
Seafood Appetizers
Soutè of mussels
Soutè of mussels and clams
Moscardino alla Luciana*
Fish bruschetta*
Cuttlefish salad, celery, carrots and Taggiasca olives*

€ 10,00
€ 13,00
€ 12,00
€ 13,00
€ 14,00

Cold Cuts and Appetizers
Selection of cold cuts and cheeses
In Tempura vegetables
Sauteed chicory bruschetta and bacon
Bruschetta with pecorino cheese, crispy bacon and truffle

€ 12,00
€ 10,00
€ 8,00

€ 12,00

Side Dishes
Green salad / Mixed salad
Rocket and cherry tomatoes
Baked Potatoes / French Fries
Sautéed chicory
Trevignanese vegetables
(tomato with garlic and mint, baked onion with wild fennel)

Pan-seared escarole with garlic, oil, chilli pepper and taggiasca 
olives

€ 5,00
€ 5,00
€ 6,00
€ 6,00
€ 6,00

€ 7,00

Fruit and Dessert
Fruit in Season
Dessert of the Day

€ 6,00
€ 7,00

Soft Drinks
Mineral Water
Coca cola, Coca Cola Zero, Fanta
(33 cl glass bottle)

Coffee

€ 3,00
€ 3,00

€ 2,00

SERVICE € 2,00



First Course Lake and Seafood
Tagliolini with lake fish of the day
Fettucine with citrus sea bass
Spaghetti with clams
Seafood gnocchi with clams, mussels and cherry tomatoes
Fettuccine with mussels and yellow cherry tomatoes

€ 14,00
€ 16,00
€ 16,00
€ 18,00
€ 14,00

Main Courses Lake and Seafood
Whitefish Trevignanese in sauce
Baked perch with fennel
Fried perch
Mixed fried squid and prawns*
Baked sea bass fillet with potatoes
Mediterranean sea bass with cherry tomatoes, olives and capers

BASED ON THE FISH OF THE DAY

€ 13,00
€ 14,00
€ 14,00
€ 18,00
€ 15,00
€ 15,00

First Courses of Pasta
Fettuccine with cherry tomatoes and basil
Longaruccio cheese and pepper
Half sleeves carbonara
Tagliolini with black summer truffle
Fettuccine with white sauce  (pecorino or parmesan)

€ 10,00
€ 12,00
€ 12,00
€ 15,00
€ 14,00

Main Courses of Meat Dishes
Sliced   beef with rosemary or balsamic vinegar
Sliced   beef with rocket, parmesan and cherry tomatoes
Sliced   beef with truffle
Sheep arrosticini
Grilled lamb chops

€ 19,00
€ 21,00
€ 24,00
€ 14,00
€ 16,00

*FROZEN ON BOARD BOAT

“ALLERGIES AND INTOLERANCE PLEASE ASK THE STAF”


