
APPETIZERS 
 

GRILLED OCTOPUS* & BURRATA cheese, Dried Tomatoes and Bread Crumble– 13 (1-3-7-8-14) 

TUNA TARTARE* Pear salad, Mullet Bottarga, Sardinian Myrtle reduction, Carasau bread – 15 (1-4-6-12) 

BABY OCTOPUS* in Tomato Sauce with Bread Croutons – 13 (1-9-14) 

MIX RAW SEAFOOD* with Mazara Shrimp, Salmon Sashimi, Tuna Tartare, Oyster Sorlut, Scampo and Dressing – 25 (2-4-6-14) 

OYSTERS from the French Charente-Maritime coast – 4 pc (14) 

 

TARTE-TATIN WITH PORCINI wild Mushrooms, Casera Cheese fondue and Black Truffle Perlage - 12 (1-3-6-7-10-14) 

BEEF TARTARE with Tuscany Pecorino Cheese, Persimmon and Fried Crispy Pasta – 15 (1-7) 

HAM & GNOCCO San Daniele Ham Riserva 18 months with Fried Gnocchi Bread – 15  

LA BURRATINA Mini Pizza with Tomato sauce, Mozzarella Burrata and Basil – 6 (1-6-7-10) 

FOCACCIA SALMON Pizza Bread Arucola, Burrata, Salmon and Lime – 12 (1-4-6-7-10) 

 

 

I PADELLINI  Pizza with sourdough cooked in a pan with a thick dough and a crumbly surface to enhance the flavor of the stone-ground wheat 

PADELLINO WITH HAM CULATELLO Fresh Burrata, Figs Chutney and Almonds Crumble – 16 (1-6-7-8-10) 
PADELLINO WITH RAW MAZARA SHRIMPS* Burrata Stracciatella, Pistachios Pesto and Basil – 20 (1-2-6-7-8-10) 

PADELLINO WITH TUNA* SASHIMI marinated with Sichuan pepper, buffalo mozzarella, edamame in two consistencies and lime – 18 (1-4-6-7-8-10) 
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PASTA  

ORECCHIETTE CETARA with Anchovies, Burrata Cheese, and Bread Taralli Crumble – 15 (1-4-6-7-10-11) 

TAGLIATELLE MAZARA with Raw Red Shrimps* from Sicily, Yellow Tomatoes Sauce, Lemon 

Butter, Crustacean Powder and Dried Seaweeds – 18 (1-2-7) 

SCIALATIELLI SEA FOOD homemade Pasta with mix Fresh Sea Food – 15 (1-2-4-14) 

SPAGHETTI CLAMS with Wild Fresh Clams and Parsley – 15 (1-14) 

 

TRUFFLE & ZOLA Tagliatelle pasta with beef ragù, Gorgonzola cheese, beef stock and black 

summer Truffle perlage – 18 (1-3-6-7-8-9-10) 

PORCINI MUSHROOMS RISOTTO with Miso, Cocoa Crumble, Grape reduction – 18 (1-6-7-9-10) 

CHEESE, PEPPER AND LIME Spaghetti Cacio Cheese, Pepper and Lime – 13 (1-7-12) 

PACCHERI BURRATA Paccheri di Gragnano with Pachino Sauce, Burrata and Basil – 12 (1-7) 

FISH & MEAT 

RED TUNA* Panko Breaded Tuna, Sorrel Salad, Pomegranate, Pomegranate Maio – 24 (1-3-4-6-7) 

COD FISH* Tomato Cream, Olives, Fried Capers, Potatoes – 25 (4-6-10) 

SEA BASS in the oven, Red Chicory Salad, Fennels, Orange, Licorice – 22 (7) 

MIXED FISH GRILLED with Tuna*, Sea Bass, Salmon, Prawns* and Octopus* – 25 (2-4) 

MIX FRIED FISH Squids*, Red Mullet*, Sardines*, and Shrimps* deep fried – 18 (1-2-4-6-10) 

 

SLICED BEEF Sliced Beef with Pumpkin puree and sautéed Porcini Mushrooms - 25 (7-9) 

BEEF FILET Hazelnut and Vermouth Sauce, Bread Stick with Chia Seeds – 25 (1-5-6-7-8-9-10-11) 

LA MILANESE Veal Cutlet “Milanese Style” with oven Potatoes – 25 (1-3-7-8) 

 

COCKTAILS 
GLASS OF CHAMPAGNE Laurent-Perrier “La Cuvée” - 10 

KIR-ROYAL Laurent-Perrier, Creme de Cassis – 10 

GIN TONIC Hendricks – Roku – Del Professore - 

Latitude – Gin Mare + Tonica Fever Tree & Lime – 12 

APEROL SPRITZ Prosecco, Aperol, Soda – 8 

HUGO SPRITZ Prosecco, Sambuco, Soda, Menta, Lime – 8 

MI-TO Campari, Martini Rosso, Soda – 8 

NEGRONI Campari, Martini Rosso, Gin – 8 

MOSCOW MULE Vodka, Ginger Beer, Lime – 12 

KRAKEN MULE Rhum Kraken, Ginger Beer, Lime - 12 
 

 

 

 

ALLERGENS: 1 Gluten; 2 Crustaceans; 3 Eggs; 4 Fish; 5 Peanuts; 6 Soya; 7 Milk; 8 Nuts; 9 Celery; 10 Mustard;11 Sesame; 12 Sulfur dioxide; 13 Lupins; 14 Molluscs; * Product frozen at the origin 


