
Grilled artichokes with Jamar cheese fondue from 
Zidaric and roasted olive crumble (A L H)

€ 18,00

Beef fillet in crépinette with herbs
and soft thyme potatoes (L P)

€ 28,00

Istrian fusi with Terrano wine, farmhouse ragù
and yellow datterino tomatoes (A,L,P)

€ 18,00

Eggplant parmigiana with red and yellow datterino tomatoes,
basil and Parmesan (L P)

€ 18,00

Fresh bigoli pasta with seafood (* A B D O P)

€ 24,00

Pasta Tirrena cacio e pepe with mussels, clams
and wild fennel flowers from the Karst (A L O)

€ 21,00

Mixed fried seafood (** A B D O)

with breaded anchovies, red mullet, sand smelt, shrimp,
calamari and fresh vegetables

€ 24,00

Sole meunière with buttered vegetables and potato 
mille-feuille with mustard and horseradish (A D H L)

€ 22,00

Stone Bass with vignarola vegetables and beurre blanc (D P L)

€ 22,00

Tuna wellington in filo pastry
with buttered baby spinach and its jus (A D P L)

for 2 people / € 24,00 per person

Fish of the day

grilled, baked, pan-seared or “Mediterranean style” (D P) € 9,50 FOR HG

baked in a salt crust (D C) € 11,00 FOR HG

Egg tagliolini with scampi and prawn busara sauce (* A B C P)

€ 24,00

Pasta Tirrena spaghettoni with smoked butter, anchovies,
salted lemon and katsuobushi (A D L)

€ 20,00

Acquerello rice with wild herbs, sea urchin,
toasted taralli and stracciatella (* A L P O D)

€ 23,00

FIRST COURSE MAIN COURSE

(A) gluten - (B) crustaceans - (C) eggs - (D) fish - (E) peanuts - (F) sesame - (G) soy - (H) mustard - (I) lupins
(L) milk - (M) sulphur dioxide - (N) nuts - (O) molluscs - (P) celery - (*) frozen product - (**) fresh product frozen at home



Chocolate (A C L N)

dark chocolate mousse, orange gelée, glazed caprese cake,
pear fondant and salted rum caramel

€ 12,00

Citrus Delight (A C L N)

orange cream, lemon curd, basil sauce, lemongrass,
walnut and amaretti crumble

€ 10,00

Fresh fruit aspic with vanilla, served with fruit sorbet

€ 9,00

Cheeses (L N)

selection of cheeses with honey and mostarda,

according to availability

da € 12,00 a € 16,00

La Vela Rossa (C L)

milk chocolate and salted caramel mousse,
chocolate sponge and red fruits

€ 8,00

Baklava (A N L)

with walnuts and pistachios, ricotta cream with tonka bean and candied orange

€ 9,00

Vanilla Panna Cotta (L A C)

with yuzu biscuit and mint lemon curd

€ 8,00

DESSERTSTARTERS

Beef tartare with julienne potatoes, truffle sabayon
and whipped pepper butter (C D L)

€ 20,00

Grilled celeriac steak with vegetable caponata
and sesame crumble (A P F G N)

€ 16,00

Raw seafood selection (** B D O P)

according to daily availability

€ 33,00

Seafood salad with cuttlefish, octopus, calamari,
potatoes and marinated artichokes (* O P)

€ 20,00

Grilled octopus with chickpea hummus,
dandelion and crispy dried pepper (* O P F L)

€ 22,00

Raw prawns with panzanella, stracciatella
and citrus-marinated green apple (** A B L P)

€ 20,00

Raw and gratin scallops (* A L P O)

with gratinated white asparagus, scallop carpaccio,
citrus sauce and sea herbs

€ 24,00

Shrimp (* B)

€ 6,00 AL PZ

Red prawn (* B)

€ 8,00 AL PZ

Oyster (O)

€ 6,00 AL PZ


