Appetizers

Oyster [fine de Claire Oneglia shrimps
€5.00 €6.00
Salt cod’

vice paper wrapped codfish in chinese spring roll insprration, served wilh pumpRin
quenelles and soy mayonnaise
24,00

Salmon
marinated and smoked salmon, served on a bagel, with Roccaverano robiola cheese
cream and crispy fennel

18,00

Red muller

mullet fillets in tempura on aubergine baba ganoush, with Parmesan cream and
pomegranate pearls
20,00

Octopus

sautéed, served on Caprauna turnips purée with orange marmalade and olive
powder

25,00

Sea and vegelables

seafood symplhiony, squids shrimps and scallops in brisk cooking on chick peas veloute
and spinach

26,00

Raw Fisn
catch of the day in our way served
42,00

Customers with food allergies or intolerances are kindly requested to notify the management
In serving raw fish Restaurant meets the requirements of the EC Regulation n°® 853/2004 annex 3, section D
Depending on availability some products may be frozen respecting our highest standards of quality



Triptych

Octopus sauteed, served on Caprauna turnips puree
with orange marmalade and olive powder

Marinated and smoked salmon, served on a bagel,
Wilh rotiola cheese cream and crispy fennel

Rice paper wrapped codfish in chinese spring roll inspiration
served with pumprin quenelles and soy mayonnaise

32,00

Soie gras
caramelized fote gras wilh a soft apple heart, brioche bread
and balsamic 10y

32,00

Fassonad lartare

WILA porcint mus/irooms mousse, onion ice cream and crispy crumole
20,00

Milk delicactes
(heese tasting with jams, fioney and foast
25,00

Customers with food allergies or intolerances are kindly requested to notify the management
In serving raw fish Restaurant meets the requirements of the EC Regulation n°® 853/2004 annex 3, section D
Depending on availability some products may be frozen respecting our highest standards of quality



First dishes

Homemade polato gnocchi

WILH pumpRin cream, sautéed snrimps, iberico ham and coffee powder
24,00

Carnaroli vice Cascina Oschiena
With black garlic, seared scallop, toasted hiazelnuts, raspberry and tfiyme

28,00
Black tagliolini
With turbot fish fillets, saffron fumet, turnip tops and tomato confit
26,00
Rivollita
Wilh monkfish cheek wrapped in Colonnata lard served on Tiuscan Ribollita
25,00
Bossolasco Spaghetti
With seafood and date tomatoes sauce
27,00

Troffie with Pesto sauce

pasta with Pesto sauce, mounltain potatoes and string beans
18,00

Ravioli

stuffed with creamy Morbier cheese and black trujffle served on
Victiyssoise veloute with quail legs glazed tn brown stock
26,00

Customers with food allergies or intolerances are kindly requested to notify the management
In serving raw fish Restaurant meets the requirements of the EC Regulation n°® 853/2004 annex 3, section D
Depending on availability some products may be frozen respecting our highest standards of quality



Second courses

Umbrine
baked at a low lemperature and seared, served With potatoes pave, crispy leeks and

arolr sauce
28,00

St. Peters [ish
wrapped in carrots and stuffed with curcuma on cauliflower cream and teriyaki
sauce

The fried

crustaceans, squids and [ish accompanied by crispy flavours

30,00

28,00
Catchi of the day
according to type and size,
recommended 17 a salt crust,
baked in a Ligurian style
or grillead
served with seasonal vegetables
9,00/100 g
Mixed Grill
caich of the day served with vegetables
38,00
Triumphi of shellfish
steamed served with vegelables and sauces
160,00
Rabbit roulade
Wilh chestnuls on pumprRin veloute and Raschiera chieese cream
26,00

Fassona fillet
grilled with Albenga’s plain vegetables
34,00

Please keep a room for dessert

Customers with food allergies or intolerances are kindly requested to notify the management
In serving raw fish Restaurant meets the requirements of the EC Regulation n°® 853/2004 annex 3, section D
Depending on availability some products may be frozen respecting our highest standards of quality



