €18

pressed vellow datterine tomatoes, sliced oxheart tormato,
confit San Marzano tomatoes, Pantelleria oregano,
Taggiasca olive pesto, pepper, Maldon salt, and feta cheese
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THE KING OF ICE CREAMS €9
ask the m:‘rfng staff for available flavors
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DARK CHOCOLATE SEMIFREDDO €9

with pineapple tartare, tarragon, and meringue
SEMIFREDDC AL CIOCCOLATO FONDENTE

LIME AND GIN CREAM €9
berries, bay leaf, rosernary; and artisanal ice cream
L" MA AL _IHI'_ I:GI‘\.

OUR SAINT HONORE €9

layers of crispy puff pastry, diplomat cream,
white chocolate profiteroles, and salted carame!

IL NOSTRO SAINT HONORE
MELBA PEACH €15

artisanal cream ice cream, raspberry purée, sliced almonds,
peach, cream, sour cherries, and cat’s tongue cookies

PE 5C~h ELE m

PETITE'S TIRAMISU €9
TIRAMISU DELLA PETITE
LUVERIA'S CAROUSEL €15

LACGIOSTRADELLA LLVERIA

Cover Charge 3€

The bread is handcrafted by us with
all the love needed to make you feel at home.

- Depending on market availability,
some preparations may use fresh
or originally frozen ingredients,
or ingredients frozen by us.

Fish intended to be consurned raw
or nearly raw has been treated
to prevent anisakis, in cccordance with

EC Regulation 853/2004.F

Alfergens: our service staff is avaifable to provide,
upon request, any information, including
through the display of specific written documentation,

The service staff does not assume responsibility
Ofor contamination from gluten or other allergies.




