
R A W  F I S H

Raw fish from Ruggero

Amberjack carpaccio with Mediterranean ceviche

Special oysters — al pezzo / per piece

Red prawns from the Mediterranean Sea — al pezzo / per piece

Porcupine Bank Prawns* — al pezzo / per piece

S T A R T E R S

Tasting of cooked appetizers

Fish and shellfish salad* with crispy celery

Tuna tataki — eggplant sauce, taggiasca olives, caper leaves, and dried tomatoes

Grilled squid with pea and mint cream, black olive powder and fermented lemon

Tuscan panzanella and seared prawns

Please inform the dining room staff of any intolerances or allergies when ordering.



F I R S T  C O U R S E S

Sea bass, burrata and lime ravioli on a shellfish stew

Warm maccheroncino with tuna, Adriatic prawns, lemon, soy, and basil

Fisherman’s fregula — 20 minutes cooking time, minimum 2 servings

Spaghetti Cavalier Cocco selection with clams

M A I N  C O U R S E S

Catalan lobster, prawns and scampi*

Mixed grill of fish and shellfish according to the market

Mixed fried fish from Ruggero

Fresh catch of the day — fish selected directly from the Venice fish market, available baked, grilled, salted, or
stewed

S I D E  D I S H E S

Mixed salad

Sicilian caponata

Oven-baked potatoes with rosemary

Fresh tomatoes and red onion salad

Pak-choi sautéed with samphire, raisins, and pine nuts

Cover charge

Please inform the dining room staff of any intolerances or allergies when ordering.


