
STARTERS

nudo &  crudo
COMPONIBILE AL PEZZO

• oysters (depending on availability and origin)
• scampi* 
• red shrimp* 
• mantis shrimp*

served with lime and ginger sorbet, “il galante” organic 
extra virgin olive oil, and dijon mustard vinaigrette. 
ALLERGENI: 2,5,7,10

4 EACH
4 EACH
5 EACH
5 EACH

che battuta

plain-grilled piedmontese fassona beef with shavings of 
24-month-aged parmigiano reggiano dop 
(also available without parmigiano-reggiano)

ALLERGENI: 7

18

jamón ibérico bellota 40 mesi

40-month-aged bellota iberian ham, hand-sliced, 
with a tomato spread and flavored green olives.
ALLERGENI: 1,5

30

qui.si .sana

caprese salad with tomatoes, a braid of campania “dop”
buffalo mozzarella, fresh basil, and extra virgin olive oil.
ALLERGENI: 1,6, 7

15

insabbiati

scallops*, canestrelli*, razor clams*, and pellestrina 
mussels au gratin with aromatic herbs.
ALLERGENI: 1,5,7,8,14

15

cicchetti  in terrazza

venetian-style salt cod on soft polenta, mazzancolle in saor, 
creamed sea bream on crostini, and a cappuccino of braised 
baby octopus.
ALLERGENI: 1,2,3,4,5,8,12

18

tagliere d’amare

a selection of carpaccio and seafood specialties: thin slices of 
bluefin tuna bresaola, twisted octopus*, smoked norwegian 
salmon, and croaker carpaccio, served with marinated 
vegetables, sun-ripened cherry tomatoes, taggiasca olives, 
and herb-flavored almonds.
ALLERGENI: 4,5,8,9,12,14

18

MENÙ RISTORANTE



FIRST COURSES

gnocchetti  di  patate maison marine

fresh potato gnocchetti with crab meat*, datterini tomatoes, 
and black olive crumble.
ALLERGENI: 1,2,3,5,7

spaghetti  alle vongole

spaghetti with clams*, fresh parsley, extra virgin olive oil.
ALLERGENI: 1,5

18

20

tagliolini  all’astice

fresh egg tagliolini with half a lobster*, fresh tomatoes, basil, 
and tomato shavings.
ALLERGENI: 1,3,4,5,7,8

25

calamarata all’uovo

fresh pasta with squid, served with a light egg foam, 
shavings of grana padano pdo, and crispy guanciale.
ALLERGENI: 1,3,7,8

16

tagliatella all’anatra

fresh egg tagliatelle with duck ragù, 
brunoise-cut vegetables, and almonds.
ALLERGENI: 1,3,5,7,8

16

italy

fresh fusillone pasta with fresh tomato sauce, basil oil,
and stracciatella di burrata.
ALLERGENI: 1,3,5,7,8

15

MENÙ RISTORANTE



MAIN COURSES

SIDES

sulla griglia

grilled seafood platter with scampi*, shrimp*, sole*, sea bream 
fillet, and cuttlefish*, served with polenta and salmoriglio 
sauce.
ALLERGENI: 2,4,5,14

il  f iletto

grilled beef tenderloin served plain with diced potatoes 
seasoned with rosemary.
ALLERGENI: 1,5

30

28

t’ataki

bluefin tuna tataki* on a bed of mango purée, with balsamic 
vinegar gelée and toasted sesame seeds.
ALLERGENI: 2,4,6,11

24

sono fritto

assorted fried fish* with shellfish, mollusks, and seasonal 
vegetables, served with toasted polenta and tartar sauce.
ALLERGENI: 1,2,5,14

26

green time

baked eggplant patties on a bed of tomato and basil sauce, 
with smoked scamorza cheese and oregano croutons.
ALLERGENI: 1,3,5,6,7,8,9

20

pollo in camicia

grilled chicken breast topped with grilled zucchini 
and served with saffron mayonnaise
ALLERGENI: 3,5

20

salad with mixed greens, carrots, and tomatoes
oven-roasted potatoes
grilled zucchini and eggplant
french fries*
ALLERGENI: 6 

 5 
 5
 5
 5

MENÙ RISTORANTE



KID’S MENU

spaghetti  al pomodoro
spaghetti with tomato sauce
ALLERGENI: 1

tagliatella all’uovo al pomodoro
egg tagliatelle with tomato sauce
ALLERGENI: 1,3

cotoletta di  pollo*
chicken cutlet served with oven-roasted potatoes
ALLERGENI: 1,3

gelato alla vaniglia
vanilla ice cream
ALLERGENI: 5,6,7,9

10

10

5

10

WE WOULD LIKE TO REMIND OUR VALUED CUSTOMERS THAT ALL PRICES LISTED IN THIS MENU ARE IN EURO (€).
 *)IF FRESH PRODUCT IS NOT AVAILABLE, FROZEN OR DEEP-FROZEN PRODUCT MAY BE USED.

IF YOU HAVE ANY ALLERGIES, FOOD INTOLERANCES, OR SPECIAL DIETARY NEEDS, PLEASE INFORM THE DINING ROOM STAFF 
BEFORE ORDERING. WE WILL BE HAPPY TO SUGGEST, WHERE POSSIBLE, ALTERNATIVE OPTIONS SUITED TO YOUR NEEDS. WE ALSO 

INVITE OUR GUESTS TO CONSULT THE ALLERGEN CHART AVAILABLE AT THE RESTAURANT AND TO PROMPTLY REPORT ANY 
ALLERGIES OR FOOD INTOLERANCES TO THE SERVICE STAFF. PURSUANT TO REGULATION (EC) NO. 853/2004 AND MINISTRY OF 
HEALTH DGSAN NOTICE NO. 4379, SEAFOOD PRODUCTS INTENDED TO BE CONSUMED RAW OR VIRTUALLY RAW UNDERGO PREVENTIVE 
TREATMENT THROUGH RAPID CHILLING AT A TEMPERATURE OF -20°C OR LOWER FOR AT LEAST 24 HOURS, IN ACCORDANCE WITH 
CURRENT REGULATIONS. SOME PRODUCTS MAY BE FROZEN OR DEEP-FROZEN AT THE SOURCE OR SUBJECTED TO RAPID COOLING TO 

ENSURE MAXIMUM FOOD SAFETY AND THE BEST QUALITY OF THE PRODUCT SERVED.

COPERTO-3


