
Our Cuisine want to exalt the territory, revisiting dishes of ancient tradition in a modern way.
Ingredients are interpreters of our being Ligurians.

We offer 3 tasting menus for the whole table, or you can choose a dish from different menus.

Cover Charge and Service 3€

The Sea Breeze
                Raw Prawns (Lettuce, Garlic and Mint)                                                                                                                                   *25,00€

                            Fried Anchovies (Aromatic Herbs, Valerian, Prescinseua and Lemon)                                    *18,00€

                      Cuttlefish’s Bottoni Pasta (their black, Chickpeas, Beets and Rosemary)                                      *24,00€   

                           Catch of the Day (Green Beans, Toasted Almonds, Taggiasche Olives and Thyme)                                *30,00€   

             Pears, Sage, Hazelnuts and Caramel                                                          *10,00 €

                                  € 70,00   (Wines Not Included**)

* Prices for the singles Dish
 ** Within this proposal, it’s possible to make a food-wine pairing also by the glass (3 glasses 15€, 4 glasses 20€,

 5 glasses 25€)



Flavours and Aromas of Liguria
In Search of Lost time

              Raw Amberjack (Basil, Bread, Taggiasche Olives, Almonds)                                                         *27,00€      

                  Scallop (Asparagus, Eggs ans Marjoram)                                                                                           *27,oo€              

                  Fried Octopus (Fave Beans, Horseradish and Arugula)                                                                             *25,00€

               Gnocchetti (Monkfish, Artichokes, Parsley and Lemon Zest)                                                                *23,00€    

                          Rabbit’s Pansotti (Hazelnuts, Black Garlic and Thyme)                                                                            *23,00€

                              Braised Goat (Wild Herbs, White Beans, Rossese Wine and Aromatic Herbs)                             *25,00€              

                        Taggiasche Olives, Evo Oil ice-cream, White Chocolate             *10,00 €

€ 90,00
    

                                            (Wines not Included**)

*Prices for the singles Dish
** Within this proposal, it’s possible to make a food-wine pairing also by the glass (8 glasses 45€)



Vegetables Suggestions
               Artichoke (Fave Beans, Laurel and Pine-Nuts)                                                                                                            *20,00€

                  Asparagus’s Ravioli (Corn, Olives and Marjoram)                                                                   *22,00€            

                              Roasted Lettuce (White Beans, Vegetal demi-glace, Bread and Thyme)                                       *23,00€            

                  Peas, Coconut and Coffee                                                                           *10,00€

                                              € 45,00              (Wines not Included**)     

* Prices for the singles Dish
 ** Within this proposal, it’s possible to make a food-wine pairing also by the glass (3 glasses 15€, 4 glasses 20€,

 5 glasses 25€)

Dessert
  Pears, Sage, Hazelnuts and Caramel                                                       *10,00 €

                  Taggiasche Olives, Evo Oil ice-cream, White Chocolate                  *10,00 €

           Peas, Coconut and Coffee                                                                                 *10,00 €

          Chocolate, Lavender and Almonds                                                    *10,00 €


