STARTERS

PAPPA, BURRATA E ALICI 21 ) ) ~ RAVIOLONE
Anchovies with Mashed Tomato and Bread SAN MARCO Raviolo flll%d with .Rlcotao, Eggplagﬁ Tomatoes and
armigiano Reggiano Cheese
INSALATINA DI FAGIOLINI E SEPPIE 19 ,
‘Green Bean and Cuttlefish Salad BARETTO'S RAW STARTERS SPAGHETTI ALLE VONGOLE
with Aged Vinegar, Tomato and Basil BIS DI TONNG Spaghetti with Clams and Parsley
26
. VITELLO TONNATO 21 Carpaccio of Tuna Belly, Fillet and Seasonings MALLOREDDUS AGLI SCAMPI*
Veal with Tuna Sauce and Caper Leaves Malloreddus Pasta with Langoustines
CROCCHETTE DI BACCALA ’ BAT-IF-’UT'?‘ %I GA[\éBERI V!OLAdEFF'Ol(E GRAS* 3] with Yellow Datterino Tomatoes
Salt Cod Croquettes with Tomato Mayonnaise and urveiteh Frﬁsv(\;r; Sglzpdogﬂg \C/”i’]nqi;rl:ttems FREGOLA AL BRANZINO
Curly Endive TARTARE DI SCAMP| Fregola with Sdeo Bcﬁs,ds_?asor][cnl Mushrooms
* 32 and crushed Tomatoes
ACCI(L;JG!;IEbDELEAhNTABRICO 24 Langoustine Tartare with Avocado and Lemon LINGUINA MONOGRANO ALL ASTICE
antabrian Anchovies
with Brioche Bread, Salted Butter and Chive TIRADITO 29 Linguine with Lobster, Datterino and grated Citron
Sea B C io with Piquillo P :
POLPO E PATATE* 25 P snal and Crispy Shallot T o" ~ TAGLIOLINI AL CAVIALE
Octopusl_f:méj Pototc;)%s v¥|th Grilled CARPACCIO DI RICCIOLA Tagliolino with Caviar with Chives and Anchovy Butter
naive ana Pesto 26
Yellowtail C io with Aji A ill d Dill RISOTTO AL GAMBERO ROSSO E ZAFFERANO*
Seab TAGI'_tll—éénNAgl O%AE;A q 25 etowtal--arpaccio with Al Amarto dnd L Risotto with Saffron Pistils and Red Prawn Tartare
edbream wi now Peas, Bottarga an e
erry Tomato & PLATEAU AL BARETTO Resinello Past RI-;chGlBll\lEIELTE Af‘fll_ TAIg'II'DUFQ ) -
* (assort. for 2 people) 1 per 40 eginelle Pasta wi ack Truffle and Parmigiano Reggiano
TONNO ROSSO AL CARBONE 27 2Red P L2 L tines, 2 Purple P ' 2 80
Charcoal-grilled bluefin Tuna with Escarole, Olives, © rown52 chwgggsigeysstergurpe rawns per ) ~ RIGATONI AL POMODORO .
aisins, Capers and Tarragon Rigatoni with Tomato with Salted Ricotta and Basil
TRIS DI CRUDI* 37-45
SPECIAL STARTERS Subject to Availability MAIN DISHES FROM THE JOSPER
o e T e OMBRINA E PURE
RAVIOLI ALLA ST. JAQUES 28 “ . . . » Ao Wi ; i
Ravioli stuffe(;in\gl/i’glwqiiqll_lﬂc%ﬁ,eParisi Sauce FRESH CATC“ with Side Dish Black Groupersﬂgﬁloliggenedvxs’;hm(iig\l/gcs,eCh||| Peppers,
) SALT-CRUSTED OR JOSPER-GRILLED 55pp  Mediterranean Style PESCATO ALLA CARLINA
Warm Sea DeIiJP!’IcE\I/DinBwOREJ MﬁvﬁnE Clam. Steamed 30 (from kg STA. minimum 2 people) with Baby potatoes, Olives Catch of the Day with Tomatoes, Olives, and Capers
Octopus, Black Grouper, Squid and Tomato and Capers Breaded Fgl;l’]’lyg) D!BBRANZ";IIO'th ]
readed and fried Sea Bass served with Lemon
with Corﬁg\rl]g-rgrﬁ'g‘t% éA‘sL-Ilrerpcé'g‘BAr;Ii'cﬁj[:l]ﬁ q Celery 58 IN PAPILLOTE 47 with Zucchini, Carrots, Spring and Tartar Sauce
. . | From the Market to the Josper: STA rilleéa Uctopus with rainbow hard, Fotatoes an
Marinated Redql\r/l]gl||_e|;y\é|’c’\|'/1lé\<|/gi’cr$c;geseeds, Anchovy § 7 The Daily Catch in Various Preparations Shellfish Reduction
- - a Lobet ’H%ABSTICE Q\L BE'PRRtEdBIQANcCi: 4 Pickled
Cover Charge 5 obster wi eurre Blanc, Toasted Bread and Pickle
SIDE DISHES 10 Samphire
GRILLED POTATOES - TOMATO AND ONION ) BLACK COD? )
B L BAREITO HAND PAINTED CERAMIC OIL BOTTLE SOUR GREEN BEANS - CURLY LETTUCE - MASHED POTATOES Yuzu, Miso Black Cod with Mushrooms and Parsnip
< -1 100% Italian Extra Virgin Olive Oil ‘ SEASONAL MUSHROOMS 10/15 WAGYU
| l cold-extracted from Taggiasca and Coratina olives 1 WGgyU Sirloin (M-Og) A5 seared on the Grill with Vege’cobles
- Available for purchase - In case of allergies or intolerances, please ask a member of our staff to consult the allergen list. TAGLIATA DI MANZO
Raw fish served in this establishment has been subjected to prior blast chilling in compliance with EC Regulation No. 853/2004. Sliced Beef Steak with Rosema ry Potatoes

o/ Bosells

* The product may be frozen at origin.
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