CASANOVA




‘Here
the Sea
has magnilicd
my
[recedom’

Guido Lupori



MENU

A LA CARTE

« J dishes per person to choose [rom the menu

AZ/URRO

MENU

180 €

« The Great raw sealood ‘Casanova’

2,4,12,14

* The Fish Soup from our Coasts

1,2,4,9,14

e The Classic Soullle

WITH GRAND MARNIER AND VANILLA ICE CREAM

1,3,7,8,12

Winc Pairing € 120

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE. YOU CAN ALSO CHOOSE DISHES A LA CARTE



MENU

225 €

INDACO

e Red Prawn

YUZU, ROMAIN LETTUCE AND CARDAMOM
2,4,7,12

« Great Beel Carpaccio

MARIGOLD AND GREEN SALAD
1,3,6,7,9,10,12

« Ovsler

SPAGHETTI & ANCHOVY DIPPING SAUCE
1,4,7,12,14

« Wild-caught Sca Bass

WITH ARUGULA, GREEN PEPPERCORNS, AND SHELLFISH

3,4,7,14

e Roast Veal

LAUREL LEAF AND PARSLEY
3,4,7,9,12

* Proliterole

CUSTARD ICE CREAM AND WARM CHOCOLATE SAUCE
1,3,7

Wine Pairing € 170

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE. YOU CAN ALSO CHOOSE DISHES A LA CARTE



COBALTO

MENU

210 €

 Ambcrjack

SHISO AND BERGAMOT
3,4,7,8,9,12

« Squid

CAVlAR, CHICKPEAS AND YOGURT
4,7,9,12,14

* Blue Lobster

RICE, CORAL & CUBAN OREGANO
2,3,4,7,8,9,12,14

« Croakcer Fish

SAGE AND GREEN PEPPERS

4,7,9,12

« Special Colle

AMARETTO AND LEMON
7,8

Winc Pairing € 140

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE. YOU CAN ALSO CHOOSE DISHES A LA CARTE



MENU

180 €

SMERALDO

* Apulian Fresh Soup

WITH SEASONEL VEGETABLE AND FRUIT

1,12

* Asparagus

RAW AND COOCKED WITH ROASTED MAYONNAISE
6,8,9,12

« Handmade Gnocchi

WITH ACID TOMATO SAUCE AND PARMESAN CHEESE

1,3,7
- Lgplant

FROM OUR PRESERVES WITH CELERY AND CRUNCHY ONION
9,12

 Nectarine Pecach

ALMOND, BASIL AND LEMON
8

Winc Pairing € 120

THE TASTING MENUS ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE. YOU CAN ALSO CHOOSE DISHES A LA CARTE



The raw [lish served has undergone rapid chilling (according to regulation CE 833/04)-
In the absence ol quality [resh products high-quality [rozen products may be useds

ALLERGENS

Our attention to allergics is very high and our maitres d” are knowledgeable about the
composition ol the dishes to assist vou in vour choice and minimize the riske
However we cannot completely exclude the possibility of cross-contaminations

LIST OF ALLERGENS

I- Cercal containing gluten

2¢ Crustaccans and products made [rom crustaceans

3+ Ekggs and products made from eggs

4. Fish and products made [rom [ish

3+ Peanuts and products made [rom pecanuts

6+ Soy and products made [rom soy

7- Milk and dairy products

8+ Nuts - including: almonds; hazelnuts; walnuts; cashews; pecans; Brasil nuts or
Queensland nuts

9. Celery and products made [rom celery

10 Mustard and products made [rom mustard

11- Sesame sceds and products made [rom sesame sceds

12- Sulfur dioxide and sullites in concentration greater than 10 mg/Kg in terms ol total
SO2 1o be calculated for product as presented ready [or consumption or
reconstituted according to manufacturer's instructions

13- Lupins and products made [rom lupins

14+ Molluscs and products made from molluscs
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