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CASANOVA



THE GRAND SEAFOOD CRUDO
'‘CASANOVA’

160 € (Served for 2 people)

THE CLASSIC FISH SOUP
FROM OUR COASTS

160 € (Served for 2 people)

YOUR CHOICE A LA CARTE’

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

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



MENU

180 €

INDACO

« Scorpionfish Broth

Primitivo Red Wine, Foie Gras Pearls & Red Mullet Crudo

e Sea Urchin

Calamarata Pasta, Mushroom & Salicornia

* ‘Pelosa’ Mussel

Gnocchi, Tart Tomato & Basil

* Veal in Sea Water

Vegetable in ash & Herb tartare

« Agrumi

Citrus foam & Crispy Flowers

 Grand Siecle Tagliolino

Cold Honey & Grand Marnier Cream

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



COBALTO

MENU

195 €

 Line-caught Sea Bass

Sea Greens, Oriental-Style rice & Bitter

 'Our Grandparents' Risone

Steamed Scorpionfish, Lemon & QOlives

* Oyster

Spaghetti & Light Sea Broth

* Red Snapper

Sage Aromas & Green Peppers

« Agrumi

Citrus foam and Crispy Flowers

e Grand Millefeuille

Fresh fruit & Traditional Pastry Cream
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THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE. YOU CAN ALSO CHOOSE DISHES A LA CARTE



MENU

160 €

SMERALDO

e Zucchini

From the lands of Polignano, Saffron & Pistachio

« Eggplant

From our Preserves with Rice & Celery

* Juniper Greens
Oriental Udon

 Crispy Pastry
Spring Flowers, Asparagus & Shiso

« Agrumi
Citrus Foam and Crispy Flowers

 The Classic profiterole a la Glace
Chocolate Sauce
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THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE. YOU CAN ALSO CHOOSE DISHES A LA CARTE



The raw fish served has undergone rapid chilling (according to regulation CE 853/04).
In the absence of quality fresh products high-quality frozen products may be used.

ALLERGENS

Our attention to allergies is very high and our maitres d' are knowledgeable about the
composition of the dishes to assist you in your choice and minimize the risk.
However we cannot completely exclude the possibility of cross-contamination.

LIST OF ALLERGENS

Cereal containing gluten

Crustaceans and products made from crustaceans

Eggs and products made from eggs

Fish and products made from fish

Peanuts and products made from peanuts

Soy and products made from soy

Milk and dairy products

Nuts - including: almonds; hazelnuts; walnuts; cashews; pecans; Brasil nuts or

Queensland nuts

9. Celery and products made from celery

10. Mustard and products made from mustard

11. Sesame seeds and products made from sesame seeds

12. Sulfur dioxide and sulfites in concentration greater than 10 mg/Kg in terms of total
SO2 to be calculated for product as presented ready for consumption or
reconstituted according to manufacturer's instructions

13. Lupins and products made from lupins

14. Molluscs and products made from molluscs

©~NOOUAWN S



	Diapositive numéro 1
	Diapositive numéro 2
	Diapositive numéro 3
	Diapositive numéro 4
	Diapositive numéro 5
	Diapositive numéro 6

