iacy1lo

Light Lunch

Fromiz:30 pmto 2:30 pm.

Salads & Sandwiches

CAPRESE

Tomato salad, Bufala Campana Mozzarella, basil ( 7)

GOLFO DEI POETI

Seasonal mixed salad, Rosticciati Shrimps, avocado, svmﬂower seeds, dressing dgon (2,510, )

NIZZARDA

Tuna in olive oil, olives, green beans, pomodorini, potatoes, quail eggs ( 2,3,4,7,8,9,12)

CEASER’S SALAD

Roman Lettuce, Roasted Chicken, Bacon, Grana Shavings, Croutons, Ceasar dressing (1,3,4,7,8,12)

PROSCIUTTO CRUDO HAM AND MELON

Parma prosciutto Crudo ham with Canta[upo Melon

CLUB SANDWICH

Grilled Chicken, bacon, lettuce, tomato, egg, mayonnaise (1,3,7,810,12)
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Starters

GRILLED OCTOPUS

Potato mousse with lemon, Taggiasca olives, cherry tomatoes, capers, basil ( 4,7,10,12)

RED TUNA TARTARE

Avocado variation, spicy soy mayonnaise, sesame chips (4,6,11)

RAW RED PRAWN

Fruit in osmosis, passion ﬁfu[‘c sorbet (2,7)

OYSTER “AMELIE” (based on availability) (14)

Au naturel

First Courses

POTATO GNOCCHI

Red prawn, leek, smoked scamorza cheese, lemon grass (1,2,3,4,7,9)

GRAGNANO SPAGHETTI

Real clams, conﬁt tomatoes and lime (1,9,14)

SCARPARIELLO “A MODO MODO MIO”

Home-made paccheri with g tomatoes ﬁfom our gavden, basil, stracciatella cheese(1,7,9)

TROFIE

Basil pesto, potato and green beans (1.7)
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Main Courses

MIXED FRIED FISH OF THE GULF

(1,2,4,7)

FILLET OF THE CATCH OF THE DAY

Ligurian sty[e or gouache with potatoes, olives, chewy tomatoes and capers (1,2,4,7,8,9,12)

MIXED GRILLED FISH

Served with seasonal vegetables (2,4)

BEEF TENDERLOIN WITH GREEN PEPPER (7,0,10,12)

Dessert

Our ‘Incanto’ Tiramistt

Homemade savoiardo, mascarpone cream, coffee (1,3,5,7,8,12)

Wild berry tartlet

Frangipane, vanilla cream, raspberry sorbet (1,3,7,8,12)

Homemade Ice Cream or Sovbet (1,3, 7, 8,2)

Seasonal ﬁ'uit
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INFORMATION ON FOOD ALLERGIES

Some dishes and drinks may contain one or more of the 14 allergens listed in Regulation (EU) No 1169/20m. Appropriate
documentation can be consulted on request and will be provided ’oy the staﬁr on duty. We cannot guarantee the total absence cf

traces cf these a“ergens in all our dishes and drinks.

Fish intended to be eaten raw or practically raw has undergone a preventive cleaning treatment in accordance with the

requirements of EC Regulation 853/2004, Annex 111, Section V111, Chapter 3, Letter D, Point 3

Prices are in Euro.



