Small tasting menu

A glimpse into Chef Matteo's kitchen

with 2 courses and a dessert,

for a taste of the philosophy that guides it

50 p.p.

Wines and beverages not included

A la carte

Oysters
Marinated pink shrimp, tomato water and bottarga

Pan-seared octopus, marinated carrot, orange,
lemon and ginger

Cabannina beef tartare, hazelnuts and salted ricotta

Spaghetti with langoustines, anchovy sauce and marjoram
Trofie with pesto

Vegetable ravioli with butter, Parmigiano

and Genoese red onion jus

Ligurian-style catch of the day

Cod in tomato stew with capers, olives and Genoese basil

Sliced beef steak with potatoes

Sweet focaccia, chocolate, and strawberries
Foamy tiramisu served in a glass

Cabannina milk ice cream with rose syrup
from the historic “Romanengo” confectionery

Cover charge 3€ p.p.

Prices are in euro
Allergen chart available upon request

8 each
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