To start

“Casa Graziano” 20 months aged Parma ham with homemade € 17,00
pain brioche (1%*)

Oysters Krystale with mignonette sauce (11) € 5,50each
Artisanal cheese plate and homemade jams (1%*,7) € 16,00
Lightly smoked mackerel, fresh goat cheese, peaches and € 18,00

lemon flavored almonds (4,7,12*%*,15%:1,3,5,6,7,8,9,10,12)

Octopus salad with silky guacamole and dried taggiasche olives (4) € 18,00
Zucchini, bell pepper cream, feta cheese and crispy onions (1*,7%) € 16,00
“Apparently” crispy egg, potato foam, Cantabrian anchovy (1,3,4%*,7) € 15,00

To Continue
Spaghetti garlic, olive oil, chili pepper € 16,00
with Grana Padano cheese fondue (1,3%,7%)

Homemade basil fettuccine, tomatoes, burrata cheese cream € 18,00
(1,3,7*,15*:1,3,5,6,7,8,9,10,12)

Black squid ink risotto with raw squid and ginger - min 2 pers. (4,7*) € 24,00

(per pers.)
Grilled calamari, Genovese pesto, potatoes, green beans (4,12) € 26,00
Cod in a lightly spiced coconut milk, lemongrass and € 25,00
coriander soup (1*,4,10,11)
Spiced berbere chicken and friggitelli peppers (7*,8%,15:12) € 25,00
Beef tataki and wasabi mayo (3*,6,9%,10%) € 25,00
To finish
Chocolate interpretations (1,3,7,12) € 10,00
Panna cotta, salty butter biscuit crumble and green peppercorn € 10,00
apricot (1%*,7)
Créme brilee (3,7) € 10,00
Fruit sorbet (15%:1,3,5,6,7,8,9,10,12) € 4,00

- EXTRA BREAD: € 3,00 — OLIVE OIL: € 2,00

ALLERGENES: 1 gluten; 2 shellfish; 3 egqg; 4 fish; 5 peanuts; 6 soybeans; 7
milk; 8 celery; 9 mustard; 10 sesame; 11 molluscs; 12 nuts; 13 sulphites; 14
lupin; 15 traces; *ingredient may be removed

Il pesce destinato ad essere consumato crudo o praticamente crudo € stato sottoposto a trattamento di bonifica preventiva
conforme alle prescrizioni del regolamento(CE) 853/2004,allegato III, sezione VIII, capitolo 3, lettera d, punto 3
Alcuni prodotti di difficile reperibilita vengono da noi conservati a -18° per garantirne la, naturale freschezza,



