
DINNER
MENU



ANTIPASTI DA CONDIVIDERE / SHARING APPETIZERS

Burrata con crema di yogurt greco, pesto verde e rosso, pomodori confit
Burrata with Greek yogurt cream, green and red pesto, confit tomatoes

Fritto misto di mare e verdure
Mixed fried seafood and vegetables

Tartare di manzo e pan brioche
Beef tartare with brioche bread

Filetto di branzino alle erbe aromatiche 
Sea bass fillet with aromatic herbs

A SCELTA / A CHOICE OF

Pinsa al tartufo o al fior di latte
Pinsa with truffle or with fior di latte

PIATTI PRINCIPALI / MAIN DISHES

Tagliolini con tartufo di stagione
Tagliolini with truffle

Or

Filetto di pescato del Giorno 
Fillet of catch of the day

Or

Filetto di manzo italiano alla griglia
Grilled Italian beef fillet

CONTORNI / SIDE DISHES

Verdure alla griglia 
Grilled vegetables

Or

Patate novelle
Baby potatoes

120 €
a persona / per person

À LA CARTE

ANTIPASTI / APETIZERS

Prosciutto crudo e melone...................................................................................................................€ 24
Prosciutto and melon

Burrata con crema di yogurt greco, pesto verde e rosso, pomodori confit................€ 26
Burrata with Greek yogurt cream, green and red pesto, confit tomatoes

Tartare di manzo e pan brioche .......................................................................................................€ 40
Beef tartare with brioche bread

Carabineros marinate allo yuzu, sale e pepe ...........................................................................€ 46
Marinated Carabineros with yuzu, salt and pepper

Filetto di branzino alle erbe aromatiche.....................................................................................€ 26
Sea bass fillet marinated with aromatic herbs

Insalata Remo: baby romana, for di latte, olive, crostini di pane di segale, cetrioli....................€ 24
Remo salad: baby romaine, fior di latte, olives, rye bread croutons, cucumbers

PRIMI PIATTI / PASTA COURSES

Tagliolini burro al Limone e caviale ...............................................................................................€ 34 
Tagliolini with lemon butter and caviar

Tagliolini al tartufo di stagione ..........................................................................................................€ 32
Tagliolini with seasonal truffle

Tagliolini all’aragosta ................................................................................................................................€ 53
Tagliolini with Half Lobster

SECONDI PIATTI / MAIN COURSES

Filetto di branzino ......................................................................................................................................€ 38
Sea Bass Fillet

Pescato del Giorno al sale o alla griglia....................................................all’hg.......................€  17
Catch of the day (salt-baked or grilled)

Cube roll di manzetta prussiana .....................................................................................................€ 44
Prussian beef cube roll

Pinsa al tartufo..............................................................................................................................................€ 30 
Pinsa with truffle

CONTORNI / SIDE DISHES

Patate novelle al tartufo e parmigiano ........................................................................................€ 10
Baby potatoes with truffle and Parmesan

Verdure alla griglia .....................................................................................................................................€ 10
Grilled vegetables

DESSERTS

Tiramisù .............................................................................................................................................................€ 12

Gelati assortiti ...............................................................................................................................................€ 12
Assorted ice creams


