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INSALATE / SALADS

CAESAR CLASSICA: MISTICANZA, POMODORI, SCAGLIE DI GRANA, BACON CROCCANTE, PETTO DI POLLO,
CROSTINI DI PANE E SALSA CAESAR (L, SF, G, U, SE)..........................................................................................................................................................................15
CAESAR CLASSIC: MIXED SALAD, TOMATO, GRANA CHEESE FLAKES, CRISPY BACON, CHICKEN BREAKS, CROUTONS AND CAESAR SAUCE 

TAYGA SALAD: INSALATA VERDE, RADICCHIO, POMODORI, TONNO SOTT’OLIO, MAIS E MOZZARELLA (P, SF, L)..........................................................10
TAYGA SALAD: GREEN SALAD, RADISH, TOMATO, TUNA IN OIL, MAIS AND MOZZARELLA CHEESE 

TROPICANA SALAD: JULIENNE DI AVOCADO E PAPAIA, LATTUGA E CRUDITÈ DI SEPPIOLINA (M)..............................................................................12
TROPICANA SALAD: JULIENNE FROM AVOCADO AND PAPAIA, LETTUCE AND ROW CUTTLEFISH

PANZANELLA SALAD: BASILICO, CIPOLLA, PANE RAFFERMO, POMODORO, ACCIUGHE DI CETARA, BARATTINI, CAROTE E RUCOLA (G, P)......10
PANZANELLA SALAD: BASIL, ONION, BREAD, TOMATO, ANCHOVIES FROM CETARA, BARATTINO CUCUMBER, CARROTS AND ROCKET 

ORECCHIETTE: ZUCCHINE, ZENZERO E CHIPS DI PATATA VIOLA (G).......................................................................................................................................................12
ORECCHIETTE: ZUCCHINI, GINGER AND PURPLE POTATOES CHIPS 

RISO VENERE: AVOCADO, TONNO ROSSO, SCAGLIE DI MANDORLE E LIMONE (P, FG).....................................................................................................................15
RISO VENERE: AVOCADO, RED TUNA, ALMOND FLAKES AND LEMON 

FOCACCIA
TRANCIO DI FOCACCIA: BARESE O MARGHERITA (G, L)....................................................................................................................................................................................4
FOCACCIA SLICE : “BARESE” WITH TOMATO OR “MARGERITA” WITH TOMATO SAUCE AND MOZZARELLA CHEESE 

FRUTTA / FRUIT
ANGURIA................................................................................................................................................................................................................................................5
WATERMELON 

FRUTTA MISTA.......................................................................................................................................................................................................................................8
MIXED FRUIT 

LEGGENDA ALLERGENI / ALLERGENS LEGEND 
G............................................................................................................. Cereals containing gluten
C................................................................................... Crustaceans and crustacean products
U...................................................................................................................Eggs and egg products
P.................................................................................................................... Fish and fish products
S..................................................................................................................... Soy and soy products
L............................................................................ Milk and milk products (including lactose)

FG............................................................................................................................................Nuts
SD.............................................................................................. Celery and celery products
SE..................................................................................... Mustard and mustard products
SS................................................................. Sesame seeds and sesame seed products
AS............................................................................................. Sulfur dioxide and sulphites
LU..............................................................................................Lupins and lupine products
M....................................................................................... Molluscs and shellfish products

Lunch Gourmet BAR

DAL NOSTRO RISTORANTE / FROM OUR RESTAURANT

OSTRICA  GILLARDEAU N.1(M, SF).......................................................................................................................................................................................................8 (PZ)

OYSTER GILLARDEAU N.1, 

OSTRICA  GILLARDEAU N.2 (M, SF).......................................................................................................................................................................................................5 (PZ)

OYSTER GILLARDEAU N.2

SCAMPI BIG (C, SF)...............................................................................................................................................................................................................................100 (KG)

BIG SCAMPI

SCAMPI MEDIUM (C, SF)......................................................................................................................................................................................................................100 (KG)	

MEDIUM SCAMPI

GAMBERI ROSSI (C, SF).......................................................................................................................................................................................................................100 (KG)

RED PRAWN

CAVIALE CALVISIUS TRADITION CON PANE CROCCANTE AL BURRO DEMI SEL DI NORMANDIA (P)...........................................................................30
CALVISIUS CAVIAR WITH TOASTED BREAD AND DEMI SEL BUTTER FROM NORMANDY

PLATEAU FRUTTI DI MARE CRUDI (IDEALE PER 2) (M, SF)..............................................................................................................................................................40
SEAFOOD PLATEAU (IDEAL FOR 2 PEOPLES)

PLATEAU ROYALE (2 OSTRICHE GILLARDEAU N.1, 2 OSTRICHE GILLARDEAU N.2,  4 SCAMPI MEDIUM, 
4 GAMBERI ROSSI, CAVIALE CALVISIUS) (M, C, P, SF)......................................................................................................................................................................120
ROYALE PLATEAU (2 OYSTER GILLARDEAU N.1, 2 OYSTER GILLARDEAU N.2, 4 MEDIUM SCAMPI, 4 RED PRAWN, CALVISIUS CAVIAR)

TAYGA ICE PLATEAU (1 ASTICE, 1 ARAGOSTA, 2 SCAMPI BIG, 4 GAMBERI ROSSI COTTI AL GHIACCIO CON SUMMER CITRONETTE) (C, SF)........140
TAYGA ICE PLATEAU (1 LOBSTER, 1 LOBSTER (CRAYFISH), 2 BIG SCAMPI, 4 RED PRAWN, ALL COOKED AND ON ICE SERVED, AND SUMMER CITRONETTE)

ASTICE  A MÒ DEL TAYGA, CON ANGURIA MARINATA ALLA MENTA, YUZU E PANNA ACIDA (C, SD)...............................................................................32 
TAYGA’S LOBSTER WITH MINT MARINATED WATERMELON, YUZU AND SOUR CREAM

TARTARE O CARPACCIO DI PESCATO FRESCO DEL GIORNO, CON ESTRATTO DI MELOGRANO,
INSALATINA DI CAMPO E ACIDITÀ DI LAMPONE (P, SD).................................................................................................................................................................22
TARTARE OR CARPACCIO FROM FISHES OF THE DAY WITH POMEGRANATE JUICE, SALAD AND RASPBERRY ACIDITY

TARTARE DI PODOLICA, CREMA DI NOCCIOLE, RUCOLA SELVATICA E GRANA PADANO STAGIONATO 32 MESI (FG).................................................20
PODOLICA COW TARTARE WITH HAZELNUT CREAM, WILD ROCKET AND GRANA PADANO SEASONED 32 MONTH

PANINI / SANDWICHES GOURMET

CLASSICO: PROSCIUTTO COTTO, MOZZARELLA (G, SF, L)................................................................................................................................................................6
CLASSICO: BACKED HAM, MOZZARELLA CHEESE 

CAPOCOLLO: BAGUETTE AI CEREALI, CAPOCOLLO DI MARTINA FRANCA, SCAMORZA FRESCA, SCAGLIE DI MANDORLE E VINCOTTO (G, SS, SF, L, FG).........12 
CAPOCOLLO: CEREALS BREAD, CAPOCOLLO FROM MARTINA FRANCA, SCAMORZA CHEESE, ALMOND FLAKES AND VINCOTTO SAUCE (COOKED WINE SAUCE) 

CLUB SANDWICH: PETTO DI POLLO, UOVA, POMODORO, BACON, LATTUGA E MAIONESE (G, U, SF).................................................................................15
CLUB SANDWICH: CHICKEN BREAST, EGG, TOMATO, BACON, LETTUCE AND MAYONNAISE 

POLPO: POLPO IN DOPPIA COTTURA, STRACIATELLA DI ANDRIA, CIPOLLA CARAMELLATA E SALSA DI DATTERINO ARROSTO (G, P, L)............15
POLPO: DOUBLE COOKED OCTOPUS, STRACCIATELLA CHEESE FROM ANDRIA, CARAMELIZED ONION AND ROASTED TOMATO SAUCE 

PODOLICA: TARTARE DI CARNE PODOLICA, CHIPS DI ZUCCHINA, GRANA PADANO, CREMA DI PREZZEMOLO E OLIO EVO (G, L).........................15
PODOLICA: PODOLICA COW TARTARE, ZUCCHINI CHIPS, GRANA PADANO CHEESE, PARSLEY CREAM AND EVO OIL

VEGANO: PANE AI CEREALI, CREMA DI NOCCIOLE, INSALATINA DI SPINACI E IL SUO ASSOLUTO E DATTERINO GIALLO (G, FG)..........................10
VEGANO: CEREALS BREAD, HAZELNUT CREAM, SALAD AND SAUCE FROM SPINAT, AND YELLOW TOMATO 


