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In this, dishes containing the following allergenic substances are prepared: 1 cereals containing gluten, 2 shellfish, 3 egg, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 shell fruit, 9
celery, 10 mustard, 11 sesame, 12 sulphur dioxide/sulphites, 13 lupins, 14 molluscs. % According to the catch and/or Season, some products may be frozen or not available.

We inform our customers that some products are processed whit blast chillers (pursuant to EC Regulation n. 852/04). For information on their presence, please consult
the specific documentation that will be our staff, upon request.
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Our starters from the Land

‘Tartare beaten with knife

Mixed starters from the land 7.2

Our starters from the Sea

Seafood starters *(tasting of hors d’oeuvte of the day)
1-2-3-4-5-6-7-8-9-10-11-12-13-14
Seafood salad (shellfish, molluscs, steamed seafood) * 2-12-14

@ig Raw seafood (Gran crudite larger portion) * = 2-4-6-7-9-10-11-12-14

ﬂalf Seafood salad (shellfish, molluscs, steamed seafood) *  2-12-14

Selection of Oysters

Oysters Fine De Claire 14 &-co
Oysters Special “Della Spezia” 1 a piece
Oysters Special “Gillardeau” Marennes-Oléron 14 a piece

Oysters Special “Ostra Bora” 14 a piece

€ 20,00

€ 22,00

€

€

27,00
26,00
40,00

18,00

4,00
6,00
6,00

400

In this, dishes containing the following allergenic substances are prepared: 1 cereals containing gluten, 2 shellfish, 3 egg, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 shell fruit, 9
celery, 10 mustard, 11 sesame, 12 sulphur dioxide/sulphites, 13 lupins, 14 molluscs.* According to the catch and/or season, some products may be frozen or not available.
We inform our customers that some products are processed whit blast chillers (pursuant to EC Regulation n. 852/04). For information on their presence, please consult

the specific documentation that will be our staff, upon request.



Our Jirst dishes from the Sea

Spaghetto in “Trabaccolara” style * 12491214 € 25,00

Se(thOd %SOHO (seafood, cuttlefish, prawns and sea cicada) minimum serving for2  2-4-9-12-14 € 25,00
J‘ [andmade Maccheroncini * whit Pink Shimps, Calamati, (Pesto of) Zucchini and Theit Flowers € 25,00
1~2—3—4-5'6~8—9—12—14

Fusilloni Whit Monkfish in“Cacciatora” Style 1234912 € 25,00

_Half Portion Sist Disches € 17,00

Our Jirst dishes from the Land

Spaghetio with Basil and Tomato Sauce 1 € 13,00

Tordello al Ragu ¥ 13712 € 16,00
Soups

Fish soup in “Cacciucco” style™ 12491214 € 35,00

In this, dishes containing the following allergenic substances are prepared: 1 cereals containing gluten, 2 shellfish, 3egg, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 shell fruit,9
celery, 10 mustard, 11 sesame, 12 sulphur dioxide/sulphites, 13 lupins, 14 molluscs. % According to the catch and/or season, some products may be frozen or not available.
We'inform our customers that some products are processed whit blast chillers (pursuant to EC Regulation n. 852/04). For information on their presence, please consult
the specific documentation that will be our staff, upon request.



Our main courses from the Sea

Paranza fried seafood 12461214 € 26,00

Sried Calamari and Prawns * 1261214 € 26,00

_Half Fried Paranza or Calamari and Prawns 12461214 € 15,00
Recanati (stewed fish and shellfish) minimum serving for 2 2-4-9-12-14 ‘ 40’/‘00

orepdrsors

Fish in “Island” style 4912 alkg. € 90,00

f ish in“Vernaccia*“ Sty le (sun dried tomatoes, olives and Pantelleria capets) ~ 4-9-12 al kg . € 90,00
Salt ﬁSh minimum serving for 2 34 : al kg € 90,00
Lobster in “Catalana” style * 2912 al kg. € 100,00

Crustaceans in “Catalana” style * (shtimps, prawns) 2912 al kg. € 130,00

In this, dishes containing the following allergenic substances are prepared: 1 cereals containing gluten, 2 shellfish, 3 egg, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 shell fruit, 9
celery, 10 mustard, 11 sesame, 12 sulphur dioxide/sulphites, 13 upins, 14 molluscs. * According to the catch and/or season, some products may be frozen or not available.
We inform our customers that some products are processed whit blast chillers (pursuant to EC Regulation n. 852/04). For information on their presence, please consult
the specific documentation that will be our staff, upon request.



Our second dishes from the Land

Veal cutlet in Milanese style * 13 € 14,00
Grilled filet € 30,00

Filet whit green pepper 7 € 30,00

Side dishes

French fries * € 6,00
NMixed salad € 6,00
Pinzimonio € 6,00

Oven-baked vegetables € 6,00

Bread and service fee € 4,00

In this, dishes containing the following allergenic substances are prepared: 1 cereals containing gluten, 2 shellfish, 3 egg, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 shell fruit, 9
celery, 10 mustard, 11 sesame, 12 sulphur dioxide/sulphites, 13 lupins, 14 molluscs.# According to the catch and/or season, some products may be frozen or not available.
We inform our customers that some products are processed whit blast chillers (pursuant to EC Regulation n. 852/04). For information on their presence, please consult
the specific documentation that will be our staff, upon request.



“Sapori della Darsena”
(The Flavours of the Dock)

‘Tasting menu

Starters (2 portions)

First dish

Spaghetti in “Irabaccolara Style” *

1 Main Course (1tasting)

Paranza fried seafood
or

Angler fish in “Cacciatora” style

Dessert (1tasting)
@atatmc (our home maid ceme caramel)
or

Sorbet (arious tastes )

Caffee and pastries

€ 70,00

You can request tasting only for the entire table.
Beverages are not included.

In this, dishes containing the following allergenic substances are prepared: 1 cereals containing gluten, 2 shellfish, 3 egg, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 shell fruit, 9
celery, 10 mustard, 11 sesame, 12 sulphur dioxide/sulphites, 13 lupins, 14 molluscs. * According to the catch and/or season, some products may be frozen or not available.

We inform our customers that some products are processed whit blast chiilers (pursuant to EC Regulation n. 852/04). For information on their presence, please consult
the specific documentation that will be our staff, upon request.






