Kaw

(S arta ngvée/w‘é@ (S campi
€ 73.00 each.

QS) arnta ngyﬁe@ééh gpw/o/nﬂa Drawns
€ 70.00 each.

@ép@lﬁ%@ //mm ew selection

(Gulf of La Spezia, or Marenne-Oleron, France "Divine" selection)

€ 5.00 cach.

Raw Fist Plate

(Selection of 3 Carpaccio and/or Tartare based on FAO 37.1.3*** |ocal catch: 1 Oyster from the Gulf of La Spezia or Marenne-
Oleron, France "Divine" selection; 1 Santa Margherita Scampi***, 1 Santa Margherita Purple Prawn***)

€ 39.00

Recommended wines for the raw tastings:
White Port Churchill's €4.00
- Oyster Martini cocktail €9.00
Marsala VERGINE PDO Soleras €4.00



Coppelizens

73 ~hetb W@fbmwfew’ Salman 8@@0@0@&@ with Citwws Wméw/m’

(made in house)  (salmon**, mustard, orange, untreated lemon, herbs, pepper)

€ 76.00

O)Nussels "chw A uga "

(mussels from the Gulf of La Spezia, Vessalico TAP garlic, parsley, bay leaf, pepper, Ligurian PDO EVOO)

€ 75.00

Cantabrian (S ea (Lnchavies

(Cantabrian Sea Anchovy Fillets, Ligurian PDO EVOO)

€ 72.00

Brandacujun "0(5@ @wgy@”.- ﬂgmm —@@/e (S alted 8@@’

(steamed Norwegian cod*, potatoes, Vessalico TAP garlic, Tuscan pine nuts, Taggiasca olives, Ligurian PDO EVOO, pepper,
Ligurian PDO basil, PGl onion from Zerli or Tropea)

€ 75.00

Haie gfb@&, S callops and g/;ufﬂ@

(Foie Gras, scallops**, fresh Ligurian truffle, butter)

€ 26.00

Da @o‘/wo' %%MM Caviar

(Ars Italica “Acipenser Naccari” Italian breed Caviar 20g, butter, croutons)

€ 54.00



Lnsta

@wcoﬁe/w‘, 6)/}/[50@@@/@, 845/0/% Somatoecs and (S wrdinian Kicolta

(Mussels from the Gulf of La Spezia, datterini tomatoes, Gennargentu Ricotta Salata "Favolosa", Vessalico TAP garlic, Ligurian
PDO EVOO, pepper)

€ 78.00

QS)/y@géez%, Cabras @@ff@fagy@, Clnchavies and Zipw&'@/o QS tracciatella

(mullet roe, salted anchovies, Apulian milk burrata, Ligurian PDO EVOO, parsley, Vessalico TAP garlic, pepper)

€ 20.00

QM@M& DLrawn (Sp@gyﬁe%, antare and chm/p Flates

(Santa Margherita*** Purple Prawns, Pressed and Aged Dried Caviar, Butter, Parsley, Vessalico TAP garlic, Ligurian PDO
EVOO, pepper)

€ 22.00

(_C/;ﬁvgv L%g&'e/ww‘, (9/7%/56, KRosso di 6)7/[@@/0@ DLhawn Tartare

(egg taglierini, Mazara* Red Prawn, Fresh Ligurian Truffle, butter)

€ 24.00

Lwccheri and Caviar: a tibute to gw@ﬁw/m 6}%@@%6@&

(Ars Italica "Acipenser Naccari" Italian breed caviar 10g, butter, organic lemon zest)

€ 27.00

chmgmé/w with Peste fram the X Oloertd @A@m/no‘@m@@v 2024

(Traditional Recipe: Ligurian Basil PDO, Tuscan Pine Nuts, Vessalico TAP garlic, Ligurian PDO EVOO, Grana Padano PDO Aged
36 months, Pecorino Romano PDO Aged 40 months, Santa Margherita di Savoia Salt)

€ 76.00

(Ol pasta is handmade with (illanuia sonalina and waler, brane-dhawn



(Secornd Cawise

Oven-babed 8@504 Qﬁl the @@y, @@éz@f@e@, DLine 6)740&», Olive 8@@@/@ and
Qée/b/% Sematoes

(fillet of fish from the Ligurian Sea FAO 37.1.3**, Potatoes, Tuscan pine nuts, Taggiasca olives, cherry tomatoes, Vessalico TAP
garlic, Ligurian PDO EVOO, salt, pepper)

€ 26,00

(Sautied Qwﬁ%ﬁlém and ﬁd/pa/mgym
(fresh cuttlefish, asparagus, butter, thyme, Ligurian PDO EVOO, salt, pepper)

€25.00

gfw%d Oanta ONargherita Puple Prawns

(a minimum of 4 purple prawns from Santa Margherita***, parsley, Vessalico TAP garlic, Ligurian PDO EVOO, salt, pepper,
mixed salad)

€ 39.00

g/wﬁm’ (\S) arnta @ng/zmh QS campi

(a minimum of 3 scampi from Santa Margherita***, parsley, Vessalico TAP garlic, Ligurian PDO EVOO, salt, pepper, mixed
salad)

€ 42.00

Ghied squid and shiimp

(strips and tentacles of squid* and fresh locally sourced pink shrimp FAO 37.1.3*%*)

€ 20,00

GFried L whania

(mix of whole fresh locally sourced fish FAO 37.1.3**, fresh locally sourced pink prawns FAO 37.1.3**, squid*)

€ 27.00



Sides

ONiwed salad

(mixed salad, datterini tomatoes, PGl onion from Zerli or Tropea)

€ 5.00

éﬁ'gym&m 9@@@&% Lotatoes

(potatoes, Vessalico TAP garlic, parsley, apple cider vinegar, Ligurian PDO EVOO, salt, pepper)

€ 5.00



SDesserts

(itisanal EDessent
€ 8.00

8@/&&0@0& and @m (S arnte

€ 5.00

Clussic che/mm/ QS ohbet
€ 4,00

@cm%@ ol %@f/e Sawrbet

€ 5.00

%&w’f —(Sﬁwp ed (S ohbet
€ 6.00

(Sewice and Caven 8&@/@@6

€ 3.00

Please inform the dining room staff of any food allergies and intolerances; we will be happy to accommodate you and suggest
any alternatives.

* Frozen at origin.

** Fresh or blast chilled by us.

***Any fish intended for raw or practically raw consumption must undergo preventive remediation treatment in accordance
with the requirements set forth by the regulation, i.e. (EC) N. 853/2004, - Annex I, Section VI, Chapter 3, letter D, point 3.



