
MENU



PRIMI SECONDI

C R U D O

Oyster, red shrimp, scampi, salmon roll, 
shrimp tartare, orata tartare, salmon 
tartare 2 - 3 - 4 - 6 - 9 - 14

Zar "Tsarskaya" OYSTER 14

S C I A B O L A  

Silver scabbardfish in three textures: 
marinated, fried and with aromatic 
breading 1 - 4 - 5 - 6 - 8

 

TA RTA R E  

Choice of orata, shrimp 
and salmon 2 - 4 - 6 - 9

C E V I C H E  

Marinated amberjack in lime with yellow, 
red and green cherry tomato sauce, 
rocoto, Tropea onions, lime and mint 4

S A U T É

sautéed mussels and clams 1 - 14

T E R R A  

Tuscan Prosciutto, buffalo mozzarella from 
Campania, figs in two consistencies 7 - 12

C AV O L O  

Jaffa style baked cauliflower, tahini sauce 
and lemon 11

A R S E L L E

Bronze drawn Linguine by Pastificio 
Verrigni, with wedge clams 1 - 14

C A R B O - M A R E

Bronze drawn Calamarata by Pastificio 
Verrigni, seafood carbonara: seafood, 
eggs and cherry tomatoes 1 - 2 - 3 - 14

M I L A N O - M A R E  

Riso Acquerello Riserva, saffron, scampi 
carpaccio, lemon zest and gold 
powder 2 - 4 - 9

R O S S O ,  B L U  

Spaghettoro by Pastificio Verrigni, red 
cabbage, Gambero Rosso from Mazara 
del Vallo tartare 1 - 2

R I P I E N O  

Homemade tortelloni stuffed with sea 
bass, with scorzone truffle 1 - 3 - 4 - 7

T O R D E L L I  

Homemade pasta stuffed with meat and 
thyme, typical of Versilian cuisine with 
ragù sauce 1 - 3 -9

PA S TA  P O M O D O R O

Gold drawn spaghetti by Pastificio 
Verrigni, fresh tomato and basil 1

SIDES

PATAT E

Baked potatoes with Mediterranean 
herbs

O RT O

Seasonal vegetables

SFIZI

S P I N A C I N O  

Raw baby spinach in salads or stir-fried

P E S C E  E  C R O S TA C E I

The selection in our cart, according to 
the availability of the sea, to be cooked 
in the oven, grilled, salted, isolana style, 
in aqua-pazza 2 - 4 - 9 - 14

Orata, sea bass, sole, turbot...   

Scampi, prawns, lobster... 

PA R A N Z A

Great fried seafood and vegetables, with 
shrimps and squid 1 - 2 - 3 - 4 - 5

T O N N O  

Tuna tataki with sesame, avocado 
and teriyaki sauce 4 - 6 - 11

P O L P O  

Ultrasound cooked octopus tentacle with 
baked potatoes 14

PA N C I A

Pork belly cooked at low temperature, 
blueberry chutney, marinated eggplant 
and caramelized onion 10

F I O R E N T I N A

Fiorentina steak of Chianina Vitellone 
Bianco of the Central Apennines PGI 
from the Butcher Sergio Falaschi 
of San Miniato, for 2 people (apx 1.2 kg)

1 - Cereals containing gluten; 2 - Crustaceans; 3 - Eggs; 4 - Fish; 5 - Peanuts; 6 - Soy; 7 - Milk including lactose; 8 - Nuts; 9 - Celery; 10 - Mustard; 11 - Sesame; 12 - Sulphites; 13 - Lupins; 14 - Mollusks
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