
 
 
 
 
 
 
 

à la carte menu 
 
 

starters 
 

gold medal 2008 – ‘a tutto tonno’  €13 
a selection of tuna 

 
red mullet fillets in a crust of aubergine on a bed of  

fennel cream €10 
 

classic livornese fish soup €18 
 

mozzarella and aubergine in puff pastry with pesto and rocket salad €7 
 

courgettes flowers filled with ricotta and saffron €8.50 
 

a selection of cold cut meats and cheese €9.50 
 
 
 

first courses 
 

shell fish ravioli with lobster sauce €14 
 

pasta with calamari, tomato and basil €10 
 

pea-cream with scampi, grey mullet botargo and mint €10 
 

risotto with sea fruits and basil €9.50 
 

cannelloni filled with a ragù €8.50 
 

risotto with courgettes and lemon ricotta €7 
 

home made tagliatelle pasta with summer vegetables and aromatic herbs €7 
 

table setting - €2.50 
 
 
 
 

 
 
 


