ALWAYS INFORM
THE STAFF
OF ANY INTOLERANCES
AND ALLERGIES

Raw materials/Products chilled on-site: Some fresh animal products, as well as fish products, served raw,
are subjected to rapid blast chilling to ensure quality and safety, as described in the HACCP Plan
pursuant to EC Regulation 852/04 and EC Regulation 853/04 - *In the absence of fresh products, we use high-quality frozen products.

ALLERGENS:
Customers are informed that this establishment serves foods
that may contain the following types of allergens
or traces of allergens (cross-contamination).
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1 GLUTEN 2 CRUSTACEANS 3EGGS 4 FISH 5 PEANUTS 6 SOYBEANS 7 MILK 9 CELERY 10 MUSTARD 11 SESAME SEEDS 12 SULPHUR 13 LUPIN 14 MOLLUSCS
DIOXIDE




Bread, cover charge and homemade focaccia € 3,00 - Second basket € 3,00

Soft turmeric taco with hand-cut raw beef tartare,

fried shallots and guacamole"®’

"Cundigiun" (typical Ligurian tuna salad) of fresh raw tuna,

oven-roasted cherry tomatoes, capers, salted anchovies

and bread crostini "

Eggplant pan, super tomato, salted ricotta and basil’

Crispy basket with whipped salt cod, lemon zest and olive "soil""*’

Unusual gazpacho with focaccia breadsticks and basil "™

The "Minestron#0" Genoese-style minestrone with vegetables

and a spoonful of pesto"”’

Charcoal spaghettone with mussels and fresh cherry tomatoes""*

Short bucatini with rabbit ragli, sage and toasted pine nuts"’

Baked lasagnetta with pesto, potatoes and green beans” {&%

Lemon-scented seafood gnocchetti**"

"Crazy" grilled octopus* in a kataifi* nest,

lemon-infused potato cream, and basil drops"

Corn-crusted sea bream with zucchini and mint caponatina*"

Santa prawns: raw, grilled, or oven-baked’ &

Thyme-crusted lamb chops with yogurt-mint sauce’
24-hour slow-cooked ribs with honey BBQ sauce"
250g grilled Fassona beef ingot

Sous-vide Black Angus steak with cherry tomatoes and spring onion

"Weekly T-bone steaks" from Langhe Room butcher

(Limited availability, reservation recommended)

Baked vegetable ratatouille W)
"Sciachzle" roasted potatoes’ (V)

Spring salad with fruit and seeds @

Every day we prepare homemade bread and focaccia for you, as well as fresh pasta,
using only Italian flours from Dallagiovanna mill (Gragnano Trebbiense - Piacenza)

Children are welcome. We kindly ask for your full supervision out of respect for other guests. Thank you.

We are sorry, but half portions cannot be requested.
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