
 

   T oday        
    

S T A R T E R    |    € 2 1 . 0 0  
B R A N D A C U J U N  D E  L A  S O S T A  Creamed stockf ish with po tatoes, and 
Taggiasca ol ives & Bel f iore E.V. Ol ive Oi l  
 

M I X E D  P L A T T E R  Local producers & trad i t iona l cu is ine - vege tar ian 
vers ion avai lab le 
 

E X T R A  V I R G I N  O L I V E  O I L  &  M I X E D  P L A T T E R  Three selected 
Extra Vi rg in Ol ive Oi ls – vegetar ian version avai lab le  

 

F I R S T    |    € 2 1 . 0 0  
L A S A G N A  With vegetar ian sauce    
 

H O M E  M A D E  C R O X E T T I  P A S T A  Handmade Croxet t i pasta & 
Tuccu Ligure,  a trad i t iona l sauce of Genoese cuis ine prepared with a whole 
stewed piece of meat in tomato sauce  

Or 
Pesto sauce made with Prà Basi l & Pol la E.V. Ol ive Oi l - home-made  

 

M A I N    |    € 3 4 . 0 0  
A N C H O V Y  “ B A G N U N ”  With tomato sauce, chi l l i pepper, o l ives, oregano, 
capers, onion, served with croutons and served with seasonal vegetab les & 
Sante l la E.V. Oi l  

 

S U M M E R  M E S C I U A   Beans, spel t , ch ickpeas, eggs, tomatoe s, onion & 
Oro di Rufo lo E.V. Ol ive Oi l – served tep id and with seasonal vegetab les  
 

R A B B I T  " A L L A  L I G U R E "  Stewed rabb i t wi th p ine nuts and ol ives served 
with seasonal vegetab les 
 

D E S S E R T   |   € 8 . 0 0  
 

C o v e r  c h a r g e  € 2 . 0 0  p . p .  

M E N U ’  C L A S S I C O  
Star ter 
First 
Main 

Dessert 

€69 pp | €89 pp  


