
 

S P R I N G  2 0 2 4  
 

 

 

 

I have few passions, other than the pleasure of cooking. One of these is cinema. My favorite movie is “E’ stata la Mano di Dio” 

directed by my favorite director Paolo Sorren$no. Cinema is art, the ability to express oneself, not always and necessarily in 

one's own capacity. It is a game that gives us the opportunity, even if for a limited period of $me, to immerse ourselves in a life 

that is not ours. The kitchen is my stage, and this wonderful room with this enchan$ng terrace, my scenography. At the center of 

the scene are the fishermen, breeders and farmers, thanks to whom we can ensure the undisputed protagonists of excellent 

quality raw materials. Our menu is a choice: that of a journey, of wan$ng to sit at the table to sa$sfy the palate, but also the 

heart and the soul. Our wish is that, at the end of this evening, you too will have a story to tell.” 

 

 

Emmanue l  Sc ot t i  E xecu t i v e  Che f  

G i u l ia  Tav o la ro  Res taura nt  Man ager  

Car l o  Gabb ia no  Ex ecut i v e  Pas t r y  Che f  

 

 

 

 

 

 



 

U N A ,  D O J E ,  T R E  E  Q U A T T R O  
 

 

 EVENING ALTERNATIVE BREAKFAST 1 . 3 . 7  

Salt Cod, red berries chutney , sweet bread, goat milk 

  

 

UNPREDICTABLE  WEDDING  1 . 3 . 7  

Calamarata Pasta from Gragnano with seafood, guanciale, beans and escarole 

 

 

RED MULLET IN PIAZZETTA IN CAPRI  1 . 3 . 7 . 8  

Fried tempura, Mozzarella, Tomato and basil Gazpacho  

 

 

STRAWBERRIES 1 . 3 . 7 . 8  

Strawberries, lemon and cucumber, peanut butter and fennel 

 
 

 

 

 

 

 

 

 
 Tas t ing Menu:  €  90 

 

The tasting menù will be served for the whole table. It is possible to add a wine paring selected by our Sommelier.  

Please note that half portion will not be considered in a price reduction.  

Please, inform our Maitre for any allergy, intollerance or dietary restrictions.  

Allergens are shown with a digit in every meal preparation. The full list is available herein attached (Reg. CE n 1169/2011) 

 

 

 



 

4 - H A N D S  M E N U :  T H E  C H E F  A N D  Y O U  

 
 

 

 

 

 

 

 

 

Choose your  favour i te  appet i zer  and a  Past a d i sh  f rom  

any  tas t ing  menu,  the Chef  wi l l  match your  tas t ing i t inerary   

w i th  a Main  Cour se  and a desser t .  

.  

 

 

 
 

 

 

 

 

 

 

 

 Tas t ing Menu:  €  90 

 

 

The tasting menù will be served for the whole table. It is possible to add a wine paring selected by our Sommelier.  

Please note that half portion will not be considered in a price reduction.  

Please, inform our Maitre for any allergy, intollerance or dietary restrictions.  

Allergens are shown with a digit in every meal preparation. The full list is available herein attached (Reg. CE n 1169/2011) 

 

 



 

C O N T E M P O R A N E O  

 
 

 

 

 

 THE BRIDGE 1 . 2 . 3 . 7   

Panko biscuit filled with marinated anchovies, Sorrento lemon and coffee 
 

CHRISTMAS IN DELAY 4 . 7 . 8 . 1 2  

Blue fish and cauliflower salad 
 

GAMBLE BETWEEN LAND AND SEA 3 . 7   

Chicken Rolls with cherry  tomatoes, prawn  and black truffle 

 

SEND ME A MESSAGE WHEN YOU GET 1 . 4 . 7  

     Squid ink Risotto  
 

IDENTITY CHANGE 1 . 3 . 7  

Grilled Lamb and bernese sauce, violet artichoke 
 

 TU VUÒ FA  L’AMERICANO 1 . 2 . 4  

Dark Chocolate, banana, caramel, salted peanuts 
 

 

 

 

 

 

 Tas t ing Menu:  €  110 

 
 

 

The tasting menù will be served for the whole table. It is possible to add a wine paring selected by our Sommelier.  

Please note that half portion will not be considered in a price reduction.  

Please, inform our Maitre for any allergy, intollerance or dietary restrictions.  

Allergens are shown with a digit in every meal preparation. The full list is available herein attached (Reg. CE n 1169/2011) 



 

 E M M A N U E L  T A K E S  C A R E !  

 
 

 

 

 

 

 

 

 

Ent rus ted complete ly  t o ou r  expert  Chef  Emmanuel  in  a un ique tas t ing  

and sensory  i t inerary .  

 

 
 

 

 

 

 

 

 

 

 

 

 

 Tas t ing Menu:  €  110 

 

 

The tasting menù will be served for the whole table. It is possible to add a wine paring selected by our Sommelier.  

Please note that half portion will not be considered in a price reduction.  

Please, inform our Maitre for any allergy, intollerance or dietary restrictions.  

Allergens are shown with a digit in every meal preparation. The full list is available herein attached (Reg. CE n 1169/2011) 



 

G A S T R O N O M I C  C R A F T  

 
 

 PORK WITH APPLE 1 . 2 . 3 . 7   

Little piglet, apple and celery, smocked eel 
 

“O PESCE FI JUTO”:  A  FI SHERMEN FAIR YTALE  4 . 7 . 8 . 1 2  

Bread, tomato, parsley, garlic and extra virgin olive oil 

 

T IMELESS 3 . 7   

Bottoni Pasta filled with beef tail, oyster, prosciutto and basil soup 

 

E’ SP AG HE TT I  D ’O  P UVE RI EL L O  1 . 4 . 7  

     Spaghetti from Gragnano, pecorino , biologic egg 
 

BL E SSE D  SP R I NG 1 . 3 . 7  

Turbot roll, spring vegetables and edible flowers, Beur blanc sauce   

 

 DRUN K  ASP ARA G US  1 . 2 . 4  

 White and green asparagus, beer and mustard sauce, almond 

 

BO CC A  DI  RO SA  (SWE E T  L I P S??) 1 . 2 . 4  

 Cherry, Buffalo yogurt and raspberries 

 

COC CO  BEL L O ,  C OC CO  DI  M AMM A(MAM A’S  BOY??) 1 . 2 . 4  

 Coconut, coffee, vanilla and honey 

 

 

 Tas t ing Menu:  €  130 
 

The tasting menù will be served for the whole table. It is possible to add a wine paring selected by our Sommelier.  

Please note that half portion will not be considered in a price reduction.  

Please, inform our Maitre for any allergy, intollerance or dietary restrictions.  

Allergens are shown with a digit in every meal preparation. The full list is available herein attached (Reg. CE n 1169/2011) 



 

 

 

 

 

 

 

 

 

 

 

 

 

ABATEMENT AND ALLERGEN TREATMENT INFO  

OUR CATCH IS BOUGHT FRESH AND TREATED WITH INTENSE COLD (-20 C. C), IN ORDER TO 

ENSURE MAXIMUM SAFETY AND HEALTHINESS  

THE FISH CONSUMED RAW HAS UNDERGONE A PRIOR REMEDIATION TREATMENT IN 

ACCORDANCE WITH THE REQUIREMENTS OF REGULATION (EC) 853/2004,  

ANNEX III, SECTION VIII, CHAPTER 3, POINT D, POINT 3  


