
 

Raw fish and seafood 
Compose you own dish 

Oysters Fine de Claire € 3  each   

Oysters Tsarskaya € 6  each   

Oysters Gillardeau € 6  each   

Oysters Divine € 6  each   

S. Margherita violet shrimps € 7 each  

S. Margherita scampis € 15/18/22 each  

S. Margherita pink shrimps € 3 4 pcs   

Camogli red mullet (40 gr. fillet) € 4 each   

Scallop € 5 each   

Cod (50 gr.) € 3 each   

Bonito sashimi (50 gr.) € 6   

Balfegó red tuna sashimi (50 gr.) € 11   
 

------------------ 
 

Lazy people  ? We can compose you dish € 42 
 

------------------ 
 

 

          Scallops carpaccio € 24  
 (sea water marinated scallops, citrus emulsion, Negroni marinated walnut peach) 

 

      Marinated anchovies € 18  
(Tonka bean parmesan, almond oil powder, toasted almonds) 

 

      Santa Margherita violet shrimps € 32  
(raw, cooked, crunchy, to drink) 

 

Gli sfiziosi 
 

        Bao € 13    

(lamb shoulder, garlic and burnt mint) 
  

            Tacos € 21      

(prawn and mango tartare, béarnaise sauce and fried leek) 
 

            Gnocchi € 14      

(stuffed with foie gras, burnt parmesan sauce, bitter Chiavari roots) 

 

 

 



The sea 
 

                Amberjack € 25    
(stew of clams and ginger, confit cherry tomatoes, ginger mousse) 

             

            Sole € 34    

                (loin cooked on the bone, steamed roll, beurre blanc sauce, Dashi, cauliflower foam) 
 

                    “Octopus and potatoes 2021” € 19    
(with Romesco sauce and smoked paprika) 

            

               Scallops € 29    
(white chocolate with yuzu, Asetra caviar) 

                 

                  Cuttlefish € 19    
(lightly smoked local cuttlefish, chickpeas, raw Bra sausage, brown cuttlefish stock) 

 

               Lobster salad € 38   v  
(steamed in osmosis of roasted pepper, mango, cucumber, lettuce, 

lightly smoked bernese with shellfish) 

 

First courses 
 

               Risotto € 24    

(carnaroli Riserva San Massimo rice, saffron, sour butter, veal stock, marrow, 

bluefin tuna marinated in Mirin, fish sauce) 
 

                   Mixed pasta €18  
      (cooked in pecorino water, sea urchins, garlic, chilli oil, puffed pork rind) 

 

                             “It is not spaghetti with clams” € 19   
(spaghetti monograno Felicetti with smoked clams cream, clam water) 

 

            Plin  € 20    
(mixed with egg and yuzu juice, stuffed with prescinseua, steamed lobster, American sauce) 

 

Meat 
  

           Lamb € 25    
(sirloin of lamb seared to pink point, sea urchins, spring onion and its jus) 

 

         Wagyu Kobe A5 € 29    
(50 g. carpaccio marinated in Dashi, Shitake powder, horseradish mayonnaise) 

 

 

 

 

 

 



 

 

Deserts 
 

 

 

Sacripantina € 9 
 

Panera semifreddo € 8 
 

“Towards Japan” € 8 
(tartlet with Valrhona white chocolate ganache with yuzu) 

 

Soft milk ice cream with fresh fruit puree € 7 
 

Tasting of 5 pralines € 9 
 

Bavarian pistachio and gianduia € 8 
 

Chestnut bavarian with persimmon sauce € 8 
 

“The slice” € 8 
(hazelnut and chocolate crumble, light mascarpone, strawberry jelly) 

 

“Pears and Pigato” € 10 
(pears cooked in Pigato, prescinseua quenelle, caramelized focaccia crumble) 

 


