STARTERS

Roast veal and tuna sauce
29

Duck liver terrine and a confit of Tropea onions
32

Baby spillo squid on a squid ink sauce
36

Limousin tartare, oscietra caviar, green apple and mustard sorbet
49

Raw fish and shellfish from the Ligurian Sea, caviar, oyster and essence of Menton lemons
55

PASTA AND RISOTTO

“Gentile” Gragnano Spaghetti, cream of buffalo burrata, crispy breadcrumbs and basil
25

Ziti, pecorino romano, black pepper and mullet roe
29

Ravioli filled with braised beef, parmesan cream, meat gravy and black truffle
39

Carnaroli risotto with Calabrian saffron, striped red mullet and a traditional gremolata
45

King crab tortelli, courgette cream and black cherry balsamic
48

San Remo red shrimp soup, tagliolini and Bronte pistachio
55



FISH MAIN COURSES

Icelandic cod, cream of peas, “vierge” sauce with candied lemon and spiced sabayon
46

Mediterranean coast fish soup
55

Fish of the day served Ligurian style
60

MEAT MAIN COURSES

Baby goat, slow-cooked at low temperature, black truffle, artichokes ‘alla Romana’,
Jerusalem artichoke purée de topinambours and potatoes a la Scapece
50

Veal chop, butter and sage
58

Tartare, fillet and braised beef cheek
65

TASTING MENUS

A journey through the traditions of our cuisine in six dishes.

A unigue expérience; eight dishes to surprise you, with the creative spirit of
Chef Antonio Salvatore as your guide

Our tasting menus must be ordered for your whole table

Prices in Euros — taxes and service included
Our list of allergens is available on request



