
Tasting Menu 

 
A collection of dishes that represent us. 

Some "historic", others newly added,  
all of them linked by elements that  

characterize our kitchen: 
Raw material - Simplicity - Lightness 



 

Amouse Bouche  
 

Tastings of our marinades, (b) with fruit and  
vegetables in osmosis 

(4) 
 

Carpaccio of cuttlefish (a,*) and their ink, pea dressing 
(14) 

 
Fried octopus* in black batter, mashed potato  

and friggitelli peppers 
(1/4/14) 

 
Citron ravioli, calamari (a*) chard cream  

(1/3/7/9/14) 
 

Fried swordfish (a), fennel and orange salad 
and sweet and sour sauce  

(1/3/4/6/11/12) 
 

Chocolate brownies and moscato ice cream 
(1/3/7/8) 

 
Small Pastry (1/3/7) 

 
€80 per person 

 
It is possible to combine a tasting of 
4 wines at a cost of €30 per person 

 
The menu is intended for the entire table 



 
 
 
NOTE: 
EC Regulation 853\2004 
(*): product frozen at origin by selecting high quality raw mate-
rials. 
(a): Fresh product at origin, processed and chilled at negative tem-
perature in our company 
(b) : Product intended to be consumed raw or practically raw, sub-
jected to preventive reclamation treatment compliant with the re-
quirements of EC Reg. 853/2004, annex III, section VIII, chapter 3, 
letter D, point 3 
 
 
Lista degli allergeni – List of allergens  
1) cereali contenenti glutine come grano, segale, orzo avena, farro, kamut 
e i loro ceppi derivati e i prodotti derivati; GLUTEN 
2) crostacei e prodotti a base di crostacei; CRUSTACEANS 
3) uova e prodotti a base di uova; EGGS 
4) pesce e prodotti a base di pesce; FISH 
5) arachidi e prodotti a base di arachidi; PEANUTS 
6) soia e prodotti a base di soia; SOY 
7) latte e prodotti a base di latte (incluso lattosio); MILK 
8) frutta a guscio come mandorle, nocciole, noci, pistacchi  
e i loro prodotti; DRIED FRUIT 
9) sedano e prodotti a base di sedano; CELERY 
10) senape e prodotti a base di senape; MUSTARD 
11) semi di sesamo e prodotti a base di semi di sesamo; SESAME 
12) anidride solforosa e solfiti in concentrazioni superiori a 10 mg/Kg o 
10 mg/litro in termini di anidride solforosa totale; SULFUR DIOXIDE 
13) lupini e prodotti a base di lupini; LUPINI 
14) molluschi e prodotti a base di molluschi CLAMS 




