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Asparagus, ggs, Padano Cheese Cream, Black Truffle € 14,00
Angus Carpaccio, Artichoke [Raw Salad, Balsamic \V/inegar e 12,00
I\/Iixecl COIJ Cu’cs €10,00 <> 16,00
Ash-[Roasted Ornion, Duck [Ragy, Celery [Root \Jus €12,00
(orilled Octopus, F-ava Beans, Colonnata |_ard € 14,00
Cuttlefish, Potatoes Cream, Peas in | extures € 14,00

Lttt

Maccheroni, Artichokes, Sausages, Pecorino Cheese Cream € 14,00
(Snocchi, Plioppini Mushrooms, Black Truffle €14,00

Lasagna W/ Cocl{e'r’el Qago, Sp—ning (;neen l—|erl>s € 12,00
Tag'iolino W/ Aspa’mgus, SI’W’imps, Bo’d:a'rga € 16,00

[Ravicloni \W// Bufala and Spinach, Green Peas, Salmon Tartare e 16,00
Sauid Ink Paccheri, Burrata Cheese, Citrus Aroma €16,00

AR ts™

( Mh[mo 2 Dorz/om)

‘Qiso’c’co wit'w J—Ie*r*las € 16,00



Mt
A/\Vags 5 ervea/ \V/'ffé 5\/5/6 Df;A

HEE) Ribs e 22,00
[_amb [Ribs € 24,00
\Viel [_oin Chop € 20,00
Sliced Angus Steak € 22,00

Bee TenAerloin r. 220 € 24,00
f g

( G‘r*i”e&, G‘r’een Dep‘pe'p)
Dicanha Black Angus Prime America per hg € %50

Served on Hot Plate
(orilled [Qibeye Steak per hg € 550
l:iorentina “reland Angus” per Lg € 6,50
Bee}E Ta'rrtawe gr. 220 € 28,00

Triomto del Baccaro
(Mix o]E Tipical \/ene’cian Appe’chers) € 26,00

Caesar Sa'acJ €. 16,00

E274
l:is]n o]C the Daq e. 6,00
(Tu*r’l:ot, Sea Bass, Sea Bream)

per l\g

Cove"r’ ancJ Taue Sewice & 3,00

* ok %

A‘cuni pwoJotti ittici possono essere gmﬂge‘ati a bordo



