Chef’s tasting Menu

SOMR
Scallops on toasted bread with
cherry tomatoes, potatoes and

green beans

Venetian style cod mousse with
grilled polenta and candied red onions

SOMR
Spaghetti with shellfish sauce

Potatoes and marjoram ravioli with little
cuttlefish and wild mushrooms

LR

Fish of the day with braised cabbage, toasted
almonds and grapes sauce

SHOMR
Homemade desserts a la carte

€ 50,00



