Aria

A tasting journey that tells the story of our kitchen’s
identity, shaped over time through research,

sensitivity, and respect for the raw ingredients.

Each dish is born from daily dedication, technique,
and thoughtful choices, with the aim of expressing
balance, depth, and harmony.

An experience designed to guide guests through an
authentic narrative, where flavor, memory, and

creativity meet.

An invitation to be guided, savoring each step with
curiosity and a sense of time.

7 courses 110 p.p.
5 courses 90 p.p.
Available for the whole table



Mare

Grilled cuttlefish, peas, ‘nduja, sea lettuce
Carnaroli rice, mantis shrimp, saffron, black garlic from Voghera
Seared catch of the day, broad beans, sea vegetables

Vanilla flan, crispy pastry, strawberry, rose syrup

85 p.p.
Available for the whole table

Vegetal Rhythm

A five-course plant-based tasting menu inspired by nature,
created with seasonal and local ingredients,

in full respect for the land.

70 p.p.



Carrot, orange reduction, lemon

Monkfish, broad beans, “Aifth quarter of the sea”

“Ligurian” pink shrimp ceviche, spring cundijun

Grilled cuttlefish, peas, ‘nduja, sea lettuce
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32
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28



Bottoni filled with prebuggiun, Parmigiano Reggiano,

walnut milk

Spaghetti cooked in hay broth, langoustines,

sea asparagus, wild herbs

“Pastificio Massi” paccheri, fresh anchovies,

Genoese red onion sauce

Carnaroli rice, mantis shrimp, saffron,

black garlic from Voghera
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28



Seared catch of the day, Albenga asparagus,

marinara sauce

John Dory, chard, pil-pil sauce

Stuffed quail, seared langoustine,

vegetables in carpione

Lamb in three tastings

44

40

32

32



My Liguria

Pear and chocolate

Lemon souffle, Cabannina milk ice cream

Cheese Tasting

Cover charge 4€ p.p.

Prices are in euro
Allergen chart available upon request
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