LA SPIAGGETTA DEI

BALZI ROSSI

LEISURE BY THE SEA

“ Mo Cotagrecs

Attraverso questo menu, ispirato alla ricchezza dei prodotti mediterranei
e adlla bellezza della gastronomia italiana, la cucina di Mauro Colagreco
si esprime con naturalezza, in un dialogo costante con il mare
e le stagioni, e in un profondo rispetto per la natura.

Buona degustazione!

A travers ce menu, inspiré par la richesse des produits méditerranéens
et la beauté de la gastronomie italienne, la cuisine de Mauro Colagreco
s’exprime comme une évidence, dans un dialogue constant avec la mer
et les saisons, et dans un profond respect de la nature.
Joyeuse dégustation !

Through this menu, inspired by the richness of Mediterranean products
and the beauty of italian gastronomy, Mauro Colagreco’s cuisine
expresses itself naturally, in a constant dialogue with the sea
and the seasons, and with a deep respect for nature.

Enjoy your tasting!

Chef di cucina : Alessandro Bini

(@laspiaggettadeibalzirossi  @maurocolagreco



LUNCH

BY THE SEA

THE STARTERS

Red prawn carpaccio

citrus sauce vierge, tapioca pearls, basil oil

Catch of the day
marinated with lemon, green apple, ginger, fennel salad

Fassona beef tartare

seasoned at the table

Sant’llario Parma ham

gnocco fritto

Roasted bell pepper salad

marinated anchovies, extra virgin olive all,
stracciatella cream, pine nuts

Buffalo mozzarella

tomato carpaccio, apricot, basil
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THE RAW SELECTION

Our selection of raw seafood

Gillardeau n°2

each

slightly spicy tomato gazpacho

Camargue n°2

each

shallot vinaigrette

each

Sanremo red prawn

each

Langoustine



THE SALADS

Nicoise 25
Mediterranean tabbouleh 33
shellfish, cherry tomatoes, mint, basil

CGreek salad 25
feta, melon, watermelon, cucumber, olives

THE PASTAS

Linguine alle vongole 35
fragrant herb crumble

Spaghettone Pastificio Mancini with blue lobster 55
tomato, lemon notes

Trofie al pesto 28
potatoes, green beans

Herb ravioli 28
french butter and thyme

THE MAINS

Fillet of today's catch 38
catch Ligurian-style

Catch of the day 00gr 12
gently oven-roasted, salmoriglio

Fried small calamari from the bay 32
crispy vegetables parsley, lime mayonnaise

Crilled octopus 35
sweet potato mash, herbs, smoked paprika oil

Fassona entrecéte 38

green beans, vinaigrette and shallots



THE SIDES

Anna’s mixed salad 10
Crilled or steamed vegetables 13
THE DESSERTS

Tiramisu 14
dark chocolate shavings

Baba by our friend lacobucci 15
candied lemon, chantilly cream

Pavlova 14
seasonal fruits, meringue, hibiscus powder

Citrus salad 14
Campari granita, fresh mint

Sliced fresh seasonal fruit 22
Luba 10
vanilla ice cream with espresso

Spiaggetta’s ice creams and sorbets 14
Brad and cover charge 5

Thank you for informing us of any intolerances or allergies.

Fish meant to be eaten raw has been subjected to a preventive reclamation treatment in compliance with the
requirements of regulation (EC) 863/2004 annex lll section VIIl chapter 3 letter D point 3".
*Some products, if not available on the market, could be used frozen.



