


Red tuna cut with caramelized 
balsamic vinegar on songino 
green salad bed

Fish skewer with basil sauce 

Fried codfish with sweet and 
sour Tropea red onion

Sea bream fillet with prawns, 
potatoes and olives 

Vitello tonnato alla piemontese 
(veal with tuna-caper sauce)

Tuna tartare with Tropea red 
onion, capers and curry flavour

mint

Codfish cake with potatoes 
cream and olives

Rabbit tuna (typical piedmontese 
meat starter) with zucchini and 
carrot cream
Eggplant parmigiana with bu�alo 
stracciatella (cheese), confit cherry 
tomatoes and basil extravirgin olive oil

Calamarata (short type of pasta) 
with shrimps, little squids and 
zucchini sauce

Carnaroli rice with bu�alo 
stracciatella (cheese) and sicilian 
red prown tartare

Gragnano’s linguine (pasta) in a 
sea breeze sauce (seafood pasta)

Homemade ravioli burrata (cheese) 
filled with peppers and aubergines 
cream

Homemade buckwheat tagliatelle 
(pasta) with rabbit ragout end 
vegetables
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