
Homemade Bread

Covered € 3

For our gluten free dishes, 
ask the dining room staff

Starters
Our Raw fish
Shellfish tasting with  € 30

“Pinzimonio (Dip)   
Adriatic Langoustines, local Prawns, 
Mazara Red Prawns, Gallipoli Purple Prawns, 
New Caledonia Blue Prawns  
( *according to market availability )   

Sea bass Sashimi € 16
with Ricotta cheese, Cantiano sour cherries 
and Sichuan pepper

Wild Sockeye Salmon € 15
with marinated Daikon and Shiitake mushrooms 

Amberjack tartare € 18
with pear mostarda and mountain mascarpone  

Tasting of Raw fish  € 24
( Sea bass, salmon, amberjack ) 

The “Ceviche” of Grouper  € 19
( Our interpretation of a classic peruvian cuisine ) 

Selection of Oysters 4 pcs € 16

Selection of Oysters  € 24

“Special” 4 pcs 

Grand tasting of raw fish, 
crustaceans and molluscs € 65

Coquillages Tasting   € 60
Percebes, Fasolari, Mussoli, Razor Clams, 
Canestrelle, Truffles, Piè d'Asino, Venus Casket, 
Sea Lemmons, Sea Urchins 
( *according to market availability )   
 

Caviar Tasting (10 Grams)  € 45

Our Appetizers
Skate with Artichokes  € 12

and Potatoes  

Cordon Bleu of Red Mullet € 12
with green mango salad 

Bon Bon of Cod  € 10
with Salsa Thai 

“Come un Brodetto”  € 13
Brodetto fish soup with locally caught fish 

Remembering  € 15

a “Pulpo a la Gallega” 

The Selections
 Anchovies € 14

 from Cantabrian Sea
with Toasted homemade bread and Butter 

First Courses
Spaghetti with Local clams  € 13
Pasta Mancini® ( Local pasta factory ) 

“Passatelli” with red mullet € 15

and chanterelle mushrooms 
Homemade Pasta 

Soft cheese buttons with   € 16

mantis shrimp and black cabbage
Homemade Pasta

Paccheri with Lobster*  € 30
Pasta Mancini® ( Local pasta factory )
( *according to market availability )   

Spaghetti with Sea urchins*  € 25
Pasta Mancini® ( Local pasta factory )
( *according to market availability )   



Some products, depending on market availability, may have been slaughtered on board. Products intended to be consumed raw, 
marinated or similar have been treated by us in accordance with Regulation (EC) No 853/2004. 
In the event of food allergies or intolerances, please inform the waiter, who will suggest the most suitable dish and provide you 
with a list of allergens.

Main Courses
Shrimps and Squid Skewers  € 19

Cod in crust  € 20
with roasted Jerusalem artichoke cream 
and crispy leek 

Baked monkfish € 23
with red lentils and Patanegra lard 

Amberjack Cutlet  € 24
with homemade sauces

Lobster of the day  € 10 / hg
according to market
availability according to quantity 

Blue Lobster € 15 / hg
according to market
availability according to quantity

Lobster and Sea Cigala 
are also available upon reservation

Fried Fish
Bon Bon of Cod  € 10
with Salsa Thai 

Cordon Bleu of Red Mullet € 12
with green mango salad 

Fried local Squid  € 19,5
with Vegetables

Mixed fried Calamari  € 19,5

and Prawns 
with Vegetables  

Sides
Salad € 4

Seasonal vegetables € 6

“Pinzimonio (Dip)” € 6

Not just Fish
Potato “Gnocchi”  € 11
with meat ragout

Sliced beef € 22
with Side dish 

Vegetarian
Savoury tart  € 10
with Robiola mousse, dried Tomato and Caper Leaf

“Ravioli del Plin” stuffed  € 14

with Mozzarella Fiordilatte 
San Marzano tomato, Basil extract

Chard Bundle  € 14
stuffed with Casciotta cheese on Velvety Leeks

Dessert
Homemade Biscuits  € 5

Dark chocolate  € 7

Bavarian cream 70%
with orange and star anise syrup

Kefir lingot glazed with raspberry € 8

“Millefoglie” Puff pastry € 8
with creamy hazelnut, coffee mousse and salted caramel 

From the Fish counter we also 
offer Baked whole fish
€ 7  –  € 9 / hg
according to market
availability according to quantity  


