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STARTERS

Veal rose, old-fashioned tuna sauce, Salina
caper flower 2-3-4 €18.00

Brandacujun carpaccio of caramelized Tropea

_ _ _ _ €16.00
onion and crispy taggiasche olives 4

Roasted octopus, smoked potato mousse and €20.00
n'duja sand 1-4

Creamy Mantuan squash, goat kefir and ...,
toasted almond petals 7-8

Coppered onion from Montoro on cacio e pepe € 15.00
mirror 7 '
Herb flan on anchovy delicacy and Vessalico B
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“e9,
«w
€9
N / y =




¥ GRAND HOTEL
WsH &Des Anglais

L. 8.8 & ¢

FIRST DISHES

Chef's interpretation Carbonara, liquid inside

Tagliatella with white Fassona ragout 1-3-9-12

€18.00
Raviolo di coda alla vaccinara coulisse of 30-
month Parmigiano reggiano with saffron and
gremolada tears 1-3-7-9-12 €22.00
Tagliolino 30 yolks clams and mullet roe 1-3-4- 0
€25,
12-14
€ 25.00
Lobster Bauletto and its Elixir 1-2-3-4-9-12 |
y
Pacchero alla Norma 1-3-7-9 1800
4
Purple potato gnocchetto vitellotte di Bayard, g,

datterino del Piennolo and stracciatella di
Bufala dripping 7




EGrilled Entrecote of Fassona

Grilled Pressaler lamb chops

Fillet of sea bass Ligurian style 4

San Remo purple shrimp flambéed in
cognac 2-12

Frittura di paranza del golfo 1-2-4-14

Fried squid 1-4

MAIN DISHES

€24.00

€ 25.00

€ 22.00

€ 30.00

€ 28.00

€ 26.00
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DESSERTS
Chocolate mousse with raspberry heart €700
Mimosa €7.00
Tiramisu 1-3-7 €7.00
: €6.00
White creamy (my natural panna cotta) 4-7
Bunet 1-3-7 €6.00

Mango sorbet via air and rum nation selection €6.00
Orange and campari sorbet €6.00 4

Sacher cake 1-3-7-8 €7.00




