


P I C C O L A  C A R T A  B A R

S A N D W I C H E S

PIEDMONTESE FASSONA HAMBURGER 40
(1,3,7,10,11,12)

CLUB SANDWICH 34
(1,3,7,10,11,12)

FOCACCIA WITH GRILLED SEASONAL VEGETABLES 22
(V) (1,7)

SOURDOUGH BRUSCHETTA 20
Cherry tomatoes and lemon anchovies

(1,4,12)

AVOCADO TOAST 45
Lobster, tomato and citrus mayonnaise

(1,2,3,9,10,12)

B R E A K F A S T  I N  L I G U R I A 30

FOCACCIA, CAPPUCCINO O CAFFÈ
(V) (1,7)

ORANGE OR GRAPEFRUIT JUICE

BAKER'S BASKET

Selection of bread, focaccia
(V) (1,3,7,8,12)

ARTISANAL BUTTER AND SELECTION OF SEASONAL JAMS
(V) (7)

BAKER'S BASKET

Italian-style croissants, pan au chocolat, whole wheat croissants, sweet focaccia
(V) (1,3,5,7,8,11,12)



T O  C O N T I N U E

TRADITIONAL PREBUGGIUN PANSOTI 40
In walnut sauce

(V) (1,3,7,8)

TROFIE DI RECCO 36
With traditional pesto from Prà, pine nuts from San Rossore, extra virgin

Taggiasche olive oil, 30-months-aged Parmesan from Riserva Vacche Rosse,
Pecorino Romano cheese

(V) (1,7,8)

PENNE PASTIFICIO GENTILE 30
With fresh tomato, basil, and chili pepper

(VG) (1)

SPAGHETTO VERRIGNI TRAFILATO ALL'ORO 40
With clams and marjoram

(1,4,12)

VERRIGNI CALAMARATA PASTA 48
Portofino saffron, red gurnard and cherry tomatoes confit

(1,4,7,12)

S N A C K S

WARM SEAFOOD SALAD 44
(GF) (2,4,9,10,14)

CAESAR SALAD 36
Romaine lettuce, Parmigiano Reggiano Riserva 30-month-aged, Salina capers,

Monterosso anchovies and croutons
(1,3,4,7,10,12)

COOKED AND RAW VEGETABLES TART 32
Beetroot hummus, avocado cream and toasted sesame seeds

(GF,VG) (9,11)

PARMA HAM RESERVE 30 MONTHS DEVODIER 40
With cantaloupe melon

(GF)

AVERSA BUFFALO MOZZARELLA 36
Seasonal tomatoes, Pantelleria capers, oregano and basil

(GF,V) (7)



D E S S E R T S  A N D  C H E E S E S

SELECTION OF ITALIAN CHEESES 25
(V) (1,7,8,12)

RASPBERRY TART 25
(V) (1,3,7)

TIRAMISÙ 25
"a childhood memory"

(V) (1,3,7,8,12)

BERRIES WITH ICE CREAM 30
(V) (1,3,7,8)

ICE CREAM OF THE DAY 25
(V) (1,3,7,8)

SELECTION OF SEASONAL SORBETS 25
(V) (1,3,8)


