


MAIN COURSES

Grilled Beefsteak with Mustard Sauce and Dipper Potatoes (1, 9, 12, 10)

Veal Filets with Vegetable Parmigiana on Tomatoes Sauce (7)

Grilled Sea Bass Fillet with Lime and Ginger Sauce,
mashed Potatoes and small Vegetables (4)

Thyme seared Shrimp Tails with Chickpeas Mousse and spiced Bacon Chips 
(2, 1, 7)

Vegetable Patties with Quinoa, Linseed, Tomato Sauce and mixed Salad

HORS D’OEUVRES

Fresh Salad with Goat Cheese and crispy smoked Ham (7, 12)

Prawns Tartare with Sprouts and crispy flat Bread (2, 1)

Steamed Octopus on lukewarm Potato Cream, Taggia Olives
and Tomatoes (4) 

Marinated Beef with spices and fried Toma Cheese Fondue (1, 7, 3)

Courgette Carpaccio with Anchovies and fresh Burrata Cheese
with Olive Oil (4, 7)

€ 17,50

FIRST COURSES

Parboiled and Venus Rice sauteed with diced Vegetables
Chicken Bites and Curry Sauce (1, 7, 9, 8)

Sautéed Pasta with Squid Ragout and hard Cottage Cheese (1, 4, 7)

Aubergine and Scamorza Cheese filled Ravioli, Tomatoes
and Basil Sauce (1, 3, 7)

Fresh Spinach Pudding with Cereal Salad (1, 3, 7)

€ 15,00

€ 22,50



SALADS

Caesar Salad (7, 1, 12)
(Green Salad, Chicken, toasted Bread, Tomatoes, Caesar Sauce)

Insalata Nizzarda (4, 3, 12)
(Tuna, Potatoes, Tomatoes, Green Beans, Anchovies, Olives, boiled Egg,
Oil and Lemon)

Insalatona Sfiziosa (4, 7)
(Green Salad, Tomatoes, Mozzarella Chunks, Smoked Trout, Fennel,
Oil and Lemon) 

€ 17,50

DESSERTS

Daily Dessert (variable Allergens)

Wild Berries Tart (1, 3, 7 – gluten-free version available upon request)

Mango Parfait with Chocolate Sauce (3, 7)

Lemon Pie with “Fior di Latte” Ice Cream (1, 3, 7)

Panna Cotta with Strawberry Sauce (7)

Meringue with fresh Fruit and whipped Cream (7, 3)

Tiramisù (7, 3 – gluten-free version available upon request)

We would like to inform our guests that for any information regarding Allergens 

(numbers indicated in brackets next to each dish) you can consult the 

appropriate documentation, which will be provided on request by our staff. 

We also inform you that to ensure constant quality some of our products may 

have undergone a process of blast chilling or be frozen at origin.

€ 10,00


