
Natural oyster (10) 4

Oyster, white garlic emulsion, chives (10.1.6.2.) 6

Grilled oyster, ponzu, chili, spring onion (10.1.14.) 6

Gratinated oyster, lard/marrow, toasted bread, garlic cream (10.1.11.6.) 6

Tempura oyster, tartare sauce (10.6.1.8.3.) 6

Prawn per piece (5.) 7

Langoustine per piece (5.) 5

Catch of the day sashimi, tomato frappé, fried capers, �co leaves, wasabi peanuts (9.6.12.) 17

Marinated red prawns, leche de tigre, shell�sh oil, almonds (2.5.6.) 20

Sea bream, loquats, horseradish, shiso-�avored green gazpacho (9.11.7.) 17

Tuna tartare, cucumber and onion in vinegar, basil mayo, toasted bread (9.8.3.6.1.) 18

Beef tartare, smoked chimichurri, nori seaweed, sesame, pepper biscuit (1.3.4.6.8.11.) 16

Pappardelle, clams, zucchini curry, lemon leaf powder, cashews (1.8.10.7.11.9.14.2.) 22

Riso�o, peach cream, roasted lemon, squid, marjoram (9.11.7) 22

Fusillone, spinach cream, robiola fondue, langoustine, hazelnut, summer tru�e (1.8.11.5.7.2.) 26

Ravioli �lled with eggplant and rico�a, tomato water, parmesan air (1.8.11.7.) 20

Tonnarelli, smoked bu�er, foie gras, bu�alo mozzarella, pickle mustard, summer tru�e (1.8.11.7.3.) 27

Catch of the day, tamarind, coriander, bi�er salad (9.6.7.) 25

Seared tuna, hollandaise, sautéed snow peas, onions in vinegar (9.8.11.6.7.) 24

Roasted octopus, yuzu beurre blanc, grilled baby squid, pepper crumble (1.10.6.8.7.11.) 28

Beef, roasted carrot, carrot and miso purée, sesame (6.4.14.11.7) 28

Duck breast, plum chutney, port jus, grilled pak choi (7.3.6.) 27

Grilled asparagus 7

Triple-cooked potatoes 7

Sautéed seasonal vegetables 7

Grilled baby squid in osmosis 7

OYSTERS AND RAW DISHES

STARTERS

FIRST COURSES

MAIN COURSES

SIDE DISHES

Bu�alo mozzarella with cherry tomatoes, basil emulsion and olive crumble (1.9.11.12) 17

Caesar salad (1.8.9.11.12) 18

Poké: jasmine rice, marinated red cabbage, wakame seaweed, fresh seasonal fruit and tartare of daily catch (4.9.12.14) 20

Shortcrust, white chocolate and EVOO namelaka, fermented berries (1.8.2.11.) 9

Coconut cream, pineapple carpaccio, peanut ganache, basil sponge (1.8.11.2.) 9

Hazelnut cake, cherry gel, sandy hazelnuts, tonka bean foam (1.8.11.2.) 10

Fresh fruit pla�er 10

1. Gluten, 2. Nuts, 3. Mustard, 4. Sesame, 5. Crustaceans, 6. Peanuts, 7. Celery,

8. Eggs, 9. Fish, 10. Molluscs, 11. Dairy, 12. Sulphites, 13. Lupins, 14. Soya Service 15%

Audi

Co�e Auto

SALADS

DESSERTS

INTERNATIONAL BREAKFAST
Yogurt e granola homemade (1.2.6.11)      9

Fru�a mix        10

Pancake e salsa di fru�i di bosco (1.8.11)      10

Uova strappazzate e bacon croccante (8.11)      9

Pane croccante e burro salato montato e aromatizzato (1.11)    8

Servizio 15%

Homemade yogurt and granola 

Mixed fresh fruit 

Pancakes with berry sauce 

Scrambled eggs and crispy bacon 

Crispy bread with whipped and �avored salted bu�er 

COLAZIONE ALL'ITALIANA 
Paste di nostra produzione                         2,5

Pizze�a a sfoglia di nostra produzione                        2,5

Strawberry Banana
Smotie Banana Fragole e Yogurt Greco

Tropical Paradise
Smoothie Ananas Mango Latte di Cocco

Cà Phê Sinh Tố Bơ (Vietnam)
Smoothie Avocado Latte di Mandorla Ca�fè

7

7

7

SMOOTHIE


