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MENU N.3 (A LA CARTE)
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COD CROQUETTES* with curry, tangerine mayo, 27 ¢ Plateau RELAX+ 27
roasted artichoke and sicilian caponata. (1-3-4-7) - 1 Shrimps from Mazara tartare - 1 Oyster

- 1 Toasted Bread with Ricotta and Anchioves Nardin.

AMBERJACK CEVICHE+ with spicy leche de tigre, 27 e Plateau DINNER* 47

fresh fruit, passion fruit and basil. (4-8) - 1 Langoustine Carpaccio- 2 Scallops au Gratin
- 2 Oysters - 1 Toasted Bread with sea urchins.

L

CARNE SALADA FROM TRENTINO with breadsticks 25
crumble, taggiasca olives, belly pepper, goat cheese,
honey mustard and rocket. (1-3-7-9-13)

e Le Grand Plateau du TEATRO44+ (For 2) 105
- 1 Shrimps from Mazara tartar - 2 Scallops au Gratin

- I Langoustine Carpaccio - 2 Oysters
- 1 Glasswort Salad - 2 Toasted Bread with sea urchins
- 10gr of Asietra Caviar, blinis and butter with seaweed.
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4B GREAT CLASSIQS
SIDES

. Pomme Parisienne with bulter. (7) 8
Green Salad of the day. 9

o le Tagliatelle with ragir. (37813 25
o (lberto’s beef rolls a7 20

MAIN COURSES

GNOCCHETTI with bisque+, milk, demisel butter, raw purpleshrimps=, seagrapes, liquorice. (1-2-3-7) 27
SPAGHETTI ALLA CHITARRA with escarole, confit tomatoes, Nardin anchovies, black truffle and tuma fondue. (1-3-4-7) 27
TUBETTI RIGATI with chickpeas, mussels, mustard a I'ancienne, smoked sardine and glasswort. (1-4-5-7-9) 25

SECOND COURSES

GUINEA FOWL SUPREME MIERAL+ and its jus, milk cream, candied chinotto, coffee crumble and dried apricot. (1-6-7-12) 32
FISH SOUP+ with pink shrimps, scabbard fish, squid, mussels, anchioves, taggiasca olives and toasted bread. (1-2-4-5-8) 29
SWORDFISH+= WELLINGTON FILLET with leek, onion jam, olives tapanade and raimbow carrots. (1-3-4-7-8) 27

Y & ‘ COCONUT MOUSSE with domori chocolate and exotic fruits. (7) 12
r o iV & " MILLEFEUILLE with chocolate and salted caramel. (1-3-7) 12

aﬁ? & i TIRAMISU' with tangerine. (1-3-7) 12
‘ R

» @ . o SICILIAN CHEESES with green salad. (7-12) 16

COVER 4€
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