
STARTERS 
 

SHRIMP TARTARE 18 
Shrimp tartare, gazpacho and purple potato chips * 1/2/9/12 

 

SEARED CUTTLEFISH 18 
Seared cuttlefish, pea cream, black wafer,  

basil mayonnaise 1/3/14 
 

PROSCIUTTO DI PARMA DOP 18 
Parma ham 24 months,  

Buffalo Mozzarella from Campania DOP 7 
 

BEEF TARTARE 18 
"Dolomitica" beef tartare, Black summer truffle,  

Grana cheese 7 

 

FRIED PANIZZA 14 
Chickpea bread, burrata, salted anchovies,  

confit cherry tomatoes  1/4/7 

 

 

FIRST COURSES 
 

PACCHERI WITH OCTOPUS 18 
Paccheri with octopus ragout and pecorino cheese * 1/7/14 

 

FUSILLONE NORMA DI MARE 18 
Fusillone, yellow and red cherry tomatoes,  

fried eggplant, mussels 1/14 
 

PANSOTTI ALLA LIGURE 16 
Pansotti filled with erbs and cheese, walnut sauce 1/3/7/8 

 

SPAGHETTI WITH TOMATO SAUCE 16 
Felicetti Monograno Spaghetti with tomato sauce  

of yellow and red datterini tomatoes 1/9 

 
LINGUINE WITH PESTO 16 

Linguine with homemade pesto, green beans,  
potatoes, pine nuts 1/7/8 

 
 

 

 
 
Allergen legend 
1. Cereals containing gluten: wheat, rye, barley, oats, spelt, kamut. 2. Crustaceans and 
crustacean products. 3. Eggs and egg products. 4. Fish and fish products. 5. Peanuts and 
peanut products. 6. Soybean and soy products. 7. Milk and milk-based products. 8. Nuts: 
almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, pistachios, macadamia nuts 
or Queensland nuts, and their products. 9. Celery and celery products. 10. Mustard and 
mustard products. 11. Sesame seeds and sesame seed products. 12. Sulphur dioxide 
and sulphites in concentrations above 10 mg/kg or 10 mg/litre. 13. Lupins and 
products therein. 14. Molluscs and mollusc products. 

SECOND COURSES  

 

CATCH OF THE DAY 22 
Catch of the day, roasted tomato, glasswort,  

Taggiasca olives 4 
 

CATALANA 28 
Catalan of Scampi and Prawns, seasonal vegetables  

and lime dressing 2/9 
 

PORK RIBS 18 
Pork ribs, purple cabbage with sweet and sour apples  12 

 

ENTRECÔTE 24  
Grilled Dolomite beef entrecôte 250 gr  

with potatoes and its gravy 7/12  
 

PARMIGIANA 16 
Aubergine parmigiana, salted ricotta,  

Evo oil and basil emulsion 1/7/9 

 
 

DESSERTS 
 

TIRAMISU' 7 
Mascarpone cream, savoiardi biscuits, coffee 1/3/7 

 

LEMON PARFAIT 7  
Lemon parfait, candied citron,  

dark chocolate chips 3/7 

 
CHANTILLY, AMARETTI, CHOCOLATE AND 

RUM 8 
Chantilly, amaretti crumble, 70% dark chocolate sauce, and 

Panama Ron 12 agnos  3/7 

 
ICE CREAM 7 

Cream flavored gelato, pastry crumble and salted toffee 
sauce 1/3/7 

 

SCIACCHETRA' AND CANESTRELLI 10 
Sciacchetrà 40 ml and traditional Canestrelli biscuits  

1/3/7/8/12 

 

 

Cover Euro 3.00 
 

* In the absence of fresh product, a high quality frozen or frozen product will be used.  Fish intended to 
be eaten raw or practically raw has undergone a preventive remediation treatment in accordance with 
the requirements of Regulation (EC) No 853/2004, Annex II, Section VIII, Chapter.3(D)(3) 



 
 
 

BISTROT PROPOSALS 
Available from 6pm 

 

SHRIMP TARTARE 18 
Shrimp tartare, gazpacho and purple potato chips * 1/2/9/12 

 

PROSCIUTTO DI PARMA DOP 18 
Parma ham 24 months,  

Buffalo Mozzarella from Campania DOP 7 
 

BEEF TARTARE 18 
"Dolomitica" beef tartare, Black summer truffle,  

Grana cheese 7 

 

 

CLUB SANDWICH 18 (on request     )  
Triple layer toasted sliced bread with mayonnaise, bacon, 

tomato, egg, lettuce and chicken breast & fried potato 
1/3/6/7/8 

 

CHEESEBURGER 21 
Milk bun, Angus burger 200gr, bacon, cheese, mixed salad, 

tomato, mayonnaise & fried potato 1/3/6/7/8 
 

VEGGIE BURGER 21 
Milk bun, plant-based burger, caramelized onions, cheese, 

mixed salad, tomato, mayonnaise & fried potato 1/3/6/7/8 

 

 

CESAR SALAD 16 
Mixed salad with chicken, Parmigiano Reggiano, confit 

cherry tomatoes, crispy bacon, croutons and Cesar sauce 
1/3/7/8/11    

 

SALMON SALAD 16 
Mixed salad, marinated salmon, orange, fennel, avocado,  

Sesame seeds and citrus citronette  4/11 
 

VEGGIE SALAD 14 
Mixed salad, confit cherry tomatoes, caramelized walnuts,  

avocado, sunflower seeds and  citrus citronette 8 
 

GOURMET PIZZAS   
 

MONTEROSSO 18 (on request     ) 
Burrata, confit cherry tomatoes and Monterosso anchovies 

1/3/4/6/7/8/11/10  
 

BUFALA 18    (on request     ) 
Tomato sauce, Bufala Campana DOP, oregano 

1/3/6/7/8/11/10 
 

PARMA 18 (on request     ) 

Prosciutto Parma, Brie  1/3/4/6/7/8/11/10 

 

 


