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QUATTROPASS!

Al p
Allergens £s CATO RE

(1) Gluten (8) Nuts
(2) Crustaceans (9) Celery Il Pescatore is a celebration of the Sardinian sca; a reflection
of’its rhythm, tranquility and lightness. Respecting
(3)Eggs (10) Mustard scasonality, locality and process, the menu offers a perfect
(4) Fish (11) Sesame balance of flavours between land and sea.
[l Pescatore is a place to appreciate the moment and to
(5) Peanuts (12) Sulphur dioxide witness a unique harmony between people and place.
(6) Soya (13) Lupin
(7) Milk (14) Molluses Antonio Nellino. ~ Francesco Ryiola

Please indicate any allergies or intolerances

Information regarding the presence of substances or products that cause allergies or intolerances is available
by contacting the staff’ on duty.

Ingredients marked with (*) arc frozen.
Ingredients marked with (**) are frozen quickly at -18°C to guarantee the quality and the freshness.

The fish product administered raw complies with the requirements of Reg. (EC) 853/2004.




Chef’s Suggestions

Il Pescatore

Warm Seafood Salad in Citronette
shrimps, cuttlefish, squid, white fish,
octopus, mussels, clams
(2,4,9,10,12,14) (**)

46

Squid Tagliatelle
bottarga, citronette and lemon gel
(2,4,10,12,14) (*)

4

Casoncelli Pasta with Crustaceans
raw langoustine, raw red prawns, samphire

and lemon scented sauce
(1,2,3,4,7,9,12,14)

52

Yellow Tail in Olive Crust

with Taggiasca olives, yellow tomato soup on

baby spinach with extra virgin olive oil
(1,2,8,4,6,7,8,9,10,11,12,14) (**)

52

Sferamisu
Mascarpone mousse with coffee savoiardi biscuits

and crispy chocolate
(1,3,2,8) (**)

25

LaSardegna

Tuna Tartare

oriental flavor, avocado cream, crispy rice wafer
(1,2,4,5,6,8,10,11,12,14) (**)

45

Raw Red Prawn
dried plum tomato, bread, courgette salad

and creamy stracciatella with basil oil
(1,2,3,4,5,6,7,8,10,12,14) (**)

48

Sardinian Fregula
with Tyrrhenian seafood, slightly spicy and
basil flavored
(1,2,4,9,12,14) (**)

46

Grilled Sea Bass

sea bass, celeriac cooked in clams walter

and seasonal vegelables
(2,4,9,12,14) (**)

48

Millefeuille

with vanilla cream and raspberries
(1,3,7,8)

25

Dcsserts

Sferamisu
Mascarpone mousse with coffee savotards biscuits

and crispy chocolate
(1,3,7,8) (**)

Millefeuille

with vanilla cream and raspberries
(1,3,2,8) (**)

Craquelin Bigné
with Madagascar vanilla cream, salted caramel and

hot chocolate sauce
(1,3,7,8) (**)

Almost Baba

soaked in spiced syrup, rum, vanilla-scented cream
(1,3,2,8) (**)

Girogelato V

pistachio ice cream made “a la minute” (500g)
(3.5,2,8) (**)

Tartlet

lavender tartlet, caramelized yellow peach

with cream ice cream
(1,3,6,7,8) (**)

Fruit Tagliata

seasonal fruil selection

25

25

25

25

45

25

25



Oyster Bar

Main Courses Plateau Royale (min 2 ppl.) (2:347:9.10.12.14) (**) 400

2pcs steamed royal langoustines, 1/2 steamed lobster, 1/2 KingCrab leg, 4pcs
steamed mussels, steamed whelk, 10 oysters assortment, 2pcs langoustines, 2pcs
pink shrimps, 2pcs scallops

Yellow Tail in Olive Crust 52

with Taggiasca olives, yellow tomato soup on baby spinach
with extra virgin olive o1l

(1,2,3,4,6,7,8,9,10,11,12,14) (**) Plateau Pescatore (min 2 ppl.) (2.3.4.7.9,10,12,14) (*¥) 220
Grilled Sea Bass 48 10 oysters assortment, 2pes langoustines, 2pes red shrimps,

sea bass, celeriac cooked in clams water and seasonal vegetables 2pes natural scallops, steamed whelk

(2,4,9,12,14) (**)

Stuffed Squid 45 Crustaceans and Molluscs (2,34.7,9,10,12,14) (**)

mediterranean style and lyonnaise-style seared, Red Shrimps Local Langoustines Local Scallops

escarole sautéed with raisins and pine nuts - -

(L2546,7 89101 112,18) (V%) D Gpes) B Opes) 40 Gpes)

Boneless Lamb’s Cage 52 Oysters (2,4,6,5,10,12,14)

with pak choi, lemon datter, potato flakes, thyme jus Gillardeau Krystale Tsarskaya

(7,9,12) (**)
10 cad 10 cad 10 cad

Black Angus 52
grilled, cajacun scented with potato fondant, truffle flavored salad
and 36 months aged Parmesan cheese

Ingredients may change based on the market availability of the day

(7.:6,9,10,12) Pescatore Exclusive Caviar (1,2,3,4,7,10,12,14)
Parmigiana V 38 .
traditional aubergine parmigiana with tomato sauce Beluga Oscietra
and parmesan cheese 30gr | 50gr 30¢gr | 50gr
(1,2)(**) 400 /480 230 /280
SIGNATURE The selection of caviar will be accompanied by classic garnishes
Fisherman’s Fry 52 Raw
calamari, red mullet, prawns, baby squid, sea bass, with courgette and Yellowtail ”
tartare sauce 2 Tum & ; I d
(1.2.8.4.7.12.14) (*%) ?202 jz 3[;]34@;77(2**317%& oes, capers, olives and oregano
Veal Fillet 49 Raw Tuna Tartare 4
on green asparagus, Eringy mushroom salad, summer black truffle sauce oriental flavour, avocado cream, crispy rice wafer >
(7,9,12) (**) (1,2,4,5,6,8,10,11,12,14) (**)
Lime Marinated Sea Bass
with tomato, strawberries, celery, cucumber, Tropea red onion 40
Vegetables (1,2,4,5,6,8,9,10,12,14) (+%)
Grilled Vegetables V 20 Celeriac and Langoustine Tacos 45

lime scented with green apple sauce, greek yogurt and Oscietra caviar
(2,4,7,9,10,12,14) (**)

Fresh Spinach V 20
sautéed with garlic, olive 0il and chili pepper SIGNATURE
“ Raw Red Prawn 48
Baked Potatoes V 20 dried plum tomato, bread, courgettes salad
and creamy stracciatella with basil ol
Mashed potato truffle flavored V 22 (1,2,3,4,5,6,7,8,10,12,14) (**)

(7,8)




-

Starters
Burrata V

with fresh tomatoes, grilled and marinated courgettes,
basil sprouts and pine nuts

(5,6,7.8)

Octopus Tarte Tatin

Mediterranean style, tomato jam, purple potato

and smoked paprika

(1,2,3,4,5,6,7,8,9,10,12,14) (*)

Zucchini Flower

stuffed with cod, on yellow and red peppers cream
(2,4,10,12,14) (*)

Lobster Salad

with seasonal vegetables, Camona tomatoes, red onion

and champagne vinegar vinaigrette
(2,4,9,10,12,14) (**)

SIGNATURE

Squid Tagliatelle

bottarga, citronette and lemon gel
(2,4,10,12,14) (*)

Warm Seafood Salad in Citronette
shrimps, cuttlefish, squid, white fish,
oclopus, mussels, clams

(2,4,9,10,12,14) (**)

40

44

40

48

45

46

Specials
Catch of the Day (241014

Baked with potatoes, olives, capers, tomatoes,
seasonal vegelables and saffron pistils

Grilled with a side dish of your choice

In a salt crust

Blue Mediterranean Lobster
Catalan Style

With pasta of your choice

Grilled with a side of your choice

Spiny Lobster
Catalan Style

With pasta of your choice

Grilled with a side of your choice

Each100g 25

Each100g 35

Each100g 3 5

First Courses

Fior di Latte Ravioli V

filled with ricotta cheese, date tomatoes sauce, 24

months aged Parmesan cheese and basil
(1,6,7,9,10)

Vicidomini’s Spaghetti
with clams and Cabras mullet bottarga
(1,2,4,9,12,14)

Casoncelli Pasta with Crustaceans
raw langoustine, raw red prawns, samphire

and lemon scented sauce
(1,2,3,4,7,9,12,14)

Sea Anemone Tagliolini Pasta
calamari ragi, crispy Mediterranean-flavored

breadsticks, sea lettuce powder
(1,2,3,4,6,7,8,9,10,11,12,14)

SIGNATURE

Nerano Linguine V
creamed with fried courgette and its flower,

basil and 24 months aged Parmesan cheese
(1,5,6,7,8,9,10)

Sardinian Fregula

with Tyrrhenian seafood, slightly spicy and
basil flavored

(1,2,4,9,12,14) (**)

V Vegetarian meal

Prices are in Euros
Cover charge 12 pp - VAT incl.

42

48

52

44

45

46




