
Welcome to our
personal interpretation
of the Italian cuisine

Chef Andrea Drago



Menu 
Accommodates up to 4 people

The dishes are designed to be enjoyed in 3 or  4
bites and are served as indiv idual  port ions.

Pr ices include 10% VAT

Cutt lef ish tagl iatel le ,  whelk stew, chard and bergamot

Cured dentex,  vegetable purée,  sesame and bitter  lemon

Scal lop,  horseradish,  seafood mortadel la and tangy-spicy
“busara”

26

27

28

Rabbit  pl in with “pevarada,”  white corn,  red shr imp and
toasted oats

El iche,  bone narrow and saffron,  marinated sardine,  v inum
acre and wi ld fennel

Citrus r isotto with herbs,  “cassœula” and shr imps

34 

32

32

Our focaccia.  Bread and breadst icks 6

Lamb, butter ,  muscat wine and seaweed

Red bream, toasted marinara sauce,  barnacles and buttermi lk

Duck,  pomelo sauce and “tortel l in i  in brodo”

42

38

38



Desserts

Water service: €5 per person

Due to the complexity of our dishes,
we are unable to list all the ingredients.

If you have any allergies or food intolerances,
please let our staff know.

Pr ices include 10% VAT

Smoked goat 's  mi lk  ice cream, banana, horchata and mead shot

Black sesame cream, carob,  apr icot and coffee

Basi l  curd,  mandarin sorbet and l imoncel lo

14

14

14
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