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Ostriche Oysters

Ostriche francesi accompagnate da vari condimenti French oysters served with a variety of condiments
1 pezzo €8 1 piece €8
6 pezzi €36 6 pieces €36
12 pezzi €62 12 pieces €62
24 pezzi €110 24 pieces €110
Crudi e Marinati Raw and Marinated
Tartare di tonno, cipollotto e mela verde €28 Tuna tartare, spring onion and green apple €
20
Tartare di branzino, sedano pesca e zenzero €28 Sea bass tartar, celery peach and ginger €
20
Tartare di salmone e avocado €25 Salmon tartar and avocado €
32
Sashimi di Salmone €25 Salmon sashimi €
20
Sashimi di Tonno €28 Tuna sashimi €
20
Sashimi di Branzino €28 Sea Bass sashimi €
25
Gran crudo per 2 persone €100 Plateau Royal for 2 people (oysters, king prawns, €
(ostriche,gamberoni,scampi,tonno,salmone,branzino) scampi, tuna, salmon, sea bass) 70
Salmone scozzese affumicato ,servito con yogurt e Scottish smoked salmon served with yogurt and brown €
pane nero. bread 30
€38
Gazpacho di pomodoro, gamberi rossi crudi, crostini €30 Tomato gazpacho, raw red prawns, toasted bread and €
burrata burrata 30
Frisella con pomodoro,alici marinate e burrata € Crunchy bread with tomato, marinated anchovies and burrata

25 €25




Pesci e Crostacei

Secondo disponibilita (crudi ,alla griglia o al vapore)

Gamberoni rossi € 8 al pezzo €170/
kg
Scampi del Mediterraneo €170/
kg
Astice € 80 al pezzo €150/
kg

Pescato del giorno (alla griglia, al sale o all’acqua pazza) € 11 per
100 g

Caviale

Servito con blinis, yogurt acido e uovo

mimosa
Siberian Classic € 80/30g € 125/50g
Osietra Imperial € 110/30g € 170/50g
Beluga Siberian € 145/30g € 290/50¢g

Tutti i giorni dalle 18.30 alle 10.30 sulla Terrazza di
Augusto

NORMATIVA HACCP
1 pesce ¢ stato sottoposto ad abbattimento in ottemperanza delle leggi europee vigenti REG.
E853/2004

Crostaceans

subject to availability

Redking prawns € 8 piece €170/kg
Mediterranean scampi €170/kg
Lobster €80piece €150/kg

Catch of the day (grilled,in salt crost or all’acqua pazza) € 11 for 100
gr

Caviar
Served with blinis, acid yogurt and boiled
egas
Siberian Classic € 80/30g € 125/50¢g
Osietra Imperial € 110/30g € 170/50g
Beluga Siberian) € 145/30g € 290/50¢g

Every day from 18.30 to 22.30 pm on the Terrace of
Augustus

HACCP NOTICE
Fish has been subject to freezing at ambient temperature in compliance with eu regulation CE
853/2004
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