
Menu “Albamare” 

SEARED SQUID,POTATOES AND MILK FOAM, LIME AND  CUTTLEFISH INK 
SAUCE 

RISOTTO WITH RAW AND COOKED SHRIMPS AND LEMON 

CLASSIC SICILIAN CANNOLO AND CANNOLO WITH HAZELNUT 

€  55 

Menu “ Territorio” 

VITELLO TONNATO SLICED VEAL WRAPPED WITH TUNA SAUCE SERVED WITH 
BLACK PEPPER CARAMEL 

I PLIN HANDMADE RAVIOLI SHAPE PASTA,OLIVE OIL AND PARMESAN 

EXPRESS TIRAMISÙ,COFFEE MADELEINE AND HAZELNUT 

€  45 

(THE MENUS ARE FOR ALL THE TABLE) 

COVER CHARGE 3 € 

WATER 4 € 

Bread for celiacs 2 € 

OCTOPUS, SICILIAN CAPONATA, PARMESAN SAUCE AND BLACK TRUFFLE

BRAISED BEEF IN BAROLO WINE WITH MASHED POTATOES



FIRST COURSES 

Tajarin with ragù and parmesan cheese 14€ 

Tajarin with butter 12€ 

I plin handmade ravioli shape pasta, oil and parmesan cheese 

15€ 

Spaghetti with squid,tomatoes,olives and cappers 18€ 

Risotto with raw and cooked shrimps and lemon  17€ 

Tortiglioni with pistachio and crusco pepper  16€ 

Black truffle…….€/g 



MAIN COURSES 

“BESIMAUDA” BUTCHERY GRILLED SIRLOIN, RED WINE SAUCE AND SEASONAL 

VEGETABLES 24€ 

VEGAN ROLLS WITH SEITAN RAGU,HAZELNUTS AND VEGETABLES SAUCE14 € 

Cheese and charcuterie selection 

Black truffle…….€/g 

OCTOPUS, SICILIAN CAPONATA, PARMESAN SAUCE AND BLACK TRUFFLE 28 €

BRAISED BEEF IN BAROLO WINE WITH MASHED POTATOES 24 €



STARTERS 

Raw fish mix 26 € 

Red shirmp 3€/PZ 

Pink shrimp 3€/PZ 

Monocero shrimp 3€/PZ 

Oyster ….€/PZ 

SEARED SQUID,POTATOES AND MILK FOAM,LIMNE AND CUTTLEFISH INK 
SAUCE 17 € 

“BESIMAUDA” BUTCHERY VEAL TARTARE,WATER MAIONNAISE FLAVORED 
WITH HAZELNUTS,FRUITS AND VEGETABLES POWDER17 € 

VITELLO TONNATO WRAPPED WITH TUNA SAUCE SERVED WITH BLACK 
PEPPER CARAMEL 15€ 

SEASONAL VEGETABLES WITH VEGETABLES SAUCE12 € 

Black truffle…….€/g 

POACHED EGG, MORNAY SAUCE AND BLACK TRUFFLE 15 €



STARTERS 

Raw fish mix 24 € 

Plateau royale(on availability) 

Seared squid,potatoes and milk foam, lime and  cuttlefish ink 

sauce 14€ 

“martini” butchery Veal tartare,water maionnaise flavored 

with mustard, powder and leaf 15€ 

Vitello tonnato sliced veal wrapped with tuna sauce served 

with black pepper caramel 12€ 

Seasonal vegetable with vegetable sauce 11€ 



DESSERT 

Classic sicilian cannolo and cannolo with hazelnut 9€ 

Express tiramisù, coffee madeleine and hazelnut 9€ 

 Creme brulee with meringue and red fruits 9 € 

Cream ice cream,meringue and maron glacè 9€ 


