“= PANINI ma anche ... ANTIPASTI &
PANINI but also ...APPETIZERS

Panino Piatto

Dish

LISBONA: baccala affumicato portoghese, arancia fresca, salsa senapata, rucola €65 €90
e pepe

Portuguese smoked cod, fresh orange, mustard sauce, rucola and pepper
TARTUFO: salmone norvegese affumicato, patate lesse, burrata di tartufo €8,0 €120

Norwegian smoked salmon, cooked potatoes, truffle burrata
OSLO: salmone affumicato a caldo, radicchio tardivo sott'olio, mozzarella e €7,0 €10,0
salsa senapata

warm smoked salmon, late chicory in olive oil, mozzarella and mustard sauce
KING: salmone selvaggio Red King, valeriana e burro €13,0 €16,0

Red King wild salmon, valerian and butter
IL SECCO: sgombro affumicato al pepe, peperoni in agrodolce, salsa senapata €55 €90

e insalatina
Smoked mackerel with pepper, sweet sour pepperoni, mustard sauce and salad

GROENLANDIA: halibut affumicato, crema di patate, pomodorini e insalata €60 €90
Smoked halibut, potato cream, cherry tomatoes and green salad

WHISKY: salmone marinato al whisky, stracciatella, arancia e rucola €60 €90
Whisky marinated salmon, stracciatella, orange and arugola

RUM: salmone marinato al rum, cipolla fresca e crema di formaggio €7,0 €10,0
Rum marinated salmon, fresh onion and cheese cream

IL FICO: salmone norvegese affumicato, fichi secchi, stracciatella e valeriana. €60 €90
Norwegian smoked salmon, dry figs, stracciatella and valerian



“= PANINI ma anche ... ANTIPASTI =
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Panino Piatto

Dish
DOC: salmone norvegese affumicato, insalata e salsa yogurt €50 €80
Norwegian smoked salmon, green salad and yogurt dressing
PEPPER & LEMON: salmone marinato al pepe e limone, stracciatella e €55 €90
valeriana
lemon and pepper marinated salmon, stracciatella and valerian
DANESE: aringa affumicata, pomodorini, salsa senapata, cipolla fresca e €50 €80
insalatina
smoked herring, cherry tomatoes, mustard sauce, fresh onion and salad
SOCKEYE: salmone selvaggio Sockeye e burro €70 €100
wild salmon Sockeye and butter
IL SICULO: tonno siciliano in olio, carciofini e salsa senapata €50 €80
Sicilian tuna in olive oil, baby artichokes, mustard sauce
CANTABRICO: alici spagnole, stracciatella e radicchio tardivo sott'olio €60 €90
Spanish anchovies, stracciatella and late chicory in olive oil
RAPINO: salmone marinato alla rapa rossa, mozzarella, melanzane trifolate e €60 €90
valeriana
beetroot marinated salmon, mozzarella, olive oil cooked eggplant and valerian
DILL: salmone marinato all'aneto, insalata di cavolo viola in salsa rosa e €55 €90
valeriana
dill marinated salmon, red cabbage salad with cocktail sauce and valerian
COCKTAIL: gamberetti boreali, salsa rosa, scorza di lime e insalatina €60 €90
northern shrimps, pink sauce, lime zest and salad
OCTOPUS: carpaccio di polpo, patate lesse, pesto e prezzemolo €55 €90
octopus carpaccio, boiled potatoes, pesto and parsley
TUNA: tonno affumicato, stracciatella, carciofini e granella di pistacchi €60 €90
smoked tuna, stracciatella, baby artichokes, chopped pistachios
SPADA: pesce spada affumicato, crema di formaggio, pomodorini e €60 €90

melanzane trifolate
smoked swordfish, creamy cheese, cherry tomatoes and olive oil cooked

eggplant



