


THE  GRAND SEAFOOD CRUDO 

“CASANOVA ”

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE.  YOU CAN ALSO CHOOSE DISHES À LA CARTE

160 € (Served for  2  people)

THE  CLASS IC  F ISH  SOUP 

FROM OUR COASTS

YOUR CHOICE  “A  LA  CARTE ”

150 € (3 dishes per person to choose from the menu)

160 € (Served for  2  people)



INDACO

MENU
180 €

Pr imit ivo  Red Wine,  Fo ie  Gras  Pear ls  & Red Mul let  Crudo

• Sea Urchin

Calamarata  Pasta,  Mushroom & Sal icorn ia

• Scorpionfish Broth

Gnocchi ,  Tart  Tomato & Bas i l

• Veal in Sea Water 

Vegetable  in  ash  & Herb tartare  

• “Pelosa” Mussel

Citrus  foam & Cr ispy F lowers

• Grand Siècle Tagliolino

Cold  Honey & Grand Marnier  Cream 

• Agrumi

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE.  YOU CAN ALSO CHOOSE DISHES À LA CARTE



COBALTO

MENU
1 9 5 €

Sea Greens,  Or ienta l -Sty le  r ice & Bitter  

• “Our Grandparents” Risone

Steamed Scorp ionf ish ,  Lemon & Ol ives

• Line-caught Sea Bass

Spaghett i  & L ight  Sea Broth

• Red Snapper

Sage Aromas & Green Peppers

• Oyster

Citrus  foam and Cr ispy F lowers

• Grand Millefeuille

Fresh fru i t & Tradit ional Pastry Cream

• Agrumi

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE.  YOU CAN ALSO CHOOSE DISHES À LA CARTE



SMERALDO

MENU
1 6 0 €

From the lands of  Pol ignano,  Saff ron & P istachio

• Eggplant

From our  Preserves  with  Rice  & Celery

• Zucchini 

Orienta l  Udon

• Crispy Pastry

Spr ing F lowers,  Asparagus & Shiso

• Juniper Greens 

Citrus  Foam and Cr ispy F lowers

• The Classic profiterole à la Glace
Chocolate Sauce

• Agrumi

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE.  YOU CAN ALSO CHOOSE DISHES À LA CARTE



The raw f ish served has undergone rapid  ch i l l ing (accord ing to regulat ion CE 853/04) .
In  the absence of  qual i ty  f resh products h igh-qual i ty  f rozen products may be used .

ALLERGENS 
Our at tent ion to al lerg ies is  very h igh and our  ma î t res d ’ are knowledgeab le about  the 
composi t ion of  the d ishes to ass ist  you in your choice and min imize the r isk .  
However  we cannot  complete ly exclude the possib i l i ty  of  cross-contaminat ion.

L IST OF ALLERGENS

1 . Cereal  contain ing g luten
2 . Crustaceans and products made from crustaceans
3 . Eggs and products made from eggs
4 . F ish and products made from f ish
5. Peanuts and products made from peanuts
6 . Soy and products made from soy
7 . Mi lk  and dairy products
8 . Nuts - inc lud ing : a lmonds ; haze lnuts ;  walnuts ;  cashews; pecans ; Brasi l nuts or  

Queensland nuts 
9 . Ce lery and products made from ce lery
10. Mustard and products made from mustard
1 1 . Sesame seeds and products made from sesame seeds
12 . Su l fur  d iox ide and su l f i tes in  concentrat ion greater  than 10 mg/Kg in terms of  total  

SO2 to be calcu lated for  product  as presented ready for  consumpt ion or  
reconst i tu ted accord ing to manufacturer ’ s  instruct ions

13 . Lupins and products made from lupins
14 . Mol luscs and products made from mol luscs 
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