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RAW SEAFOOD
Oyster tasting
3 Krystale oysters, 3 Gillardeau oysters   [M, SF]………………………………………………………… 30
Crustacean tasting
2 Shrimps, 2 carabineros prawns, 4 purple prawns  [C, SF]… …………………………………… 90
Crustaceans and filleted tasting  
2 Shrimps, 6 purple prawns, filleted of the day  [C, P, SF]................................................. 50

ALL RAW - PLATEAU ROYAL
2 Gillardeau oysters, 2 krystale oysters, 2 shrimps, 6 purple prawns, 
filleted of the day  and calvisius caviar skullcap [P, C, SF]…………………………………………… 90

STARTER
TAYGA PLATEAU CHAUD: 1 lobster, 2 shrimps, 2 carabineros prawns, 
2 spiny lobsters and 4 red prawns [C, G, L, FG, U, S, SD, SF]...............................................................130
Chopped purple prawns with mango and lime [C, SF, SE]..............................................................23
Amberjack tartare with green apple and pistachio gel  [P, SF, FG, L]................................. 23
Salmon sashimi with iced celery and carrots [P, SF, SD]................................................... 21
Red tuna tartare on pepper cream and lime pearls [P, L, SF]........................................... 22
Lobster salad with citrus fruit dressing  [C, SF]................................................................ 30
Traditional veal with tuna sauce [P, U, SF, SD]...................................................................... 19
Beet carpaccio with pear cubes and herb garden [FG, SD]    ............................................. 16
Steak tartare [P, SE, U, SF, S].................................................................................................. 20
Roasted lampuga carpaccio [P, SF, U] … …………………………………………………………………… 25
Seafood fois gras with cantabrian anchovies and salted butter [P, SF, L, G] … ……………… 25

FIRST COURSES
Turmeric mezzemaniche with clams, eggplant sticks and tuna bottarga  [G, M, P, SF]....23
“Mulino del ponte” spaghetti with sea urchins [G, P, SF, SD].............................................. 28
Tagliatelle with lobster [G, U, C, L, SF, SD]............................................................................... 30
Plankton risotto and spiny lobster medallions [C, M, P, SF, L, SD]........................................ 28
Chlorophyll tonnarelli, stracciatella and prawn quenelle [G, U, P, SF, L, FG]....................... 25
Our “alla norma” maccheroncini [G, L]   ............................................................................ 18
Beet cream tagliolini with sprouts [G]   ............................................................................ 18
Margherite with nettles, potatoes, and lemon cream [G]    ............................................. 20

SECOND COURSES 
Salmon tataki with marinated vegetables and guacamole mousse [P, SF, S, L]…………………… 25

Tuna steak in sesame crust on purple potato mousse and herb sauce [P, SS, L].......................25

Seabass bar with olive cream  [P, SF, L]................................................................................. 25

Sesame prawns on curry and guacamole mousse  [P, M, C, SF, SD]......................................... 28

Milanese-style suckling veal cutlet with concassé tomato [L].............................................. 28

Voronoff beef fillet [L, SE, SF, S]............................................................................................... 30

Beech wood smoked fassona steak with au gratin potatoes [L, SE, SF].................................. 28

Catch of the day per kg [P, SF, SD].......................................................................................... 75

DESSERTS
Tiramisù [U, L, G].................................................................................................................. 8

Orange and chocolate pyramid mousse [L, G]....................................................................... 8

Caramel coffee  [G, U, FG, L].................................................................................................... 8 

Berries cheescake [G, FG, L].................................................................................................. 8

DRINKS
Water  75 cl…………………………………………………………………………………………………………… 3

Soft drinks  33 cl… ……………………………………………………………………………………………… 3,5

Craft beer 75 cl… ……………………………………………………………………………………………………14

Coffee …………………………………………………………………………………………………………………… 2

Cover charge… ……………………………………………………………………………………………………… 3

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

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)

ALLERGENS LEGEND
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