LATANADELPQLPA
ANCONA, LA CUCINA, IL MARE ——4/

APPETIZERS

Octopus carpaccio with peaches marinated in Verdicchio,

goat cheese and basil oil

Cuttlefish tagliatelle with mashed green beans and potatoes,

mint pesto and toasted almonds

Marinated local anchovies with roasted bell pepper jam
and Apulian friselle

Raw local mazzancolle shrimp with apricot gazpacho,
chili oil, lime, and rice wafers

Seared scallops with fennel cream, sage powder,
iced fennel and coral mayonnaise

Shredded yellowfin tuna with cabbage and carrot salad,
yogurt dressing and corn tortilla

Sautéed Conero mussels with parsley and lemon,
served with bruschetta

APPETIZER TASTING MENUS

Cold appetizer tasting (6 samples)

Complete appetizer tasting (6 cold samples and a pan of mussels)

15€

15€

15€

15€

15€

15€

15€

25€

30€
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PASTA
A top-quality pasta dough,
made with carefully
selected ingredients, is the
perfect foundation
. for exploring the balance
>tween tradition and innovation.
‘Gentle waves that invite you
continue your
cough flavor.

FIRST COURSES

Ravioli stuffed with sea bass and citrus, served with

a white ragu shrimp, creamy buffalo mozzarella, and basi
(1,2 3,4,7.,813,14,*)

Egg pasta tagliolini with lupino clams,

fennel cream and tomato-toasted breadcrumbs
,2,3,4,7.,813,14,

Potato gnocchetti with paccasassi pesto

with red seafood
1,2 3,4,7,813,14, %)

MAIN COURSES

Charcoal-grilled Adriatic seafood platter
with aromatic herb breading

(depending on availability of local catch)
1, 2, 4,14)

Charcoal-grilled octopus skewer with potato purée,
taggiasca olives and tomato-based potacchio
A, 2, 4,13,14, %)

Slice of Corba Rossa del Gargano croaker with

Mediterranean-style breading and vegetable capon
a, 4

Grilled squid and shrimp skewers with 20€
herb-infused breading, roasted carrot hun

(1,2,4,7,14, %)

us, and yogurt
i GRILL
20€ Grilling over charcoal envelops the fish
without masking its flavor; rather, it
enhances its taste and makes it even
20€ more appealing.
Like @ warm sea breeze, the grill
surprises you and takes you back to
the primal flavors that only the sea
can offer.

Fried squid, peeled shrimp, and mixed ve étables
(1,2, 3,4,7,12,14, %)

Adriatic-style fried seafood and small vegetables

(Fish with bones) »/
(1,2,3,4,7,12,14, ) Y



SIDE DISHES

Ascolana-style fish stuffed olives 7€
(,2,3,4,5,7,12,14, *

Sautéed greens 6€
Roasted potatoes 6€
Mixed salad 5€
Green salad 4€

FOR THOSE WHO DON’T EAT FISH

Egg pasta tagliolini with Marche-style ragu 15€
1,2,3,4,7.,8,13,14, )

Potato gnocchetti with minced white meats 15€
1,2,3,4,7.,8,13,14, )

@Potato-stuffed bottoni with fennel cream, paccasassi, and 15€

toasted breadcrumbs with tomato
(1,2,3,4,7,8,13,14, %)

Boneless rabbit cooked at a low temperature 20€

in a tomato-based potacchio sauce
(A

Grilled beef entrecéte with mixed greens and cherry tomatoes 20€

@Vegetarian platter of assorted appetizers 16€
1,2,3,4,7.,813,14, )

Before you set sail,

you’ve sailed through our sea of flavors,
but before you go,

treat yourself to a little burst of sweetness.

Sparea Water O,75Lt 2,50€
Bread and service 3,00€ Let yourself be tempted by our dessert menu!



ALLERGEN LIST
Allergens are indicated on the menu by their reference number

O] Cereals - Gluten-containing grains.

02 Crustaceans - Crustaceans and products containing crustaceans.
03 Eggs - Eggs and products containing eggs.

04 Fish - Fish and products containing fish.

05 Peanuts - Peanuts and peanut-based products.

06 Soy - Soy and soy-based products.

07 Milk - Milk and milk-based products (including lactose).
08 Nuts - Nuts: almonds, hazelnuts, walnuts.

09 Celery - Celery and celery-based products.

10 Mustard - Mustard and mustard-based products.

11 Sesame seeds - Sesame and sesame-based products.

12 Sulfites - Sulfites and sulfites » 10 mg/kg-10 mg/L.

13 Lupins - Lupins and lupin-based products.

14 Mollusks - Mollusks and mollusk-based products.

PLEASE NOTE:

Our in-house products are made by hand; therefore, we cannot
guarantee the complete absence of allergens in the finished
products, even when they are not listed in the recipe.

Our staff is always available to provide further information.

*If fresh produce is not available, we will use top-quality frozen
produce.

Seafood intended to be eaten raw undergoes a rapid cooling
process.




