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
Tradition

(4,5,2,13,14,9)
cooked, whipped, boiled, saor-style, gratinated

40
Cuttlefish and Courgettes

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

22

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

42
Sarda

(5,1,4)
corn pan, green and purple cabbage, salicornia mayonnaise

25
Baby Octopus
(14,1,9,6)

local baby octopus, tomato, potato focaccia
22

Asparagus and Eggs

(7,10)
asparagus, hollandaise sauce, Doge’s cream

18
Carpaccio

(5,8,14,4)
beef, artichoke, hazelnut, carpione-marinated oyster

19

aMarmMio

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

35
Fish Soup

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

the finest daily catch
35

Linguine
(1,5,4)
amberjack tartare, lemon, herb oil, pork corn

22
Scapece Fusillone

(1,5,7,14)
fasolari shell, courgettes, smoked ricotta

25
Tortello

(1,2,5,7)
buffalo ricotta, peas, smoked butter, vegetable jus

42
Pacchero alla Genovese

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

21
Spaghettone

(1,4,5)
marinated anchovies, onion cream, citrus fried breadcrumbs

19

aMarmNMIio

RISTORANTE

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



Main Courses

Croaker

(4,6,9,11)
dashi broth, fennel

30

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

28
Grey Mullet

(2,4,5,14,7)
artichokes, sea urchin sauce, fondant potato

27
Fried Seafood Selection”

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

35
Catch of the day

(4,5,9)
potatoes, seasonal vegetables

5/15 hg

Beef Fillet

(7,9,12,1)

Baby Spinach and Fondant Potato
26

Glazed Pork

(7,9,10)
pak choi, potato foam

28

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

20

QOMAarmNIio

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



TASTING MENU

Amarmio 65

Baby Octopus

(14,1,9,6)
local baby octopus, tomato, potato focaccia

Linguine
(1,5,4)
amberjack tartare, lemon, herb oil, pork corn

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

Amarmio lemon

1378)
Lemon sorbet

3 glasses wine pairing 25

Casabilianca ss

Cuttlefish and Courgettes

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

Scallops Wellington

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

Tortello

1,2,5,7)
buffalo ricotta, peas, smoked butter, vegetable jus

Grey Mullet

. (2,4,5,14) .
artichokes, sea urchin sauce

Tartlet

1367
chocolate crémeux, ginger gel, honey ice cream

4 glasses wine pairing 35

QAMAarmMIio

RISTORANTE

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