
Menù
summer2024

Sautéed Musse ls  f rom Cerv ia with  San Marzano tomatoes and bruschettas  15
Squid ,  Cutt lef i sh ,  and Shr imp Salad 18

Mar inated Mackere l  wi th  Raspberry ,  Seasonal  Vegetables ,  and Cit rus  Fru i ts  15
Cantabr ian Anchov ies ,  Bur rata Cheese,  and Toasted Bread 18

starters

Spaghettoni  wi th  Clams 16
Romagnol i  Passate l l i  wi th  Seafood Ragout  16

Sea R isotto Spiaggia30 16

first courses

Fresh ly  Gr i l led F ish  wi th  Seasonal  Vegetables  20
BBQ Croaker  and Summer Vegetables  20

Fr ied Squids ,  Shr imps ,  and Paranza F ish  20

main courses

Potato Chips  5
Baked Seasonal  Vegetables  8

Seasonal  Salad 6

side dishes

Homemade Crunchy with  Sweet  Wine 8
Homemade Tart  wi th  B IO Jam (VEG) 6

Chocolate Tener ina 6
Chocolate Tener ina with  Art i sanal  Ice Cream 8

Art i sanal  Dai  Dai  6
P is tachio and Cerv ia Sal t  Semif reddo 8

Art i sanal  Ice Cream 6
Art i sanal  Ice Cream with  Fabbr i  Amarena,  Coffee,  and Rum 8

desserts

Cover  Charge:  2.50



The d ishes may contain :  Cereals  contain ing g luten (wheat ,  spel t ,  khorasan wheat ,  rye ,  bar ley ,  oats) ,  Crustaceans ,  Eggs ,  F ish ,
Peanuts ,  Soy ,  Mi lk  and mi lk-based products  ( inc luding lactose) ,  Nuts ,  Celery ,  Mustard,  Sesame,  Su lphur  d iox ide,  Lupins ,

Mol lusks .

enjoy your meal


