
RAW SEAFOOD & MEAT SELECTION
OYSTERS 2−4−5 6 € 

cad.
RED PRAWNS 2−4−5 18 €

LOCAL CATCH TARTARE 2−4−5 20 €

BLUEFIN TUNA TARTARE 2−4−5 18 €

SCOTTONA BEEF TARTARE  15 €

MARINATED & DRESSED
AMBERJACK CARPACCIO 2−4−5−10
Mediterranean sauce, marinated red onion, parsley extract and curly endive

20 €

BLUEFIN TUNA TATAKI  1−2−4−5−7−10
Oriental marinade, black-eyed bean and celery salad

20 €

SUMMER FISH SOUP — COOKED & RAW 2�4�5
Marinated datterino tomatoes, prawns, local catch, mussels and clams

22 €

MARINATED PRAWNS 2�4�5�10�14
Marinated white prawns, lemon fennel and wild fennel

14 €

MARINATED ANCHOVIES 2�4�5�10�14
Marinated Gulf anchovies, green chillies, pink pepper extract and extra virgin olive oil

14 €

PROSCIUTTO & MELON
Cuor di Paganica cured ham, marinated melon and Taggiasca olives

15 €

FRIED
BABY SQUID, SALT & PEPPER 1−2−4−5
Needle squid, salt and pepper, served with lemon mostarda

14 €

SALT & PEPPER SHRIMP 1−2−4−5
Creel shrimp, salt, pepper and aromatic herbs

14 €

FISH & CHIPS 1−2−4−5
Local catch in batter with potato chips

22 €

FRIED ZUCCHINI FLOWERS 1−2−4−5−8
Buttered, stuffed with ricotta and basil, served with anchovy mayonnaise

14 €

All our ingredients are selected according to our philosophy, respecting seasonality and sustainability.
To guarantee the highest quality, customers are informed that products may have undergone blast chilling/freezing in compliance with 
food hygiene regulations (Chapter IX of EC Regulation 852/2004). Raw, marinated or lightly seared seafood has been blast frozen as 
required by EC Regulation 853/2004.

+ THE PRODUCT MAY HAVE BEEN FROZEN AT SOURCE.

Fish intended to be consumed raw or nearly raw has undergone preventive parasite treatment in compliance with EC Regulation 
853/2004, Annex III, Section VIII, Chapter 3, Letter D, Point 3.



FROM THE GRILL
OYSTERS 1−2−4−5
Lightly roasted and smoked oysters with whipped fish sauce

7 € 
cad.

MACKEREL 2−4−5−9−12
Roasted mackerel, marinated green zucchini, candied lemon and toasted almond sauce

18 €

BLUEFIN TUNA BELLY 1−2−4−5
Chargrilled tuna belly with salmoriglio and wild field greens dressed with Mare gin

22 €

FONDANT BEEF 3
Slow-cooked and smoked beef ribs with a chopped summer vegetable relish 
and potato mayonnaise

18 €

COOKED DISHES
RAZOR CLAM SAUTE’ 2�4�5 16 €

MEAGRE BAKED EN PAPILLOTE 2�4�5
With Cetara-style crushed potatoes (seasoned with fish sauce, bottarga, parsley and lemon)

24 €

ANCHOVIES ALLA MARUZZELLA 1�2�4�5�8
Gratinated Gulf anchovies, lightly smoked provola milk, lemon and aromatic herbs

18 €

POACHED EGGS 3
Marinated tomato and potato mayonnaise

14 €

VEGETABLES
ROASTED BELL PEPPER, CETARA-STYLE PESTO 4�7�9�12 8 €

FRIED FRIGGITELLI PEPPERS & MARINATED CHERRY TOMATOES 1 8 €

MARINATED ZUCCHINI, GOAT CHEESE & LEMON 8 8 €

GREEN BEANS SOY AND TOASTED SESAME 1�7�9�12 8 €

TOMATO SALAD
Yellow datterino tomato, oxheart tomato, marinated red datterino tomato and basil

8 €

ALLERGEN LIST AS SET OUT IN ANNEX II OF REGULATION (EU) NO. 1169/2011
Cereals containing gluten (namely wheat, rye, barley, oats, spelt, khorasan wheat and their hybridised strains) and products thereof;
Crustaceans and products thereof; Eggs and products thereof; Fish and products thereof; Molluscs and products thereof; Peanuts and 
products thereof; Soybeans and products thereof; Milk and products thereof (including lactose); Nuts, namely almonds (Amygdalus 
communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinen-
sis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or Queensland nuts (Macadamia 
ternifolia), and products thereof, except for nuts used in the manufacture of alcoholic distillates, including ethyl alcohol of agricultural 
origin; Celery and products thereof; Mustard and products thereof; Sesame seeds and products thereof; Lupin and products thereof;
Sulphur dioxide and sulphites at concentrations exceeding 10 mg/kg or 10 mg/L, expressed as SO₂, calculated for products as proposed 
ready for consumption or reconstituted according to the manufacturers’ instructions.



COVER CHANGE: €3 – WATER: €2,5

PASTA & RICE
WARM SEAFOOD SPAGHETTI 1�2�4�5
Parsley sauce, oysters, fish sauce, lemon and bottarga

25 €

LINGUINE RICCI E CAPRICCI 1�2�4�5
Red prawns and sea urchin

25 €

PASTA, POTATOES & MUSSELS 1�2�4�5
Like a dish of peppered mussels

16 €

TOASTED RICE & FISH (MINIMUM 2 GUESTS.) 2�4�5
Like a seafood risotto with shellfish and prawns

38 €

SICILIAN PENNETTE 1�8
Roasted tomatoes with fried aubergines, smoked provola milk, toasted pine nuts and basil

15 €

DESSERTS
TIRAMISU MARTINI 1�3�8
Light Espresso Martini, mascarpone espuma, Savoiardi biscuits and cocoa

8 €

RICOTTA AND PEARS 1�6�8�9
Marinated pears, buffalo ricotta and hazelnut biscuits

8 €

CREAM PUFFS 1�3�6�8�9
With lemon cream or with bitter dark chocolate Namelaka

8 €

SUMMER FRUIT & LEMON
Marinated seasonal fresh fruits and lemon sorbet

8 €

LEMON SORBET 6 €

SCAN FOR OTHER LANGUAGES


