RAW BAR

LIVE SEAFOOD PLATTER

SIGNORINA

1-2 PEOPLE

2 oysters, 2 scallops, 2 sea urchins, red sicilian shrimps,
sashimi hamachi

6700

SIGNORA ROYAL

2-4 PEOPLE

6 oysters, 4 scallops, 4 sea urchins, red sicilian shrimps,
Akami tuna sashimi with black caviar,
sashimi hamachi

18000

® G O&ﬂ CATALAN SALAD WITH CRAB
'Q_' @ a salad combining sweet tomatoes, red onion, capers,
basil and crab meat. Served with a sweet-and-sour
2000 P/ 100 g

dressing and olive oil

THE SET INCLUDES 3 DISHES

FOR 3-4 PEOPLE SORPRESINE WITH CRAB

AND CHAMPAGNE SAUCE

homemade sorpresine pasta prepared with a delicate
sauce based on champagne, butter, Parmesan cheese
and braised shallot

CRAB FLANKS
IN LEMON-SAFFRON SAUCE

crab flanks grilled in their natural shell, simmered
in a lemon sauce with saffron, garlic and herbs

BRAND CHEF MANAGER CHEF
ANTONIO FRESA EVGENY FADEEV NIKITA KUPAVYKH



RAW BAR

OYSTERS
per 1 pc
Served with a choice of sauce:

wine vinegar, ponzu or homemade
tabasco

CAVIAR
per50 g

Serve with sour cream and crepes
or French fries

SEA URCHIN
per 1 pc

LIVE SCALLOP
per 1 pc

HAMACHI
(JAPANESE AMBERJACK)

SHRIMPS
per 100 g

We can serve shrimp crudo, sautéed
with garlic and olive oil

Murotsu (Japan)

Gillardeau (France)

Sturgeon (Astrakhan)

Salmon (Kamchatka)

Served with quail egg, ponzu and chive

Sashimi with ponzu sauce and wasabi kizami
Over an open fire with pangritata and lemon

Baked with Parmesan and aioli

Carpaccio with tomato tartare,
chiliand pickled lemons

Sashimi with ponzu sauce and wasabi kizami

Carabineros

Scampi

Please let us know before ordering if you have any allergies to any food product.

9200

1660

8500

2600

690

1490

3300

2900

2900

2900



SALMON

DORADO

LIVE KAMCHATCA CRAB
per 100 g

BIGEYE TUNA

CANADIAN LOBSTERS
per 100 g

Sashimi with ponzu sauce and wasabi kizami

Grand Carpaccio
served with three types of sauses:
homemade tobasco, citronet, truffle ponzu

Tabbouleh with tomatoes and labane

Served with a choice of sauce: creamy garlic,
Swedish skagen, citronette

Whole crab / Whole leg

whole

Tonna Tonnatoe
Tuna with veal cheek cream and capers

Tuna tartar with dujon mustard

Sashimi with ponzu sauce and wasabi kizami

grilled/steammed

Steamed lobster tartar with sweet tomatoes

Fettuccine with cherry tomatoes and lobster
biscue

For group of 8 or more guests there will be included service fee of 15%

1500

4900

2200

1700/2300

2790

2800

3600

2600



CAITCH OF THE DAY

per 100 g

BARAMUNDI « 1550 TURBOT « 2100

a sea fish of the flounder family, with white meat

A sea fish known as giant
and a delicate taste

or white sea bass, with white, juicy meat

fish baked in a salt / fried in white wine grilled / fried in white wine with garlic

with garlic / baked with acqua pazza sauce

SEABASS « 1350 SEA RUFF « 2100

a species of ray-finned fish of the scorpaenidae family,

a fish of the Moronidae family, the meat is dense,
found in the eastern Atlantic

with a subtle marine aroma

grand carpaccio / calamarata with white fish,

fish baked in a salt / fried in white wine
capers and wine / on grill in putanesca

with garlic / baked with acqua pazza sauce
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SOLE « 1850 SAINT-PIERRE « 1700

or St. Peter’s fish, a species of ray-finned fish

a species of ray-finned fish of the scorpaenidae family,
of the heliozoan family

found in the eastern Atlantic.

fried in white winewith garlic / baked

fried in white wine with garlic / In a brown butter
with acqua pazza sauce

sauce / sauce Antonio Frese’s recipe + 2450



Wild fish arrives to us twice a week via special fast delivery from Sri Lanka, Morocco, and Egypt.
Thanks to our prompt delivery, we preserve the product’s natural flavor and aroma, as well as its rich

nutritional value.

GOLDEN PAGR « 1550

A species of ray-finned fish native to the subtropical
and tropical waters of the Atlantic Ocean
and the Mediterranean Sea

fried in white wine with garlic / baked with acqua
pazza sauce / grilled / grand carpaccio

SEA PARROT « 1400

tropical fish with colorful scales
and beak-shaped jaws, with a rich flavor
and firm texture of meat

baked with acqua pazza sauce / fried in white wine
with garlic / grilled
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COLD AND HOT APPETIZERS

Olives in signature marinade
Ramiro peppers with Robiola cheese
Jamon Iberico Cebo de Campo

36 months old

Served with pan con tomate

Beef tenderloin tartare
with black caviar

Fritto misto with labneh and salted
lemons

Eggplant parmigiana

Pansanella with sweet tomatoes
and octopus

Fresh vegetable salad
with feta cheese

Salad with Kamchatka crab, orange
and raspberry

Lentil soup with shrimps

Guinea fowl broth with tortellini

650

1100

6900

2650/5300

1650

1500

SALADS

3200

1900/3800

2750

SOUPS

1100

1100

PIZZA
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Homemade stracciatella, tomatoes
and basil

Black chanterelles, prosciutto

and black truffle

2200

2450

Cauliflower with Piedmont sauce, 1300
Bagna cauda with anchovies
and parmesan
’
Do ’ y W
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Scallop crudo with cashews, cranberries 1650
and lime
Tonno Tonnato 2790
tuna Akami with veal cheek cream
and capers
Bruschetta with Kamchatka crab, 2450
stracciatella and tomatoes
Green salad 1750

> 2, 4

o 'I([[lll‘("

JSigr

Tomatoes with marinated red onions, 1250
pumpkin seeds and aromatic oil
Tomato soup with seafood from Apulia 2600
Tuna, mozzarella and Yalta onion 2200
Kamchatka crab and skagen sauce 3200
Zucchini, goat cheese and lemon 1800




Campanelle with octopus ragout and
salted lemons

Gnocchetti sardi, Cacio e Pepe with crab
bisque

Mafalde with chanterelles and black
truffle

Tagliolini with Eastern scallops

and Saint-Jacques sauce

*check with the waiter about the availability
of scallops

Pacceri with Canadian lobster

Spaghetti Frutti di Mare with octopus,
mussels, vongole, squid and prawns

PASTA

2300

1250

2450

2490

8000

2900
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Linguine with vongole 2600
and sea urchins

Spaghetti alla Chitarra with Kamchatka 2850
crab and red caviar

Calamarata with black tiger shimps, 3900
stracciatella and arugula

Rigatoni flambé with salmon (ﬁ;/' levo 5900
and red caviar

Spaghetti Con Crostache 12500
scampi, shimps, mussels, vongole /()/' lwo

RISOTTO

We cook risotto using AQUARELLO rice

Risotto Cacio e Pepe with tuna tartare

2900

Risotto Alla Scoglio 2450
shrimps, mussels, vongole, squid

MAIN COURSE
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Halibut alla Milanese with black truffle 3200
Sicilian-style octopus 3700
Salmon steak 2650
Fish of the day: Alla Nerano, 6900

Ligurian Style

Mashed potatoes with red caviar

Fried spinach

Lamb ribs with sweet potato 4200
and salsa verde sauce

Marbled beef steak with green pepper 3900

Lamb rack with potatoes and sage 14000
. /()I‘ lwo

SIDES

1100

600

Steamed Green asparagus 1900

French Fries with Parmesan 600




BAKERY

Bagel with sesame seeds 400 Bread basket 850
bagel, multi-grain bread

Multi-grain bread on sourdough 500
[talian panettone 3700

DESSERTS
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Strawberry Tiramisu 1300 Cheese Plate of the Day 2590
Served with truffle honey
Crépes Suzette 1450
with orange liqueur, ice cream Labneh Ganache With berries 1100
and dukkah and roasted white chocolate
Creme Brilée with tonka beans 900 Signora Gianduja 1250
Pistachio Cake 990
Homemade Signora Candy per 1 pc 350
Pistachio / truffle and pine nuts / hazelnut Homemade Ice Cream / Sorbet 550
and salted caramel
Signora Candy Set per 9 pc 2850

in gift packaging



