RISTORANTE

GOLFO DEI POETI RELAIS & SP/

{Jestdleris

Starters

Seafood platter ‘Desiderio’ 45
Roasted octopus, potato mousse, malga butter, Taggiasca olive, basil 28
Warm mixed seafood salad 30
Beef carpaccio, Cipriani sauce, chewy tomatoes, rocket, grana cheese 27
‘Fake’ aubergine parmigiana 25
Oyster ‘Amelie’ au naturel (subject to availability) 7 each
First Courses

“Pastificio Gentile” linguine, lobster busera and saffron 36
Potato gnocchi in ‘Ligwian—style’ sauce, mortar pesto and caper powder 28
Plin ‘Cacio e Pepe Liquido’ agnolotti, raw shellfish, sea urchins, lime 34
Trofie with pesto, potatoes and green beans 22
Paccheri ‘home-made’, intensity with 3 tomatoes from our garden, basil, stracciatella di ’oufala 26

Carbonara spaghetti 25
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Main Courses

Mixed Fried Fish cf the Gu[f with sweet and sour sauce
Turbot ﬁ“et meuniere, spinach nouvelle, pine nuts, raisins
Tuna in sesame crust “Mediterranea” style

Sea bass in datterino tomato guazzetto, seafood, basil

Beef Fillet “Rossini” Style: Potato M'Ll[efeu[“e, Foie Gras, Summer Tmﬂ[e

Rabbit tournedos, Castiglione Chiavarese sausage, sweet and sour diavola, thyme jus

Dessert

Traditional Tiramisit

Creamy Gianduia, mango and passion fruit
“Surprise” dessert from our pastry chef

Homemade Sorbet or 1ce Cream
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