
18.00 - 23.00

HOMEMADE PAN BRIOCHE, CHAMPAGNE BUTTER
AND CANTABRIAN ANCHOVIES 15 
[1,3,4,7]
 
CHICKEN CROQUETTE WITH LEMON GEL 8
[1,3,7,12]

CRISPY FRENCH FRIES 8
[1]

AVOCADO TOAST  8
[1]

PATANEGRA 100% BELLOTA WITH PAN TOMATE 24
[1]

TOMATO BRUSCHETTINA  6
[1]

VEGETABLE YAKITORI 10 
[6]

CROSTINO WITH BURRATA DI ANDRIA AND SMOKED DUCK BREAST 12
[1,7]

TWO GRILLED “BORA DI SCARDOVARI” OYSTER, PARSLEY OIL
AND MUSTARD VINAIGRETTE 
[6,10,12,14]

SPECIAL OYSTER OF THE DAY WITH MIGNONETTE ICE CREAM
[12,14]

BBQ CHICKEN WING WITH CHIPOTLE MAYONNAISE
[1,6,,9,10,12]

MINI LOBSTER ROOL 14
[1,2,3,7,10,12] 

 

STILL OR SPARKLING WATER: ACQUA PANNA, NEPI, SAN PELLEGRINO 4



Some dishes may contain allergens. Please check our allergens menu or ask the staff for details.
All seafood intended to be consumed raw has been treated according to regulation EC 853/04.

ALLERGEN INFORMATION: 1 cereals - 2 crustaceans - 3 egg - 4 fish - 5 peanuts - 6 soya - 7 milk
8 nuts - 9 celery - 10 mustard - 11 sesame seeds - 12 sulfur dioxide - 13 lupins - 14 mollusks

INGREDIENTS LIST
Ingredients listed in order of menu appearance

Homemade pan brioche, butter, Champagne, Cantabrian anchovies.

Chicken thighs, milk, eggs, nutmeg, parmesan, pecorino, flour, panko breadcrumbs,
sunflower oil.

French fries, sunflower oil.

Durum wheat bread, avocado, red onion, lime, chili, extra virgin olive oil, tomato, pepper.

Patanegra 100% bellota, toasted bread, tomato, extra virgin olive oil, pepper.

Toasted bread, tomato, garlic, onion, vinegar, pepper.

Mixed seasonal vegetables, soy, extra virgin olive oil, parsley oil.

Toasted bread, burrata, smoked duck breast.

Oyster, parsley oil, mustard, Worcestershire, Tabasco, vinegar, barbecue sauce.

Oyster, red onion ice cream, inverted sugar, carob flour, dextrose.

Chicken wings, orange juice, paprika, beer, mustard, miso, mayonnaise, chipotle.

Homemade pan brioche, lobster, mixed greens, mayonnaise, Worcestershire, Tabasco,
brandy, french fries.  

Products deep-frozen in-house Products deep-frozen at the source Cooked on our charcoal grill 


