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Zwmm/%w&wwd with, smoked W%%W%M [1,4,7]
79,00 ewnos

Bao (Buns”

withy squid ink, fried cattlefish, buffalo stacciata and friaiell; mousse 11,3,4,7,14]
70.00 ewnss

Gulled Octopun”
on cabbage cream [1,14]
747200 ecnos

w&%/ww'//‘w mmﬁ%am/wéa&pw and, carasaw bread [1,4]
Q0 00 ewnos

Saudéed seafsod[1,14]
9900 ewwss

dattewno tomalses, putatoes, Sgpea onisn and celewy 12.9,14]
Q0,00 ewnss

*service 12%

/



with, Ume, wmmd&%/%aumw%cqm&mw [4,6]
20,00 ewnss

with Calabuian Nduia embsion [2,12]
9200 ewnos

Yetane S
tuna, ved. shwimp and. catch of the day [24.12]
95,00 ewnss

Raw SFish é% the Sishewvman [2,4,12]
3200 ewnos

New Caledonian Blue CPrawns [2,12]
600 ecnos | pes

Chotone FPuyple Pawns [2,12]
ZOO ewroy | pes

Magena del Qalls CPawns [2.12)
QOO e«roy | pes

Sleily Seamyu 12,12]
ZOO e«roy | pes

Lscall Fea SuiWles 114]
3,00 ecnos | pes

*service 12%
Raw served products were subjected to remediation by means of the blast chilling process.

/



Local Oystew 114]
2400 ecnos | pes

(Belon @W [14]
It is considered the true oyster by definition, with its renowned flat mother-of-pearl. It is a native oyster of the Mediterranean Sea
and, thanks to the Ancient Romans, it was brought to France, generating the current oyster farming culture over the millennia. Belon

Opyster is a legend, both for its particular taste and for the scarce availability in summer months, and this is why it is a rare
gastronomic speciality.

60@ ecnos | pes

EGllandeaw concave Oypster 114]

This is one of the best known brands in oyster farming. Gillardeau is a small family business founded 110 years ago, by the sea near
La Rochelle and fle d’Oléron in Western France. This oyster combines force with refinement, sweetness with salinity, meatyness with
tenderness and it has very delicate innate differential qualities.

700 e«roy | pes

@/AM [14]

It is the queen of its category, with a very high fleshiness index, a strongly sugary taste and a creamy consistency.
On the palate it has a high mineral persistence that prolongs the pleasure

ol o

Gabowiech Oyster 114]
It stands out for its texture: firm, fleshy, crunchy, and melting at the same time it knows how to surprise and seduce
both amateurs and the best gourmets.

f)OO enos | pes

*service 12%
Raw served products were subjected to remediation by means of the blast chilling process.

/



U@W 5‘%&%”

Cantrabicam Inchovies [1,4]

It’s the real Cantrabic anchovy that is born and grows in cold seas and allows to produce a greater quantity of fat and a larger size
than anchovies fished in other seas. These anchovies mature in salted barrels for at least 12 months and then move on to packaging in
extra virgin olive oil.

92900 ewnos

etia Cavian [4]

It has always been appreciated by gourmets. It has a maturatin of at least six months and
a soft taste, with a toasted hazelnut aftertaste medium sweet.

I5gr | ZOOO&(/M,%
30gr | 739,00 ewws

*service 12%
Raw served products were subjected to remediation by means of the blast chilling process.
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with, butter cmdmy@ sauce [1,2,7,8,11]
2000 ewnss

(&) c?ﬁay%etw
with, tue Hams [1,14]
9900 ewnos

Yo Enocchetts”
with cheese, pefyer, tuna tartare and fresh W}@If [1,4,6,7,10]
1800 ecnos

‘g@ @W g?LWO&?/M ’
with Gencvese alla (Pescatora (sauce with seafood) [1,2,3,4,7,8]
000 e

Yo Mescappancesca”
with fik bt 11,2,6,11]
Q0,00 ecnos

W Rastts”
alla (Pescatona (with seafsod) [2,4,14]
9200 ewnss

“Ya %W na
with lsbsten (1,2

30,00 ews
Yo &

with M&WW [1,2,4,7.14]
20.00 ewnos

*service 12%
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Catch of the Day 14
7500 ewroy | per kg

Shollfsh in the tank
Scampi [2,12] | Prawns [2,12] | Crub [2,12]

9500 ewo | per kg

Blue Lobster [2,12] 740,00 ewnss | per kg
Spiny Lobster [2,12] 790, OO ecros | per kg
Sea Cicada [2,12] 790, OO0 ewnss | per kg

*service 12%




Yo Bracisla del Savnetto”
Yresh tuna vl in tomato sauce with basi,
stuffed with Fecorino (Romans, galic, fune nds, waising and pasley 14,18
20,00 ewros

w(l%/umyﬁm WMMMC\QWW [8,14]
0.00 ecrss

with escawsle, waisins, pine nuts, olives and. capers, on a bean cream [8,14]
9200 ewnss

gﬂea @wa/m gM ’

fillet in a potats cuut (4]
95,00 ewss

MW and. frawns [1,2,12,14]
93500 ecnss

The Smberjack
secwed steak with ue;,@tag& wlatoudle [4,9]
20.00 ecnss

Cod CPavmigiana”

with fried. golden aubergines, mopganella, and tomats sauce [1,34,7.9]
20,00 ewwos

*service 12%




Catch of the Day " 4]
7500 ewwoy | per kg

Scampi [2,12] | Prawns [2,12] | Crub [2,12]

95,00 ewno | al kg

Blue Lobster  [2,12] 740.00 ewwos | per kg
Spiny Lobster [2,12] 790, OO ecros | per kg
Sea Cicada [2,12] 790, OO0 ewnss | per kg

*service 12%




//éé ; //

&atin Pstatoes”
fwn(m/&wamed [1,7]
/.00 ecnss

&£ 00 ewns

c/lfecywﬁtcm M%/e Escancle (8]
P OO ewns

Seasonal Outline”
F OO0 ecnos

*service 12%
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with, bemon cveam and amaeltc cuumble [1,3,7]
P OO0 ecnos

" CBabe m(g/um with Rewm”™
with, mtmdcmdcmzc@dmamye [1,3,7]
P OO0 ecnos

with, stuawbenies, W%jgégm and almond buittle [3,7,8]
00 ewnos

with, denk, chocolate [1,3,7]
F OO0 ecnos

Scdlion broken up Cannols”(1,7,8,11]
P OO0 ecnos

‘Lomon Foibet” [3,6,7,8]
.00 ewrs

Speppine” 136,18
00 e

*service 12%




/%f s/

St ga/ntaay
Q.00 ecnss

AL Q)later
250 ewnos

250 ewnos

Csca-Cola
3,00 ewnos

Stanta
3.00 ecnss

750 ewnos

lguecns
3,00 ecnss

*service 12%

/



11 Fod Ay

Pursuant to Annex 2 of European Regulation (Eu) 1169/2011, relating to the information to be provided to
consumers, we report the list of 14 allergens, which may be responsible for intolerances and allergies in
sensitive individuals.

[1] Cereals containing gluten (wheat, rye, barley, oats, spelled, kamut and their derived strains and products

EESIENTECD

2
1o
11
1o

[13]
[14]

derived from them);

Crustaceans and crustacean products;
Eggs and egg products;

Fish and fish products;

Peanuts and peanut products;

Soy and soy products;

| Milk and milk-based products;

Nuts such as almonds, hazelnuts, walnuts, pistachios and their products;

Celery and products with celery;

Mustard and products with the presence of mustard;

Sesame seeds and sesame seed products;

Sulfur dioxide and sulphites in concentrations higher than 10mg/kg or 10mg/liter in terms of total sulfur
dioxine

Lupins and lupine-based products:

Molluscs and shellfish-based products

You will find the number corresponding to the allergen present in the dish on the menu.
In any case, when ordering, please inform the dining room staff of any form of intolerance or allergy to one or
more of the following products, in order to take all necessary precautions when preparing the dishes.

Thank you,
The Management




