ﬂp}aetizers

Mussels gratin

@eayfm’ec{ tuna meatballs with tartar sauce
Stenied octopus with nusk _potatoes and olive pesto
Cutt[éﬁ’sﬁ and courgette salad with mint and lemon
Tuna tartare with crispy onion

Deayfriea[ sqm’c{ and vegetaﬁ[es basket

Starter selections (s variety qf scomensale starter)

‘J—[am cmc[ THOZZCH’G[(Q cﬁeese

‘Raws

Raw oysters
‘Raw prawns

Raw [angoustine

Cover cﬁm’ge €3

P Giviaw e Gustio MENTU

€ 12

€13

€ 12

€ 13

€13

€13

€ 18

€ 15

cad€ 4
cad€ 7

cad.€ 10



‘First Courses

Prawns and [angoustine sauce Passatelli with basil and tomato
Potatoes gnocchi with octopus amatriciana

Clam and Eottarga Fettuccine

Mix secfooa[ Maccheroncini

Lobster sauce Chitarrine (for 2 costumer)

Mushrooms and ricotta cheese, homemade fresﬁ pasta

Amatriciana (S}aagﬁettoni)

Second Courses

Stewed fish or vernaccia (300/400 gr for 1 costumer)

Tonno su tonno (grilled tuna heack, tuna tartare, fried onions)
Fish stew local (minimum 2 yeoy[e, price for 1 costumer)
Scluicf skewers with oil and lemon (s Joieces)

Fish portion (Orate, Spigole of the market 300/400 gr)

Local market fisﬁ (}Wice ﬁ)r 100 gmms)

Beef n’ﬁeye steak 500 gr- (Jarice for 100 gmms)

Ttalia cheese board with jams

T astiny menu: 3 course and Eevemge all included gom’ce for 1

€ 16
€ 15
€ 16
€ 17
€ 34
€ 15
€ 15

€20
€ 22

€ 18
€ 20
€ 18
€7
€5
€ 15

costumer) (5 wm’ety starters sefection, lyasta course, 1 main course,

wine, water and c@(ee)

€ 40



