





	Assapora. Condividi. Celebra. Cetino
	Savour. Share. Celebrate. Cetino.
	Terra Lago
	Appetizers to share
	OSTRICHE  Acqua di pomodoro allo zafferano Oysters with tomato and saffron water
	ï¿½ï¿½�C�R�O�C�C�H�E�T�T�E� �D�I� �P�E�S�C�E� � �T�r�o�t�a� �i�r�i�d�e�a� �m�a�r�i�n�a�t�a� �&� �b�e�s�c�i�a�m�e�l�l�a� � �F�i�s�h� �c�r�o�q�u�e�t�t�e�s� �w�i�t�h� �m�a�r�i�n�a�t�e�d� �r�a�i�n�b�o�w� �t�r�o�u�t� �&� �b�ï¿½�c�h�a�m�e�l
	ï¿½ï¿½�G�R�A�T�I�N�A�T�O� �D�I� �C�R�O�S�T�A�C�E�I� �C�r�e�m�a� �a�l�l ˇ�a�g�l�i�o�,� �p�a�n�g�r�a�t�t�a�t�o� �a�l�l�e� �e�r�b�e� �S�h�e�l�l�f�i�s�h� �g�r�a�t�i�n�,� �g�a�r�l�i�c� �c�r�e�a�m�,� �h�e�r�b� �b�r�e�a�d�c�r�u�m�b�s

	Primo Piatto
	RISOTTO AL PESTO DI ERBE LOCALI Limone preservato, capperi Local herbs pesto risotto, preserved lemon, capers

	Main Course
	POLLO ARROSTO  Carote al miele e spezie, con il suo fondo di cottura Roast chicken, honey and spice-glazed carrots, with its natural jus

	Dessert
	FICHI MARINATI Gelato al latte di montagna e aceto di lampone Marinated figs, mountain milk gelato and raspberry vinegar
	ï¿½ï¿½�1�2�5 ï¿½
	ï¿½ï¿½�A� �c�u�r�a�t�e�d� �f�o�u�r� �g�l�a�s�s� �w�i�n�e� �p�a�i�r�i�n�g�  ï¿½� �1�2�5



	Mare Lago
	Appetizers to share
	OSTRICHE  Acqua di pomodoro allo zafferano Oysters with tomato and saffron water
	ï¿½ï¿½�C�R�O�C�C�H�E�T�T�E� �D�I� �P�E�S�C�E� � �T�r�o�t�a� �i�r�i�d�e�a� �m�a�r�i�n�a�t�a� �&� �b�e�s�c�i�a�m�e�l�l�a� � �F�i�s�h� �c�r�o�q�u�e�t�t�e�s� �w�i�t�h� �m�a�r�i�n�a�t�e�d� �r�a�i�n�b�o�w� �t�r�o�u�t� �&� �b�ï¿½�c�h�a�m�e�l
	ï¿½ï¿½�G�R�A�T�I�N�A�T�O� �D�I� �C�R�O�S�T�A�C�E�I� �C�r�e�m�a� �a�l�l ˇ�a�g�l�i�o�,� �p�a�n�g�r�a�t�t�a�t�o� �a�l�l�e� �e�r�b�e� �S�h�e�l�l�f�i�s�h� �g�r�a�t�i�n�,� �g�a�r�l�i�c� �c�r�e�a�m�,� �h�e�r�b� �b�r�e�a�d�c�r�u�m�b�s

	Antipasti
	ROSA DI BRANZINO Ravanello bianco, carote, agrumi, vinaigrette al miele Sea bass rosette, white radish, carrots, citrus, honey vinaigrette
	CARPACCIO DI GAMBERO ROSSO  Crema al caviale, Olio al basilico Red prawn carpaccio with caviar cream and basil oil


	Primo Piatto
	ï¿½ï¿½�R�A�V�I�O�L�I� �D�I� �T�R�O�T�A� �U�o�v�a� �d�i� �t�r�o�t�a�,� �s�a�l�s�a� �a�l�l ˇ�a�n�e�t�o� �T�r�o�u�t� �r�a�v�i�o�l�i�,� �t�r�o�u�t� �e�g�g�,� �d�i�l�l� �s�a�u�c�e

	Main Course
	TRIGLIA  Pesto di pomodori, olive Taggiasche, scalogno croccante Red mullet, tomato pesto, Taggiasca olives, fried shallots

	Dessert
	PESCA Osmanto e pompelmo Peach, osmanthus and grapefruit
	ï¿½ï¿½�1�5�0 ï¿½
	ï¿½ï¿½�A� �c�u�r�a�t�e�d� �s�i�x� �g�l�a�s�s� �w�i�n�e� �p�a�i�r�i�n�g�  ï¿½� �1�5�0


	Antipasti
	Starters
	ï¿½ï¿½�A�C�C�I�U�G�H�E�,� �A�G�O�N�E� �&� �F�O�C�A�C�C�I�A� �A�L� �R�O�S�M�A�R�I�N�O� �(�1�,�4�)� �R�o�s�e�m�a�r�y� �f�o�c�a�c�c�i�a�,� �a�g�o�n�e� �&� �a�n�c�h�o�v�i�e�s� � �2�4 ï¿½
	ï¿½ï¿½�C�R�O�C�C�H�E�T�T�E� �D�I� �P�E�S�C�E� �(�1�,�3�,�4�,�7�,�1�0�)� �T�r�o�t�a� �i�r�i�d�e�a� �m�a�r�i�n�a�t�a� �&� �b�e�s�c�i�a�m�e�l�l�a� � �F�i�s�h� �c�r�o�q�u�e�t�t�e�s� �w�i�t�h� �m�a�r�i�n�a�t�e�d� �r�a�i�n�b�o�w� �t�r�o�u�t� �&� �b�ï¿½�c�h�a�m�e�l
	ï¿½ï¿½�2�8 ï¿½

	ï¿½ï¿½�G�R�A�T�I�N�A�T�O� �D�I� �C�R�O�S�T�A�C�E�I� �(�1�,�2�,�7�,�1�2�,�1�4�)� �C�r�e�m�a� �a�l�l ˇ�a�g�l�i�o�,� �p�a�n�g�r�a�t�t�a�t�o� �a�l�l�e� �e�r�b�e� �S�h�e�l�l�f�i�s�h� �g�r�a�t�i�n�,� �g�a�r�l�i�c� �c�r�e�a�m�,� �h�e�r�b� �b�r�e�a�d�c�r�u�m�b�s
	ï¿½ï¿½�3�6 ï¿½

	ï¿½ï¿½�B�R�E�S�A�O�L�A� �D�E�L�L�A� �V�A�L�T�E�L�L�I�N�A� �(�1�,�7�,�1�2�)� �S�c�i�a�t�t� �a�l�l�e� �a�l�g�h�e�,� �f�o�r�m�a�g�g�i�o� �C�a�s�e�r�a�,� �s�a�l�i�c�o�r�n�i�a� �V�a�l�t�e�l�l�i�n�a� �b�r�e�s�a�o�l�a�,� �s�e�a�w�e�e�d� �s�c�i�a�t�t�,� �C�a�s�e�r�a� �c�h�e�e�s�e�,� �s�a�m�p�h�i�r�e� �3�6 ï¿½
	ï¿½ï¿½�P�E�P�E�R�O�N�E� �A�R�R�O�S�T�I�T�O� �(�4�,�7�,�1�2�)� �S�t�r�a�c�c�i�a�t�e�l�l�a� �e� �a�c�c�i�u�g�a� �R�o�a�s�t�e�d� �r�e�d� �b�e�l�l� �p�e�p�p�e�r�,� �S�t�r�a�c�c�i�a�t�e�l�l�a� �c�h�e�e�s�e�,� �a�n�c�h�o�v�y� � �2�8 ï¿½



	Antipasti Freddi
	Chilled Selection
	ï¿½ï¿½�R�O�S�A� �D�I� �B�R�A�N�Z�I�N�O� �(�4�,�1�2�)� �R�a�v�a�n�e�l�l�o� �b�i�a�n�c�o�,� �c�a�r�o�t�e�,� �a�g�r�u�m�i�,� �v�i�n�a�i�g�r�e�t�t�e� �a�l� �m�i�e�l�e� �S�e�a� �b�a�s�s� �r�o�s�e�t�t�e�,� �w�h�i�t�e� �r�a�d�i�s�h�,� �c�a�r�r�o�t�s�,� �c�i�t�r�u�s�,� �h�o�n�e�y� �v�i�n�a�i�g�r�e�t�t�e� �3�4 ï¿½
	ï¿½ï¿½�C�A�R�P�A�C�C�I�O� �D�I� �G�A�M�B�E�R�O� �R�O�S�S�O� �(�2�,�7�)� �C�r�e�m�a� �a�l� �c�a�v�i�a�l�e�,� �O�l�i�o� �a�l� �b�a�s�i�l�i�c�o� �R�e�d� �p�r�a�w�n� �c�a�r�p�a�c�c�i�o� �w�i�t�h� �c�a�v�i�a�r� �c�r�e�a�m� �a�n�d� �b�a�s�i�l� �o�i�l� �6�2 ï¿½

	ï¿½ï¿½�S�G�O�M�B�R�O� �&� �L�A�V�A�R�E�L�L�O� �M�A�R�I�N�A�T�I� �(�4�,�1�2�)� �I�n� �c�a�r�p�i�o�n�e� �d�i� �c�a�r�o�t�e� �M�a�r�i�n�a�t�e�d� �m�a�c�k�e�r�e�l� �&� �l�a�v�a�r�e�l�l�o�,� �c�a�r�r�o�t�  ˝�c�a�r�p�i�o�n�e ˛� �s�t�y�l�e� �3�2 ï¿½
	ï¿½ï¿½�T�R�O�T�A� �M�A�R�I�N�A�T�A� �A�L�L ˇ�A�N�E�T�O�,� �S�T�I�L�E� �G�R�A�V�L�A�X� �(�1�,�4�,�7�)� �B�l�i�n�i�s�,� �p�a�n�n�a� �a�c�i�d�a� �a�l�l ˇ�a�n�e�t�o� �D�i�l�l�-�m�a�r�i�n�a�t�e�d� �t�r�o�u�t�,� �g�r�a�v�l�a�x� �s�t�y�l�e�,� �b�l�i�n�i�s�,� �d�i�l�l� �s�o�u�r� �c�r�e�a�m� �2�8 ï¿½
	ï¿½ï¿½�O�S�T�R�I�C�H�E� �-� �3� �o� �6� �p�e�z�z�i� �(�1�2�,�1�4�)� �C�o�n�d�i�m�e�n�t�o� �a� �s�c�e�l�t�a� �:� �L�i�m�o�n�e� �|� �S�c�a�l�o�g�n�o� �&� �a�c�e�t�o� �|� �A�c�q�u�a� �d�i� �p�o�m�o�d�o�r�o� �a�l�l�o� �z�a�f�f�e�r�a�n�o� � �O�y�s�t�e�r�s� �-� �3� �o�r� �6� �p�i�e�c�e�s� � �C�h�o�i�c�e� �o�f� �d�r�e�s�s�i�n�g�:� �L�e�m�o�n� �|� �S�h�a�l�l�o�t� �&� �v�i�n�e�g�a�r� �|� �T�o�m�a�t�o� �a�n�d� �s�a�f�f�r�o�n� �w�a�t�e�r� �3�8 ï¿½�/�7�6 ï¿½



	Primi Piatti
	Pasta & Risotto
	ï¿½ï¿½�R�A�V�I�O�L�I� �D�I� �T�R�O�T�A� �(�1�,�3�,�4�,�7�,�8�)� �U�o�v�a� �d�i� �t�r�o�t�a�,� �s�a�l�s�a� �a�l�l ˇ�a�n�e�t�o� �T�r�o�u�t� �r�a�v�i�o�l�i�,� �t�r�o�u�t� �e�g�g�,� �d�i�l�l� �s�a�u�c�e� �3�8 ï¿½
	ï¿½ï¿½�T�A�G�L�I�O�L�I�N�I� �A�L� �B�U�R�R�O� �&� �L�I�M�O�N�E� �(�1�,�3�,�4�,�7�)� �C�a�v�i�a�l�e� �d�i� �p�e�s�c�e� �d�i� �l�a�g�o�,� �e�r�b�a� �c�i�p�o�l�l�i�n�a� �L�e�m�o�n� �b�u�t�t�e�r� �t�a�g�l�i�o�l�i�n�i�,� �l�a�k�e� �f�i�s�h� �c�a�v�i�a�r�,� �c�h�i�v�e�s� �4�8 ï¿½
	ï¿½ï¿½�R�I�S�O�T�T�O� �A�L� �P�E�S�T�O� �D�I� �E�R�B�E� �L�O�C�A�L�I� �(�1�,�7�,�8�)� �L�i�m�o�n�e� �p�r�e�s�e�r�v�a�t�o�,� �c�a�p�p�e�r�i� �L�o�c�a�l� �h�e�r�b�s� �p�e�s�t�o� �r�i�s�o�t�t�o�,� �p�r�e�s�e�r�v�e�d� �l�e�m�o�n�,� �c�a�p�e�r�s� �3�8 ï¿½


	Pesce
	Fish Mains
	ï¿½ï¿½�S�E�L�E�Z�I�O�N�E� �M�I�S�T�A� �D�I� �P�E�S�C�E� �(�4�)� �R�i�d�u�z�i�o�n�e� �d�i� �p�e�s�c�e�,� �f�i�n�o�c�c�h�i�o� �a�r�r�o�s�t�o�,� �p�a�t�a�t�e� �M�i�x�e�d� �f�i�s�h� �s�e�l�e�c�t�i�o�n�,� �f�i�s�h� �r�e�d�u�c�t�i�o�n�,� �r�o�a�s�t�e�d� �f�e�n�n�e�l�,� �p�o�t�a�t�o�e�s� �5�5 ï¿½
	ï¿½ï¿½�P�E�S�C�A�T�O� �D�E�L� �G�I�O�R�N�O� �I�N� �C�R�O�S�T�A� �D�I� �S�A�L�E� �(�1�,�4�,�7�,�1�2�)� �P�a�t�a�t�e� �s�c�h�i�a�c�c�i�a�t�e�,� �b�u�r�r�o� �n�o�c�c�i�o�l�a� �S�a�l�t�-�c�r�u�s�t�e�d� �c�a�t�c�h� �o�f� �t�h�e� �d�a�y�,� �c�r�u�s�h�e�d� �p�o�t�a�t�o�e�s�,� �b�r�o�w�n� �b�u�t�t�e�r� �5�2 ï¿½

	ï¿½ï¿½�T�R�I�G�L�I�A� �(�4�,�8�,�1�2�)� �P�e�s�t�o� �d�i� �p�o�m�o�d�o�r�i�,� �o�l�i�v�e� �T�a�g�g�i�a�s�c�h�e�,� �s�c�a�l�o�g�n�o� �c�r�o�c�c�a�n�t�e� �R�e�d� �m�u�l�l�e�t�,� �t�o�m�a�t�o� �p�e�s�t�o�,� �T�a�g�g�i�a�s�c�a� �o�l�i�v�e�s�,� �f�r�i�e�d� �s�h�a�l�l�o�t�s� �6�5 ï¿½


	Carne
	Meat Mains
	ï¿½ï¿½�P�O�L�L�O� �A�R�R�O�S�T�O� �(�3�,�7�,�1�2�)� �C�a�r�o�t�e� �a�l� �m�i�e�l�e� �e� �s�p�e�z�i�e�,� �c�o�n� �i�l� �s�u�o� �f�o�n�d�o� �d�i� �c�o�t�t�u�r�a� �R�o�a�s�t� �c�h�i�c�k�e�n�,� �h�o�n�e�y� �a�n�d� �s�p�i�c�e�-�g�l�a�z�e�d� �c�a�r�r�o�t�s�,� �w�i�t�h� �i�t�s� �n�a�t�u�r�a�l� �j�u�s� �4�8 ï¿½
	ï¿½ï¿½�F�E�S�A� �D�I� �V�I�T�E�L�L�O� �(�3�,�7�,�8�,�1�2�)� �P�r�o�s�c�i�u�t�t�o� �d�i� �S�a�n� �D�a�n�i�e�l�e�,� �f�i�o�r�e� �d�i� �z�u�c�c�a� �r�i�p�i�e�n�o�,� �a�l�b�i�c�o�c�c�h�e�,� �m�a�n�d�o�r�l�e� �e� �p�i�s�t�a�c�c�h�i� �V�e�a�l� �r�u�m�p�,� �S�a�i�n�t� �D�a�n�i�e�l�e� �h�a�m�,� �s�t�u�f�f�e�d� �z�u�c�c�h�i�n�i� �f�l�o�w�e�r�,� �a�p�r�i�c�o�t�,� �a�l�m�o�n�d� �a�n�d� �p�i�s�t�a�c�h�i�o�s� �5�2 ï¿½
	ï¿½ï¿½�P�A�N�C�E�T�T�A� �D�I� �M�A�I�A�L�E� �C�O�N�F�I�T� �(�7�,�1�2�)� �B�i�e�t�o�l�a�,� �p�a�t�a�t�a� �d�o�l�c�e� �P�o�r�k� �b�e�l�l�y� �c�o�n�f�i�t�,� �S�w�i�s�s� �c�h�a�r�d�,� �s�w�e�e�t� �p�o�t�a�t�o� �5�0 ï¿½


	Dolci
	Desserts
	ï¿½ï¿½�F�I�C�H�I� �M�A�R�I�N�A�T�I� �(�1�,�3�,�4�,�7�,�8�,�1�2�)� �G�e�l�a�t�o� �a�l� �l�a�t�t�e� �d�i� �m�o�n�t�a�g�n�a� �e� �a�c�e�t�o� �d�i� �l�a�m�p�o�n�e� �M�a�r�i�n�a�t�e�d� �f�i�g�s�,� �m�o�u�n�t�a�i�n� �m�i�l�k� �g�e�l�a�t�o� �a�n�d� �r�a�s�p�b�e�r�r�y� �v�i�n�e�g�a�r� � � �2�6 ï¿½
	ï¿½ï¿½�C�A�L�I�S�S�O�N� �A�L�L�E� �F�R�A�G�O�L�I�N�E� �D�I� �B�O�S�C�O� �(�3�,�7�)� �B�l�a�n�c� �m�a�n�g�e�r� �c�a�r�a�m�e�l�l�a�t�o� �e� �g�e�l�a�t�o� �a�l�l�a� �v�e�r�b�e�n�a� �W�i�l�d� �s�t�r�a�w�b�e�r�r�y� �c�a�l�i�s�s�o�n�,� �c�a�r�a�m�e�l�i�z�e�d� �b�l�a�n�c� �m�a�n�g�e�r�,� �v�e�r�b�e�n�a� �i�c�e� �c�r�e�a�m� � �2�8 ï¿½
	ï¿½ï¿½�P�E�S�C�A� �(�3�,�4�,�7�,�1�2�)� �O�s�m�a�n�t�o� �e� �p�o�m�p�e�l�m�o� �P�e�a�c�h�,� �o�s�m�a�n�t�h�u�s� �a�n�d� �g�r�a�p�e�f�r�u�i�t� � �2�8 ï¿½
	ï¿½ï¿½�M�E�L�O�N�E� �(�7�,�8�)� �M�a�n�d�o�r�l�a� �e� �o�l�i�o� �v�e�r�d�e� �M�e�l�o�n�,� �a�l�m�o�n�d� �a�n�d� �g�r�e�e�n� �o�i�l� � �2�6 ï¿½
	ï¿½ï¿½�T�O�R�T�A� �A�L� �C�I�O�C�C�O�L�A�T�O� �&� �G�E�L�A�T�O� �A�L� �C�I�O�C�C�O�L�A�T�O� �(�1�,�3�,�7�,�8�)� �C�h�o�c�o�l�a�t�e� �t�a�r�t� �&� �c�h�o�c�o�l�a�t�e� �i�c�e� �c�r�e�a�m� �2�8 ï¿½



