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“provoca piacere”

LUNCH & DINNER



DELICATESSEN

CECINA DE LEON [ 14 22
lemon - oil - black pepper - pan y tomate

48 MONTHS AGED JAMON IBERICO GRAN RESERVA [ 18 26
knife cut - pan y tomate

36 MONTHS AGED PATA NEGRA IBERICO 100% BELLOTA ™M 20 30
knife cut - pan y tomate

SPANISH COLD CUTS SELECTION [FOrR2PPLIMI 40
pany tomate

ITALIAN COLD CUTS SELECTION 20
24 MONTHS AGED PROSCIUTTO CRUDO ‘DI PARMA’ 15
SELECTION OF LOCAL CHEESES "8 12 16
honeys - jams - dried fruit

GRAND ASSIETTE OF CHEESES AND COLD CUTs ™ 30
pickles - honeys - ‘Agnoni’ jams selection

BUFFALO MOZZARELLA ['506R117] 8
caprese style [tomato and basil] 12
with Parma prosciutto crudo 15
with Cantabrian anchovies 47 16
CANTABRIAN ANCHOVIES - NORMANDY BUTTER ['-4-71 18
hot sourdough bread

WILD SMOKED SOCKEYE SALMON [1-3-4-71 20
brioche bread - french butter

SEAFOOD PANZANELLA U-9-14 10
fresh borlotti beans - mussels - bread croutons - vinaigrette

TOMATO’S GAZPACHO -9 14
buffalo mozzarella - ham bites - basil

LOW TEMPERATURE COOKED VEAL TONNATO - ROAST SAUCE [3-4-9-10] 16
sicilian caper - organic egg mimosa - tonnato sauce

BLUEFIN BALFEGO TUNA TARTARE CATALAN-STYLE 49 22
potatoes - tomatoes - red onion sorbet - crispy celery

OLIVE OIL COOKED CODFISH - PAPPA AL POMODOROQ [1-4-7] 16
smoked buffalo sauce - basil

PANKO-FRIED ANCHOVIES [1-4-6] 12
sweet garlic potato mayo - lime - chervil

BEEF TARTARE - EGGPLANT BABAGANQUSH -9 18

sesame rice chips

EGGPLANT PARMIGIANA - ORGANIC FIORDILATTE CHEESE U1
basil sauce - Parmigiano
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PASTA

COLD TAGLIOLINO CRUDAIOLA-STYLE U-2-37

burrata - raw red prawns - lime

LINGUINE MANCINI - GARLIC AND OLIVE OIL - CANTABRIAN ANCHOVIES [-4-8]
escarole emulsion - bread crumbs - raisins - pine nuts

SARDINIAN FREGOLA LIKE A RISOTTO - LOBSTER - CHAMPAGNE BUTTER ['-%7]

Vesuvian tomatoes - basil - shallot

AGNOLOTTI WITH GUINEA FOWL WHITE RAGOUT [-37-9
porcini mushrooms - herb oil - Parmigiano

AMATRICIANA BUCATINI -7

crispy guanciale - pecorino romano cheese - tomato

CARBONARA MEZZE MANICHE U-3-7]
crispy guanciale - organic eggs - Pecorino Romano cheese - Sarawak pepper

MANCINI SPAGHETTI - CORBARA TOMATOES - BASIL ™

MEAT

LA ZANZARA ROYAL BURGER [1-3-7-10-1

cheddar - bacon - tomato - lettuce - burger bun - La Zanzara® sauce - pommes frites

LOW TEMPERATURE COOKED BEEF FILLET - FOIE GRAS ESCALQOPE [-3-7-9-10]
peach chutney - brioche bread

PICANHA SLICED STEAK ON JOSPER - CHIMICHURRI
grilled potatoes

FREE-RANGE CHIANTI CHICKEN ROMAN-STYLE
brick-cooked - roasted peppers

FISH

LOCAL GRILLED FISH - ROASTED POTATOES 4
parsley - lime

BAKED TURBOT - CRISPY POTATOES - ROASTED TOMATOES 4

oregano - garlic

GRILLED OCTOPUS SKEWERS - FRIGGITELLI P-4
potatoes - spicy sauce

DAILY CRUSTACEANS CATALAN-STYLE -9

according to market availability

GRATINATED SEA SCALLOPS - PICO DE GALLO - PANZANELLA 0-314]
basil mayo
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SIDES

PEACHES - SOUR GREEN BEANS SALAD 8
DAILY VEGETABLE SAUTEED WITH GARLIC AND OLIVE OIL 6
GRILLED VEGETABLES - OLIVE OIL - GARLIC - PARSLEY 8
FRENCH FRIES DIPPERS ] 7
BRAVAS POTATOES - SPICY MAYO B! 8
ROASTED SKIN-ON POTATOES - GARLIC - ROSEMARY 6
GREEN SALAD - STEAMED COD ™ 16

potatoes - roasted peppers - Gaeta olives

GREEK SALAD 16
lettuce - feta - peppers - red onion - black olives - cucumbers

FREE-RANGE CHICKEN CAESAR SALAD [1-3-4-10] 14

lettuce - cherry tomatoes - croutons - bacon - eggs - Parmigiano - caesar dressin

COSTIERA’S TUNA NICOISE SALAD B4 16

lettuce - green beans - potatoes - olives - red onion - organic boiled eggs - cherry tomatoes

SA N DW I 0 H [LUNCH ONLY]

CLUB SANDWICH [#-3-7-10] 15
rosemary roasted turkey - bacon - tomato -
fior di latte cheese - lettuce - mustard mayo - potato chips

ARTISANAL SESAME BAGEL 3471 o

cream cheese - smoked salmon - arugula - chives - potato chips

CROQUE MADAME - PRAGUE HAM - COMTE AQC [1-3-7-8] 15
béchamel - organic egg

WATER PANNA - NEPI - SANPELLEGRINO [0 3
COFFEE - CAPPUCCINO 05 - 48
SOFT DRINKS [2oct/zsct) s
SOFT DRINKS [5ct] y
SPIRITS 6
BREAD&SERVICE 2,5

1 CEREALS - 2 CRUSTACEANS - 3 EGG - 4 FISH - 5 PEANUTS - 6 SOYA - 7 MILK - 8 NUTS - 9 CELERY - 10 MUSTARD -
11 SESAME SEEDS - 12 SULPHUR DIOXIDE - 13 LUPINS - 14 MOLLUSCS

KIND CUSTOMERS ARE ADVISED THAT ALLERGENS ARE PRESENT IN OUR RESTAURANT, SO ALLERGIC AND/OR INTOLERANT
PERSONS ARE REQUESTED TO ASK THE STAFF FOR INFORMATION.
ALL FISH PRODUCTS INTENDED TO BE EATEN RAW HAVE UNDERGONE A PREVENTIVE CLEANING TREATMENT IN ACCORDANCE WITH REG. CE 853/04



