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STROMBOLICCHIO

Right at the water’s edge, between the pool and the open
sea, Strombolicchio overlooks one of the most striking
stretches of the Costa degli Dei, where the sunset comes in
slowly, filling everything with warm light, while the horizon
stays open and uninterrupted.

It’s a place that comes into its own in the evening, when the
air softens and time stretches just enough to linger a little
longer at the table, with a kitchen that moves along the same
line, precise, contemporary, built around fresh ingredients
handled with care and restraint. Raw selections, daily
catches, dishes that balance immediacy and depth without
ever weighing down the experience.

Strombolicchio accompanies the evening rather than taking it
over, leaving space for the light to shift, for the sea to stay in
view, and for that quiet, steady feeling of being exactly
where you're meant to be.



OUR RAW SEAFOOD SELECTION

Amberjack, seawater, cantaloupe melon, sweet & sour pearls 28
A:4-6-12

2

Scallop, green apple, black truffle from Pollino 28
A:6-12-14

b7

Squid, burrata, bottarga, sea fennel 28
A:6-7-12-14

2

Purple shrimp, sheep’s ricotta, sea asparagus, bergamot 31
A:2-6-7-12

4

Langoustines, lime, passion fruit, avocado 30
A: 2-6-12

2

Raw seafood tasting selection 55
A:2-4-6-7-12-14
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STARTERS

Tuna and Onion in 3 textures 24
A:1-3-4-7-12

¥

Seared octopus, ‘'nduja, hazelnuts 25
A:7,8,9, 14

¥

Marinated swordfish, calabrian citrus, seaweed 23
A 4-6-12

¥

Mixed Shellfish in spicy arrabbiata broth 26
A:1-9-12-14

¥

63°C Egg, Sea Flora, Plankton 18
A1-3-12

<



FIRST COURSES

Spaghettoni, sea urchins, clams, bottarga 28
A 1,4,14

Carnaroli rice from sibari, oyster leaf, red shrimp, buffalo milk 27
A 2,79

b7

Tubetto pasta with scorpionfish ragu, caciocavallo cheese, crispy breadcrumbs 26
A:1,4,7,9,12

Cannelloni, sea scorpion fish, samphire, pecorino cheese 26
A:1,3,4,7,9,12

Cappellacci filled with sea vegetables, saffron, black garlic 23
A 1,37
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MAIN COURSES

Catch of the day € al kg
A: 2-3-4-5-6-7-8-9-12

Mare nostrum mixed fried seafood 30
A:1-2-3-4-7-12-14

Fish Soup 30
A:1-2-4-9-12-14

Mediterranean eggplant 19
A:1-3-7-8-9-12
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ALLERGENS

1 CEREALS CONTAINING GLUTEN AND PRODUCTS THEREOF, 2 CRUSTACEANS AND PRODUCTS THEREOF, 3 EGGS AND PRODUCTS
THEREOF, 4 FISH AND PRODUCTS THEREOF, 5 PEANUTS AND PRODUCTS THEREOF, 6 SOYBEANS AND PRODUCTS THEREOF, 7 MILK
AND PRODUCTS THEREOF (INCLUDING LACTOSE), 8 NUTS AND PRODUCTS THEREOF, 9 CELERY AND PRODUCTS THEREOF, 10
MUSTARD AND PRODUCTS THEREOF, 11 SESAME SEEDS AND PRODUCTS THEREOF, 12 SULPHUR DIOXIDE AND SULPHITES, 13 LUPIN
AND PRODUCTS THEREOF, 14 MOLLUSCS AND PRODUCTS THEREOF

The dishes may contain one or more allergens belonging to the 14 types indicated in Annex Il of Regulation EU 1169/2011. We
kindly ask our guests with food intolerances or allergies to inform our dining room staff. We will be happy to provide detailed
information on individual dishes and, where necessary, replace them upon request.
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