
 
 

26 – 28 February 2026 

 

MENU 

 

APERITIVO 

 

Bikini Toast Al Mare 

Bluefin Tuna, Seaweed 
By Chef Lippi 

 

Pane E Burro Affumicato 

Artisanal Bread, Smoked Butter, Basil Seed “Caviar” 
By Chef Lippi 

 

Ferratella 

Chickpea, Rosemary 
By Chef Lippi 

 

Recco, Interpreted 

Fresh Curd, By The Sea 
By Chef Sperindio 

 

Ascolana Ai Cinque Pepi 

Stuffed Green Olive, Sea Snail, Peppers 
By Chef Sperindio 

 

Cappon Magro 

Langoustine, Heritage Vegetables, Geranium Leaf Gelée 
By Chef Sperindio 

 

********** 

 

ANTIPASTO 

 

Merluzzo e Zucca 

Cod, Pumpkin, Black Truffle 
By Chef Lippi 

 

********** 

 

PASTA Part 1 

 

Spaghetto Grigliato 

Grilled Spaghetti, Aged Vegetable Jus 
By Chef Sperindio 

 

********** 

 

PASTA Part 2 

 

Risone 

Borage, Sea Truffle 
By Chef Lippi 

 

********** 

 

MAIN 

 

Lacerto a Boccadasse 

Whole Mackerel “alla Cacciatora”, Santa Margherita Prawn, Purple Artichoke Essence 
By Chef Sperindio 

 

********** 

 

PRE-DESSERT 

 

50° Green Grapes 

Franciacorta, Almond Sorbet 
By Chef Sperindio 

 

********** 

 

DESSERT 

 

Crème Caramel 

Egg Custard, Mullet Roe 
By Chef Lippi 

 

********** 

 

PICCOLA PASTICCERIA 

 

Menu is subject to change due to availability and seasonality of ingredients. 

Kindly note that this collaboration is unable to accommodate vegan, allium-free and seafood-free diets/menus. 


