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per person €85

(all the table)
Sea Bream Carpaccio, steamed with Bergamot Tea, Crunchg Vegetables, Honey Sauce

SED

Egg cooked Low TemPerature, Pink Slﬂrimp, Dill Creme Fraiche

UO/LA/CR

Crispg Octopus cooked al low temPera’cure, Panzane”a, Burrata stracciatella

LA/MO/SED/CR

Sca”ops with Bacon, Potatoes with Parslegj Cheese and Pepper

SED/LA

Tortelli stuffed with Turbo’c, AsParagus Ragout

SED/CE/PE/LA

The “ Zaccaria  Carnaroli rice, red Prawn Tartare, the Scent of Cedar

CR/LA/SED

Croaker cooked on a Plate of salt from « Saline di Pirano « marinated Artichoke Fried with Tarragon

PE/CE/SED

The Sweet SurPrise
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per person € 65
(all the table)

Trieste — Stgle creamed Cod, Croutons with Butter, Black Olives

CR/PE/LA

Cuttlefish with Peas and Polenta

CE/MO/SED

Spagl']ctti “ Tirrena of Frescobaldi ¢ the shelled Clams, Bottarga made bg us

CE/LU/PE/SED

The Dalmatian Fish SouP

SED/CE/CR/PE/MO

Rigcjanci Dessert

CE/UO/LA



L Starters. ..

Raw Fish Mosaic ( Based one clag‘s catch)

30 € CR/PE//MO/SED

Egg cooked Low Tcmperature, Pink Sl’lrimp, Dill Creme Fraiche

25€  UO/LA/CR

Scallops with Bacon, Potatoes with Parsleg, Cheese and PePPer

25 € SED/LA

Sea Bream Car[:)accio, steamed with Bergamot Tea, Crunchg Vegctables, Honey Sauce

25 € SED

Crispg Oc’coPus cooked al low ’cemperature, Panzane”a, Burrata stracciatella

25 € LA/MO/SED/CR



The « Zaccaria “ Carnaroli rice, red Prawn Tartare, the Scent of Cedar

Per person (minimum 2 Pcople )

24 € CR/LA/SED

Tortelli stuffed with Turbot, AsParagus Ragout

22 € SED/CE/PE/LA

Potato Gnocchi with Cuttlefish ink, Creamed Cod

20€ SED/CE/PE/LA

Paccheri with Pistachio Pesto, beaten with Pan»mcriccl Prawns

22 € CE/CR/LA/GU/SED

Spaghetti “ Tirrena of Frescobaldi ¢ the shelled Clams, Bottarga made bg us

224 CE/LU/PE/SED
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Tuna ( Depencling on the catch ), chetablc CaPonata, Puffed Potatoes

264€ SED /PE/LA/CE

Baked Sea Bass, Citrus Bread Crust, burnt Aubergincs, Asparagus

264€  CE/LA/SED

Baked Turbot, Porcini Mushrooms, Ratée Potatoes

26€  LA/PE/FU

Cuttlefish with Peas and Polenta

22 < CE/MO/SED

The Dalmatian Fish Soup

26 € SED/CE/CR/PE/MO

Mixed Fried Food (Scluicls, Prawns, Sardines )

26€ SED/CE/CR/PE/MO/UO/AR



ﬁa/;mwm/m% €6

Water Punna or San P@W C4

/@ Cofee €5,00

Our W&/c@é€4

Some of the ingrcdients in our dishes may be frozen or bought fresh and frozen bg us usinga blast

cabinet. This allows the correct Preservation of Proclucts in compliance with health legislation.
Further information is available from our staff.

“Information about the presence of substances and foods that may cause a”ergies orintolerances



are available from our staff.

| mportant Information

In accordance with the Provisions on food labe”ing contained in Regulation 201/169/EC,
we inform customers that all dishes served in this restaurant may contain one or more

traces of the Fo”owing a”ergens:

ce- cereals containinggluten ie.: wheat, rye, barleg, oats, sPe”eds, kamut or thegr
]ﬁybridized strains and their related

cr- crustaceans and Product derived from crustaceans

uo- eggs and egg Proclucts

pe- fish and fish Proclucts

ar - Peanuts and Peanut~basecl Products

so-  soy and soy Proclucts

la-  milk and milk Products

fu-  mushrooms and mushrooms Product

gu~- nuts: almondsJ hazelnuts, wa!nuts) Pistachios and their Products

sed - celerg and celerg Products

sen - mustard and mustard-based Product

ses - sesame and sesame Product

an- sulfur dioxide and sulp]ﬁi‘ces in concentration greater then lOmg/kg

lu - luPinc and luPines Products

mo - molluscs and mollusc Proc]ucts

All raw served Proclucts are bought Frcsh, washed and blast frozen with a ProFessiona

blast cabinet to ensure better conservation.

TRIESTE
CHIMERA DI BACCO
VIA DEL PANE, 2 — 34121

www.chimeradibacco.com



e-mail: infoechimeradibacco.com



