STARTERS

Grand Adriatic Raw Seafood Selection *

(4,5,2,13,14,9)
red prawn, langoustine, king prawn, bluefin tuna, scallop, catch of the day
45

Sarda
(5,1,4)

corn pan, green and purple cabbage, salicornia mayonnaise
18

Scallops Wellington

(2,5,14,9,1)
scallops with their coral and beef jus
27

Cuttlefish and Courgettes

(4,7,5,14)

local cuttlefish and courgettes in three textures
24

Baby Octopus

(14,1,9,6)

local baby octopus, tomato, potato focaccia

23
Mantis shrimp salad
(5,8,14,4)
beet quinoa, San Marzano tomato, avocado
25
Crudité
(7.8)
beef, marinated peppers, Pecorino, basil
20
Carpaccio
(5,8,14,4)

nasone tomato, stracciatella, Cantabrian anchovies

19
RISTORANTE
For information regarding allergens and frozen products, please ask our staff.



FIRST COURSES

*

Risotto Amarmio

(4,5,2,13,14,9)
crustaceans, shellfish, daily catch

36
Fish Soup

(4,5,2,13,14,9)

the finest daily catch
35

Cold Spaghettino

,3,4)
tomato water, basil essence, taralli crumble, caviar

28

Linguine
(1,5,4)

amberjack tartare, lemon, herb oil, pork corn
24

Fusillone

(1,2,7,8)
basil pesto, stracciatella, king prawn tartare, lemon powder

26
Raviolo

(1,2,3,7)
shellfish sautéed in smoked butter, mantis shrimp bisuge, basil
oil, confit tomato and tomato coulis , Parmisan crumble

25
Pacchero alla Genovese

(1,5,7,9)
beef, onion, pecorino fondue

21

aOMarmMIo

RISTORANTE

For information regarding allergens and frozen products, please ask our staff.



Main Courses

Grouper

(4,7,8)
seared, crispy pepper cream, zucchini pecorino pesto, toasted hazelnut

32

Squid
(10,14)
potatoes, sea asparagus, mustard

28
Grey Mullet

(4,7,8)
tomato variations, fondant potato, olive and Pantelleria caper pesto

30
Fried Seafood Selection”

1,2,4,14,6,5)
almond tartare sauce

36
Catch of the day

(4,5,9)
potatoes, seasonal vegetables

10/15 hg

Vitonno

3.4)
eggplant, anchovies mayonnaise, marinated datterino tomato, fried caper

32
Beef Fillet

(7,9,12,1)
seasonal vegetables ,roasted potato

30

Spring Garden
(6,9,5,10)
a selection of cooked, raw and marinated vegetables

20

aOMarmNMIio

RISTORANTE
For information regarding allergens and frozen products, please ask our staff.



TASTING MENU

Amarmio 70

Cuttlefish and Courgettes

(4,5,7,14)
local cuttlefish and courgettes in three textures

Fusillone

1,2,7,8
basil pesto, stracciatella, king prawn tartare, lemon powder

Squid
(10,14)
potatoes, sea asparagus, mustard

Tartlet

(1,3,7,8)
diplomatic cream, basil gel, blackberry

3 glasses wine pairing 25

Casabilanca o

Carpaccio

(4,5,8,14)
Nasone tomato, stracciatella, Cantabrian anchovies

Mantis shrimp salad

(4,5,8,14)
beet quinoa, San Marzano tomato, avocado

Cold Spaghettino

(1,3,4,7)
tomato water, basil essence, taralli crumble, caviar

Grouper
(4,7,8)
seared, crispy pepper cream, zucchini and Pecorino pesto, toasted hazelnut

Mousse

(1,3,7,8)
coconut, raspberry gelée, cyprus sea salt, bitter cocoa crumble

4 glasses wine pairing 35

AMarmMIio

RISTORANTE

For information regarding allergens and frozen products, please ask our staff.
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