
 

 

 

 

 

 

 

 

 



ANTIPASTI 
 

 

 

 

 

 

TOMATO 

Tomato, cucumber, basil, burrata stracciatella, stale bread ( 1,7 ) 

 

 

22  

 TRADITIONAL PARMIGIANA                                                     

Fried purple eggplant, tomato, parmesan cheese, basil ( 1,7 ) 

2 

 

26  

 OCTOPUS AEOLIAN STYLE                                                  

Purple potato cream with lemon, confit cherry tomato, fried caper ( 9,14 ) 

          26 

 
 

TUNA TARTARE                                                                    

Avocado, citrus maionese, vegetable carbon rice chips ( 4 ) 

          28  

 
CAPONETINA 

Lampuga, carrots, eggplant, celery, pine nuts, capers ( 1,4,7,8,9 ) 

 

      26 
 

 



PRIMI 
 

 

 

 

LA NORMA 22 

Paccheri, eggplant, tomato, salted ricotta, basil ( 1,7 ) 

 

 

LE LINGUINE    32 

Langoustine, basil, Madagascar vanilla, anchovy sauce,  

crustacean powder ( 1,2,7 ) 

 

 

IL RISO CARNAROLI selection ACQUERELLO                   32 

Tenerumi, ricotta cheese, red shrimp, absolute shrimp, bottarga,  

lemon caviar ( 4,7,14 ) 
 
 

 

LA PASTA ALL’UOVO    24 

Candies shape stuffed with ragout alla Genovese, fondue of piacentino  

ennese cheese ( 1,7,9 ) 

LO SPAGHETTONE 24 

Zucchini in double consistency, mint, parmesan mousse,  

crumbled tarallo( 1,7,9 ) 
 
 



SECONDI 
 

 

 

 
VEAL FILLET 

Fillet, summer black truffle ( 7,9 ) 

 
35 

 
 
CARRE’ DI AGNELLO                                                              

Origin New Zealand, in its jus, Jerusalem artichoke cream, 

fermented black garlic  ( 4,7 ) 

 
 

30 

 
 
CATCH OF THE DAY                                               
 

Tomato, garlic, oregano and olives ( 4,7 ) 
 
 
FRITTURA MISTA IN SEMOLA (1,2,14 )                 

 
 

32 
 
 
 
 

26 
                         
                       Calamari, local shrimp, local anchovies,  
                    
                  delicately spicy sweet and sour sauce      
                    
            
 
 
 

 

 

 

 

 

 
 



 

                          DESSERT 
 

 

 

BIANCOMANGIARE 14 

 Almonds, honey, vanilla, orange, almond brittle  

(7, 8 ) 

 

RICOTTA CANNOLO 12 
                 
                Classic with chocolate drops and candied fruit ( 1,7,8 ) 

 

SICILIAN CASSATA 14 

                
               Classic, on a shortcrust biscuit ( 1,7,8 ) 

 

PISTACHIO SEMIFREDDO 14 

                
               Chocolate sauce, pistachio crunch ( 1,7,8 ) 

 

LEMON CURD 12 

                
               Lemon ice cream sphere, mint ( 1,7,8 ) 

 
 

TRIS OF CHEESES  22 
 

               Local cheese, with delicately spicy sweet and sour sauce ( 7 ) 

 



We inform our clients that the foods and refreshments prepared and 

served in this exercise may contain ingredients or adjuvants 

considered allergens. 

List of substances or products that cause allergies or intolerances 

used in this exercise and present in the attachment II del Reg. UE 

n. 1169/2011. 

 
1. Cereali - Wheat 

2. Crostacei - Shellfish 

3. Uova - Eggs 

4. Pesce - Fish 

5. Arachidi - Peanuts 

6. Soia - Soy 

7. Latte - Milk 

8. Frutta a guscio - Tree nuts 

9. Sedano - Celery 

10. Senape - Mustard 

11. Semi di sesamo - Sesame seeds 

12. Anidride solforosa e solfiti - Sulphur dioxide and sulphites 

13. Lupini - Lupine 

14. Molluschi - Mollusks 

 
Information regarding the presence of substances or products that 

cause allergies or intolerances is available by contacting the staff on 

duty and it is possible to consult the specific documentation which 

will be provided on request. 

° The dish contains ingredients that have undergone a blast chilling 

process. ° 


