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Sartare di tonne, salsa al basilico,
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SALMOLETTA
Cotoletta di salmene, insalatina,

la, cavele vicla, lattuga.

CALAMARITTO

@alama/wgfum memwd&/zwmaéw

anwwméwuwalaémwaumlaéw |

ueela.

MERLUZZDTTO

&Jmuﬁw&bmag/mdeélawl&

| NOSTRI FRITTI

FRITTO MISTO
GAMBERI FRITTI
CALAMARI FRITTI
ACCIUGHE FRITTE
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L APERIMARING

A PARTIRE DALLE 18.30 ©

SHLTIMBOCCH

APERIPESCIOLINO
] special snack,
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OUR PANINI

TARTONNO

Sluna tantan, basil sauce, temate
capaceie, lelluce, wcéc/ucmy exti
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SPREMUTONNO

mixed salad, maunated temate, 1650 -
mauy, bwwviata cheese.

SALMOLETTA

oalmern eutlet, salad, scamevia

ca(z(zage, lettuce.

CALAMARITTO

cfuied squid, bwvwata eream, eala-
maitte sauece, temate, maunated ed
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Cod, endives, eaviots, red chicany,

germeéca/zpaccm clives, pine nuts,
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POLPAME
0cé0¢2w&/wnemaa’@ salami,
bell pepperns, red chicony, mixed salad,
lemate carpaccie, piescinseuw cheese,

mauna sauee.
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OUR FRIED

MIXED SERFOOD FRIED
FRIED SHRIMPS

FRIED SQUIDS

FRIED ANCHOVIES

RAW FiSH lIlI\SlHILE\S
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OYSTERS
LANGOUSTINES

PRAWNS
RED SHRIMPS

SALMON
TUNRA

salmen 60y, tuna 60y, £ prawns,
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OFFER EVERYDAY FROM 18.30 %

SALTIMBOCCA

2 tastings of the chep’ s crealions,
2 tastings of seafood dishes,
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FRIES

2 tastings ep the chef)' s creations;
2 tastings of) seafood dishes;

] glass of wine v been,

RAW FISH DISHES

2 tastings ep the chef)' s creations;
2 tastings of) seafood dishes,

] glass of wine v bee,

APERIPESCIOLINO
2 tastings of seafood dishes,
] special snack,

] glass of wine v been,
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