
TAPAS
Menù



APPETIZER

Patanegra cr,quetta. wit1 parme.an .auce 
and gazpac1, (1,3,7,97

€12.::  

Cr,.t,ne, rainb,w date., .tracciatella c1ee.e, .ardine. in 
,il and ,regan, (1,4,77 

€12.::  

Bambúgiana: aubergine and plantain parmigiana, creamy 
parme.an and ba.il dr,p. (1,3,7,97

€12.::  

Veal t,nnat, wit1 m,l1, vinaigrette (3,4,6,7,9,127 €14.::  

C,rn-breaded c1icken wit1 1,memade barbecue .auce 
and mang, curry may,nnai.e  (3,6,7,8,9,1:,127

€14.::  

Tartare ,f fa..,na, carta mu.ica, .m,ked burrata 
and caper bl,..,m  (1,7,9,127

€18.::  

Pata negra 1::% iberic, bell,ta (1,7,9,127 €39.::  

Hried catc1* wit1 vegetable .1eet. and 
lime may,nnai.e (1,2,3,4,9,12,147   

€28.::

INSALATE

Classic: mi.ticanza, t,mat,e., c,rn, carr,t. 
and cucumb (1,97

€ 12,::

Mediterranean: mi.ticanza, t,mat,e., farr,, ,live. and 
parme.an (1,7,9,127

€ 12,::

Exotic: mi.ticanza, c1ickpea., av,cad,, mang, 
and brazil nut.  (1,8,9,127

€ 14,::



DESSERT

CRUDITÉ (RICHIESTE SPECIALI)

Mang,, ra.pberry and banana parfait (1,3,7,127 €8.::  

Carr,t cake wit1 alm,nd .auce and milk c1,c,late c1ip. 
(1,3,7,127

€8.::  

Hazelnut parfait, Brazilian c1,c,late, .alted caramel bi.cuit 
and w1i.key .auce  (1,3,7,127

€8.::  

V,dka and lem,n .,rbet (7,127 €6.::  

Oy.ter “Hine de claire” (4,9,12,147 € 6,::

Oy.ter “Gillardeau” (4,9,12,147 € 8,::

Grand crud, imperial* (2,4,9,12,147 € 38,:: p.p.



1 - GLUTEN (cereals, wheat, rye, barley, oats, spelt, ka*ut, inclu-ing hybri- -eri-
vatives)
2 - CRUSTACEANS AND DERIVATIVES (*arine an- freshwater: shri*ps, prawns, 
crabs an- the like)
3 - EGGS (eggs an- pro-ucts containing the*: *ayonnaise, e*ulsifiers, egg 
pasta)
4 - -ISH AND DERIVATES (foo- pro-ucts in which fish is present, even in s*all 
percentages)
5 - ARACHIDS AND DERIVATIVES (crea*s an- con-i*ents in which there is even 
in s*all a*ounts)
6 - SOYA AND DERIVATIVES (-erive- pro-ucts such as soy *ilk, tofu, soy noo--
les an- the like)
7 - 2ILK AND DERIVATIVES (any pro-uct in which *ilk is use-: yogurt, cookies, 
cakes, ice crea* an- various crea*s)
8 - NUTS AND DERIVATIVES (al*on-s, ha2elnuts, walnuts, cashews, pecans, 
cashews, pistachios)
4 - SEDAR AND DERIVATES (both in pieces an- within preparations for soups, 
sauces an- vegetable concentrates)
15 - SENA6E AND DERIVATES (can be foun- in sauces an- con-i*ents, espe-
cially in *ustar-)
11 - SESA2E SEEDS AND DERIVATIVES (whole see-s use- for brea-, flours that 
contain it in s*all percentages)
12 - SUL-UR ANHYDROSIDE AND SUL6HITES (sulfur -ioxi-e an- sulfites in con-
centrations greater than 10 *g/kg or 10 *g/l ex-presse- as SO2 - use- as preser-
vatives, we can fin- the* in: canne- fish pro-ucts, in foo-s pickle- in vinegar, oil 
an- brine,in ja*s, vinegar, -rie- *ushroo*s an- soft -rinks an- fruit juices)
13 - LU6IN AND DERIVATIVES (foun- in vegan foo-s in the for* of: roasts, sau-
sages, flours an- si*ilar)
14 - 2OLLUSCS AND DERIVATIVES (canestrello, cannolicchio, scallop, *ussel, 
oyster, li*pet, cla*, tellina, etc.)

ALLERGENS



*Dishes are prepare- with raw *aterial fro2en or -eep 
- fro2en at origin.

In the absence of fin-ing fresh pro-uct, so*e pro-ucts *ay be fro2en 
or fro* blast free2ing.
Fishery pro-ucts a-*inistere- raw, in or-er to ensure quality an- 
safety, are heat-treate- in accor-ance with Reg.CE 85A/04 Annex III, 
Section VIII, Chapter A, letter D, point 1.




