LUNCH

Greek salad

Dako salad

Roclket and parmesan salad

Smoked swordfish carpaccio

Smolked tuna carpaccio

POD Parma ham and white melon

Mixed platter of PDO cured meat and cheese
Fried squid with vegetable straw

Mixed fried seafood

Pasta of the day

Milanese cutlet with french fries

Fruit salad

lcecream or sorbet of the day



Raw [ish

Tuna tartare with fennel, lemon zest, caper powder and aromatic oil
Amberjack carvpaccio with lemon confit
Sea bass ceviche , coconut, leche de tigre
Prawns tartare with ovange flavour

Cuttlefish panzanella, cherry tomatoe and crunchly vegetables

Vegetables

Greek salad

Frikoussa salad

PDO Ttaliarn product

Mixed platter of PDO Italian cheese
Mived plattee of PDO talian cured meat




FPasta & Rice

Genoese pesto linguine with potatoes and green beans
Sea Norma rigatoni
Guitar spaghetti, prawns and their bisque
Scorpion fish tubetti
Lemon flavor spaghettoni, amberjack tartare
Spaghetti bread, butter and anchovies
Sea carbonara fusilli, fish roe, bottarga and smoked tuna

Fish risotto, raw fish and chopped pistachios

Main Course

Sautéed octopus, potaoes and lemon emulsion
Prawns Catalana with crunchy celery and coval cream
Grouper escalope in potato crust, courgette and mint
Sliced tuna, cream of celery and carrot curls

John Dory fillet, Colonnata lardo, leek fondue

Catlch of the day

Fish: in salt crust , “allacqua pazza® Or in the oven

Lobster: boiled or with savice and your pasta choise




