
Some of our dishes may be prepared with natural food additives. In accordance with the requirements laid down by law, fish intended to be consumed raw has 
undergone prior remediation treatment. It could also have been kept at negative temperatures (-20°C 24 hours/-35°C for 15 hours) and have undergone freezing 

treatment.

S tarters
MARINATED TROUT                      
béarnaise sauce, sweet and sour vegetables  
(4,5,9)

35,00

anchovies from “cetara”               
potatoes, “provola“ cheese and “bagna cauda” 
(4,5,7,8)

35,00

DEEP-fried salted codfish 
sweet green paprika from “fiume”  
(1,3,4,5,6)

40,00

AUBERGINe “parmigiana”               
DRIED TOMATOES, PARMIGIANO 
(1,5,6,7,8)

30,00

escargots 
herbs butter and garlic  
(1,6,7,9,10)

35,00

GRAN CULATELLO “RISERVA” NERO 
“CAMPANINE” APPLE MUSTARD 
(1,8,10,11)

50,00

Pasta And Rice
RAVIOLI 
CITRUS FRUITS, RAW CRUSTACEANS AND SAFFRON  
(1,2,3,4,5,6,8,9,14)

40,00

risotto 
clams and mullet bottarga 
(4,9,14)

40,00

spaghettino, caviar oscetra royal 20gr 
white butter sauce, oyster leaf 
(1,4,7,9)

80,00

SMOKED SPAGHETTI 
“PECORINO DI FOSSA” CHEESE FONDUE 
(1,4,7)

25,00

“AGNOLINI DEL PLIN” RAVIOLI                      
“BAGÖSS” CHEESE E DRIED APPLE 
(1,3,7,10)

35,00

Main Courses
catch of the day 
chard and sea snails in “salmoriglio” sauce 
(4,9,14)

50,00

SOLE MEUNIÈRE 
STEAMED POTATOES, CAPERS AND LEMON 
(1,4,7)

50,00

tuna…raw or cooked?                      
dressing game…  
(1,2,4,5,6,7,8,9,11,14)

50,00

beef filet                  
parfait of duck foie gras  
(1,3,5,7,8,9)

55,00

pigeon in puff pastry                     
“cardoncello” mushrooms and spinach  
(1,3,5,7,9)

55,00

Trust   to   the chef…
6 SAVORY DISHES AND 1 DESSERT   

CHOSEN BY THE CHEF

160,00

4 SAVORY DISHES AND 1 DESSERT   
CHOSEN BY THE CHEF

130,00



Cocktails After Dinner
ESPRESSO MARTINI 

Vodka, Kahlúa, Espresso 

15,00

OLD FASCHIONED 
Bourbon, Zucchero, Angostura 

15,00

STINGER 
Cognac, Crème De Menthe 

15,00

Dessert
TORTA DI ROSE COOKED AT THE MOMENT                      

VOV CREAM AND GARDA LEMON PEELS 
(1,3,7) 

20,00

RHUM BABA 
YUZU AND TROPICAL FRUITS  

(1,3,7)    

20,00

millefeuille  
FAVA TONKA, strawberries and rhubarb  

(1,7) 

20,00

chocolate and coffee 
(1,3,7,8)    

25,00

ORGANIC FIORDILATTE ICE CREAM                     
freshly prepared  

(1,3,7)    

20,00


