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ANTIPASTI

Oysters (origin: France)
14
Mixed antipasti,  
    cu�lefish salad, oct�us and potatoes, sea cicada,
paccasassi, s�dines
    w�m spiny m�� (local shell), raz� clams, scall�,
cu�lefish with peas
1, 2, 4, 5, 9, 12, 14
Moscioli marinara
14
Moscioli au gratin
1, 14
Boiled mantis shrimp
2
Cuttlefish salad with cel�y, c�ots and b�lo�i beans
9, 14
Coquilles Saint Jacques au gratin
1, 14
Ham and melon
Caprese salad
7

FIRST COURSE

Spaghettini Mancini with Moscioli
Spaghe�i with Mosci�i is prep�ed f�l�ing N�na Emilia’s recipe.
1, 14
Spaghettini Mancini with sardines and cherry tomatoes
1, 4
Calamarata with clams and puréed grass peas (    )
1, 14
Tagliatelle with seafood
Pasta is made f� us in a local �tisanal lab�at�y.
1, 2, 3, 12, 14
Small gnocchi with calamari, shrimp and scampi
Pasta is made f� us in a local �tisanal lab�at�y.
1, 2, 3, 12, 14
Ravioli filled with ricotta and spinach, butter and sage sauce
Pasta is made f� us in a local �tisanal lab�at�y.
1, 3, 7
Spaghettini with tomato sauce and basil
1
Gluten �ee spaghe�i � request.

In order to facilitate your lunch break, it is possible to reserve 
a parking spot in the PRIVATE PARKING at a discounted rate 
when booking your table. This offer is valid only for the 
duration of lunch and subject to availability.

PLEASE INFORM US IN ADVANCE IF YOU ARE BRINGING 
YOUR DOG when making your reservation. 
Without prior notice, if other dogs are already present, 
we cannot guarantee access.
Thank you for your cooperation.

If you are unable to finish your meal, we encourage you 
to take it home with our special DOGGY BAG.

Mussels may not always
be served,

as their supply depends on 
sea conditions

and the condition
of the mussels themselves, 

a protected resource 
subject to regular 

monitoring and controls.

Mosci�i �e the mussels 
c�lected in the m�ine �ea 

of P�t��o, between 
Pie�ala�oce (Anc�a)
and Sassi N�i (S��o).
They have been und�

the protecti� of Sl� F�d 
F�ndati� since 2004 
(Sl� F�d Presidium).
Every morning the wild 

mussels of Portonovo arrive 
on our kitchen tables 

directly from the Fishermen 
Cooperative just next to us: 
we wash and check them 

then we take their byssus off 
(the byssus is a bundle of 
natural filaments secreted 

by the mussels through 
which they attach to a 

surface). After the washing, 
they are gently cooked 
in a steam oven where 

the valves open, giving off 
all their intense good sea 

smell and flavour. 
Then the mussels are 

examined for a second time 
in order to eliminate any 

remaining byssus, selected 
and divided for the various 

preparations such as 
marinara, gratin or minced 

to become the famous 
‘N�na Emilia’s mosci�i 

sauce’ that we serve 
with spaghetti. 

And on every next day, 
we will do that again… 
if the sea allow us to!












