
 

COLD STARTERS 

Crudity 
 

Oyster (14)       €  3,50(each) 

Prawns* (2)       €  2,50(each) 

Shrimps* of Mazara (2)       €  2,50(each) 

Carpaccio of Seabass* (4)    € 12,00 

Carpaccio of Tuna* (4)     € 12,00 

Carpaccio of Salmon* (4)    € 12,00 

Carpaccio trio* (4)     € 15,00 

Tartare of Seabass* (4)     € 13,00 

Tartare of Tuna* (4)     € 13,00 

Tartare of Salmon* (4)     € 13,00 

Tartare trio* (4)      € 16,00 

 

Octopus salad* (14)     € 12,00 

 

Catalan of Shrimps* (2)     € 15,00 

Catalan of Prawns* (2)     € 18,00 

 
  

 
 **some products may have been frozen** 

 



 
HOT STARTERS 

 
Jumped shrimps on a raw of zucchini with  

straccetti of dried cherry tomatoes (2)  € 13,00 
 

Julienne of Squids on a bed of rise Venus 

with confit of fresh tomato and lime, fried 

polenta (14)       € 13,00 
 

Octopus with potatoes in cream of  basil 

and parsley (14)      € 13,00 

Octopus with poppy seeds jumped with 

grilled pineapple and toasted almonds (8-14) € 13,00 
 

Whitebait fish-balls with cream of balsamic 

vinegar on a bed of Soncino (salad) (1-3)  € 12,00 

 

Sautè of Mussels of Sardinia    € 13,00 
(with white vine) (14) 

 

Pepper flavoured of Mussels of Sardinia € 13,00 

(with tomato and pepper) (14) 

 

 

Scallops au gratin (1-7-14)or grilled (14)  €  4,00(each) 
 

Mixed gratin (scallop, squids, tufts of squids, 

Shrimps) (1-2-7-14)      € 15,00 
 

 

Chopping board sliced mixed with 

“gnocco fritto” (1)     € 10,00 
 

 

 

                             **some products may have been frozen, in relation to the seasonal and market** 



 

FIRST COURSES 

          

“Black” thin tagliatelle with squids julienne, 

dried tomatoes, fresh cherry tomatoes 

and taggiasche olives (1-3-14)    € 13,00 

Bass-filled “black” large ravioli with  

Asparagus (1-3-4-7)      € 13,00 

Codfish-filled large ravioli with butter and  

Sage with a sprinkling of Castelmagno (1-3-4-7)   € 15,00 
 

Paccheri with Redfish with zucchini, fresh 

tomatoes and capers (1-3-4)    € 13,00 

Orecchiette of burned wheat (black) with 

Octopus in chickpea cream and tostaed pine 

nuts (1-8-14)       € 13,00 

 

 Spaghetti with Clams (1-14)    € 14,00 

 “The rock” (1-2-3-14) 

 Bigoli with Mussels, Clams, Squids, tufts of 

Squids, Prawns and Norway Lobster   € 18,00 

 

 Tagliolini with Shrimps and pistachio nuts  € 14,00 
 (1-2-3-8) 

         

 Addition of Bottarga     €   3,00 

 

 Seafood paella (2-14)   (at least two)          € 20,00(each)      

 (only on order) 

                                              

 

Risotto with Seafood (2-14)    € 14,00(each) 

         (at least two)                                                                                 

 
          **some products may have been frozen** 



 

SECOND COURSES 

 

Sea bass filled rolls of mixed vegetables on  

the bed of pea cream and confit tomatoes (4) € 17,00 

Grilled tris of Tuna, Amberjack and Salmon 

with potato pie (1-3-4-7)     € 17,00 

Sicilian fillets of Sea bream with cherry  

tomatoes, olives and capers (4)   € 16,00 

 

Fillet of Turbot on potato cream and  

Leek (4)       € 17,00 

 

Seared Tuna with sesame seeds (4-11)  € 16,00 

 

Mixed grill (5 pieces) (1-2-4-14)    € 22,00 

 

Mixed fried fish (1-2-4-14)                              € 17,00 

 

Fried Squids and Prawns (1-2-14)   € 20,00 

 

VEGETABLES 

Grilled vegetables          €   6,00 

 

Mixed or green salad with cherry 

tomatoes       €   4,00 

 

Stir fried potatoes     €   4,00 

Cooked vegetables     €   4,00 
 

              

                  **some products may have been frozen** 

 



 

PIZZE: FROM “GOURMET” 

 

                 WITH DOUGH BLACK SEPIA 

 

TENTAZIONE (1-7-14)     €  10,00 

(Octopus-tomato sauce-mozzarella-cream of basil/ 

parsley) 

DELIZIOSA  (1-2-7)      €  10,00 

(Shrimps and Mushrooms Porcini -tomato sauce 

-mozzarella) 

I FRUTTI DEL MARE (1-2-7-14)    €  10,00 

(Mussels-Squids-Shrimps-tomato sauce-mozzarella) 

DELICATEZZA (1-7-14)     €  10,00 

(Squids and Artichokes-tomato sauce-mozzarella) 

RAFFINATA (1-3-7)      €  12,00 

(Carpacios of tuna-mozzarella di Bufala-tomato sauce) 

“The Ingredients of Raffinata are served “raw”” 

 

(ON REQUEST IS POSSIBLE CHANGING THE DOUGH BLACK 

SEPIA WITH DOUGH TRADIONAL) 
 

…..TO  “TRADITIONAL” 
 

MARGHERITA (1-7)     €   6,00 

(tomato sauce-mozzarella) 

NAPOLI (1-4-7)      €   7,00 

(tomato sauce-mozzarella-Anchovies) 

VEGETARIANA (1-7)     €   7,00 

(tomato sauce-mozzarella-sauteed vegetables) 

WURSTEL (1-7)      €   7,00 

(tomato sauce-mozzarella-Wurstel)  



 

DIAVOLA (1-7)      €   7,00 

(tomato sauce-mozzarella-spicy salami) 

SALSICCIA E FRIARIELLI (1-7)    €   8,00 

(tomato sauce-mozzarella-sausage-Friarielli) 

CAPRICCIOSA (1-2-7)     €   8,00 

(tomato sauce-mozzarella-Baked Ham-artichokes 

-mushrooms-black olives) 

QUATTRO STAGIONI (1-7)    €   9,00 

(tomato sauce-mozzarella-Baked Ham-artichokes 

-mushrooms-sausage) 

BUFALINA (1-7)      €   9,00 

(Cherry tomatoes-Mozzarella di Bufala) 

TIROLESE (1-7-8)      €  10,00 

(tomato sauce-mozzarella-speck-brie -walnuts) 

PROSCIUTTO CRUDO (1-7)    €  10,00 

(tomato sauce-mozzarella-Parma’s Ham) 

 “Parma’s Ham is served cold” 

 

 

        Additions:based on the required product from €  2,00 to €  4,00 
 

*the tomato sauce is seasoned with salt, oregano and basil 
 

 

"DEAR CUSTOMER Ours Gourmet Pizza as traditional ones are high quality and 

easily digestible . 

Thanks to our pasta, which remains to leaven FOR 72 HOURS, the pizza will be 

light. 

All products that we use for the seals are fresh and high quality  " 

 

 

 

 

 

 

 
**some products may have been frozen, in relation to the seasonal and market** 


