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CRUDITE OYSTERS
Gillardeau

Caviar House

“Trasmontanus Baerii” (10 g), each € 4 - halfa dozen € 22
brioche bread and Normandy butter
€25 Ostra Regal.

each € 4 - halfa dozen € 22

Great Plateau of fishes,
molluscs and shellfish Prat Ar Coum
€35 each € 3,5 - half a dozene€ 20

Mini Plateau s

€22 : Selection 3 kind of oyster
: and Champagne by the glass
Tuna tartare § €25

Amberjack tartare
€18

Cuttlefish carpaccio Wine by the glass
€15 white, red and prosecco
€8
Amberjack carpaccio,
Mediterranean dressing, Franciacorta
mullet roe €10
€18
Champagne
Half scallop with its sauces €15
and Salmon roe

€16

Ask to operators for the bottles of the wines available by the glass




CRUDITE OSTRICHE

Caviar House Gillardeau
“Trasmontanus Baerii” (10 gr) cad € 4 - mezza dozzina € 22
pan brioche e burro Normandia
€25 Ostra Regal

cad € 4 - mezza dozzina € 22
Gran vassoio di pesci,
molluschi e crostacei Prat Ar Coum
€ 35 cad € 3,5 - mezza dozzina € 20

Mini Vassoio .................................................

€22 . Selezione di nr. 3 ostriche
| e calice di Champagne
Tartare di tonno : €25

€16

Tartare di Ricciola

€18 DRINK

Carpaccio di seppiolino

Vini al calice
€15

bianco, rosso e prosecco.

. .. €8
Carpaccio di ricciola,
condimento medlteryaneo, Franciacorta
bottarga di muggine P
€18 19
Capasanta cruda Char(::nl)agne
con le sue salse e uova di salmone 5

€16
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