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Our Tasting Menus

“Origins”
Tasting menu featuring the dishes of our history
Mussel soup,octopus salad,shrimps with bottarga
Spaghetti with clams and grey mullet bottarga
Catch of the day with vernaccia wine sauce or mixed fried seafood
Traditional dessert - € 50,00

*khkkk

“Shades”
Chet’s free-hand tasting menu
4 courses - € 55,00
4 courses with wine pairing - € 75,00

*khkkx

“Harmonies”
Chef’s free-hand tasting menu
7 courses - € 80,00
wine pairing with 7 glasses - € 120,00

*khkkk

“Vegetable Portrait”
Vegetarian tasting menu
4 courses - € 50,00
wine pairing with 4 glasses - € 70,00

tasting menus cannot be shared
These tasting menus change constantly, following the most contemporary
culinary research of our cuisine



Fresh seafood platter

Squid noodles, with oil and lime with chives Fish tartare* (catch of the
day)(12,14)
€15,00

*khkkk

Prawn* with lard, honey and cubebe peper712
€16,00

*khkkk

Fish tartare* (catch of the day) us11,12)

*khkkk

Scampi tartare with mullet roe caviare2)
€ 25,00

ks

Red prown tartare, with burrata cheese and liquirice 712
€ 25,00

*khkkk

Marinated fish carpaccio, with lemon zest, extra virgin olive oil and maldon
salt @e11,12)

€15,00
*xhE*k
Red prown carpaccio with burrata and liquorice 7,12)
€ 25,00

*khkkk

Large scampi* from the sardinian sea (12
per etto €14,00

ks

Red prown first choice from the sardinian sea 1)
per etto €12,00



Gilardeau oysters (14)
€6,00

*khkkk

Cocollos oysters (14)
€4,50

*khkkk

Sea truffles (14)
€ 3,00

Crudissimo 2026
Red prown*,imperial scampi, tartare, carpaccio, 4 oysters
€49,00

Starters

Crispy*octopus, carrot and ginger cream and lemon potatoes (1,2,4,14)
€18,00

L s

Marinara style clams on cream of carasau bread (1,14)
€ 20,00

*khkkk

Mussel soup with toasted civraxiu bread (1,9,14)
€15,00

*khkkk

Creamed salt cod, pepper souce, bread crumble polenta and crispy herbs
(1,4,7)
€15,00

L s

Grouper fish balls, lemon and fennel (1,2,4,7,12,14)
€15,00

EEx

Shrimp* salad, crunchy vegetables, tomatoes and bottarga (2,4,9)



€16,00

*kkk

Potato and porcini mushroom timbale, smocked duck on cheese fondue
(1,4,7,8)
€15,00

*khkkk

Fried veal sweetbreads and brians*(1,2,)
€18,00

ks

Soft polenta, parmesan fondue, cardoncelli mushrooms, crispy bread and
truffle (1,7)
€25,00

*khkE

Hand cut beef tartare, crispy egg yolk, goat cheese with sesame seeds and
truffle (1,3,8,11)
€ 25,00

*hik

Veal carpaccio parmesan and truffle (7)
€ 25,00

*khkhk

Breaded eggplant, panko crumbs, tomato souce and ricotta mustia(1,7,9)
€18,00

Starter tasting for minimum for two persons at € 25,00 per person



First Courses

Paccheri with sardinian lobster (1,2,9)
per 100g € 20,00

*khkkk

Fettuccina with burrata cheese, cherry tomatoes and shrimps* (1,2,3,7,12)
€ 20,00

*khkkk

Ricotta ravioli with red shrimps* and liquorice powder(1,3,7)
€ 20,00

*khkkk

Spaghetti with clams and mullet bottarga(1,4,14)
€20,00

*khkkx

Spaghetti with crayfish, datterino tomatoes and chily powder (1,2,9)
€ 25,00

ks

Spaghetti with three tomatoes and pecorino cheese(1,7,9)
€18,00

*khkkk

Basil ravioli,with smoked burrata, roasted cherry tomatoes and
eggplant(1,3,4,7)
€ 18,00

*khkkk

Risotto with red shrimps, lemon and bottarga (1,2,7,12)
€ 28,00 (minimum 2 portion)



Main Courses from the sea

Codfish* with olive,capers and lemon potatoes
€ 25,00

*khkkk

Mare Nostrum daily catch fillet(4,6,11)
€ 25,00

*khkkk

Tuna*, seared and raw, with sesame seeds and sautee herbs (4,6,11)
€22,00

*khkkk

Seafood and shellfish stew with fruits of our sea(2,4,9,12,14)
€ 25,00

*khkkx

Our fried seafood* (1,2,4,12,14)

Mixed fried seafood with squid, prowns and small fish

€ 20,00

*khkkk

Monkfish with datterini cherry tomatoes and red onion salad(4)
€ 28,00

*khkkk

Pan seared red mullet with aromatic herbs crushed potatoes, seasonal
vegetables and its souce

*khkkk

Catch of the day
per 100 g €8,00

*khkkk



Shellfish

The Queen of the Sea”... Lobster (1)
per 100 g €20,00
salad with oil and cherry tomatoes
grilled with oil garlic and parsley

*khkkk

Blue Lobster(1,2,12)
per 100 g €14,00
salad with oil, lemon and cherry tomatoes

*khkkk

Imperial langoustine* (1,2,12)
per 100 g €14,00
salad with oil,lemon and cherry tomatoes
grilled with oil,garlic and parsley

*khkkk

Crayfish (1,12)
per 100 g €10,00
salad with oil and cherry tomatoes
grillef with oil,garlic and parsley

o e o o

Sardinian red shrimps*(1,2,12)
grilled with oil,garlic and parsley

vernaccia brandy
per 100 g €12,00

*khkkx

Our grilled selection king prown, langoustine*cuttlefish*
Chose how to compose it yuorself
Per 100 g €10,00



Main courses from the land

Slow-cooked suckling pig with myrtle and potatoes
€25,00

*kkkk
Beef fillet with cannonau wine reduction @,67,10,12)
€ 30,00

*khkkx

Sliced duck breast with citrus and red fruit souce 7,12
€22,00

*khkkk

Beef fillet with porto wine foios gras and truffle @6912)
€40,00

*khkkk

Lamb chops with herbs, pistachios and buttered potatoes 373
€ 25,00

Grilled meats

Beef ribeye steak
€22,00

*khkkk

Horse ribaye steak
€22,00

*khkkk

Entrecote
per 100 g €6,00

*khkkk

Beef fillet steack
€25,00



From our garden

Grilled vegetables
€10,00

*khkkk

Grilled cardoncelli mushrooms
€15,00

L s

Fresh fried potatoes
€6,00

L s

Mixed salad
€6,00

*khkkk

Pinzimonio

€8 ,OO raw vegetasbles with oil,salt and peper



ALLERGENS

Substance or product that cause allergies or intolerances.
(annex II to Reg. (EU) no. 1169/2011)

1 | Cereals containing gluten and derivatives | 8 Nuts and products containing nuts

(grains, wheat, rye, oats, spelt, kamut) (almonds, hazelnuts, walnuts, cashew nuts,

pecan nuts, Brazil nuts, pistachios,
macadamia nuts)

2 Shellfish and products containing 9 Celery and products containing celery
shellfish

3 Eggs and products containing eggs 10 | Mustard and products containing mustard

4 Fish and products containing fish 11 Sesame seeds and products containing

sesame seeds

5 | Peanuts and products containing peanut | 12 | Sulphites in concentrations greater than 10

mg/kg
6 Soy and products containing soy 13 Lupins and products containing lupins
7 Milk and products containing milk 14 | Molluscs and products containing molluscs

*Products at certain times of the year may be frozen or chilled at -21° for 24 hours



