CENA

ANTIPASTI

Tartare di gambero rosso €19,00
Olio al mirto, sale affumicato, mayo al sesamo
Allergeni (6-8-14).
Battuta di ricciola €23,00
Mela compressa, estratto di cetriolo e menta,
gel di limone
Allergeni (5-14).

(/7 Sformatino di ricotta e zucchine €16,00
Crema di pecorino, polvere di arancia,
noci croccanti
Allergeni (2-3-13-14).
Padella di cozze e vongole €18,00
Pomodorini, salsa al pomodoro, aglio, olio,
peperoncino, pane guttiau al rosmarino
Allergeni (4-9-14.
Risotto (min.2 persone) €19,00
Cacio e pepe, crudo di gamberi rossi
Allergeni (3-8-9-14).
Spaghetto cozze e vongole IGP €19,00
Vongole, cozze, pomodorini rossi e gialli
Allergeni (4-9-14).
Taglioline all’Aragosta €38,00
Salsa di pomodoro, olio al basilico
Allergeni (8-9-14).

(W Mezze Maniche alla Mediterranea €16,00
Pesto di olive e capperi, verdure di cortile,
ricotta fresca.
Allergeni (3-9-14).
Patate fritte €7,00
Patate in padella con €7 .00
aglio e rosmarino
Insalata mista €6,00
Verdure grigliate di stagione €7,00

BLU BEACH

SECONDI

Pescato del giorno

Alla griglia o in padella
Allergeni (4-5-8).

Fritto di mare

Gamberi rossi, calamaretti
Allergeni (8-9-14).

Aragosta (350g)

Catalana di pomodorini gialli e rossi, cipolla
rossa, cipollotto

Allergeni (8).
Cubi di tonno

Bisque affumicata di pomodoro e peperone,
cipolla agrodolce, mayo al basilico
Allergeni (5-9-11-14).

Cuberoll irlandese

Rucola, pomodorini gialli e rossi, sale
affumicato, balsamico di zafferano e arancia

Allergeni (11).

(7 Pecorino fuso

Verdure croccanti, mandorle, balsamico
Allergeni (11).

DOLCI

all’etto €9 , 00

€30,00

€40,00

€22,00

€30,00

€18,00

Cheesecake

Pesche all’amaretto, crumble di cereali e
riso, nocciole caramellate

Allergeni (1-2-3-9-14).

Tartufo affogato al caffé
Allergeni (3-9-14).

Tiramisu

Allergeni (3-9-14).

Cake pops

Cocco, Speculoos, Dubai chocolate

Allergeni (3-9-14).

Mochi al cioccolato
Allergeni (3-9-14).

Crema catalana

Allergeni (3-14).

Tagliata di frutta di stagione

Gelato
Allergeni (3-9).

€10,00

€10,00

€10,00

€10,00

€5,00
€10,00

€8,00
€8,00
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DINNER

STARTERS

(# Ricotta and zucchini flan

Red prawn tartare

Myrtle oil, smoked salt, sesame mayo
Allergens (6-8-14).

€19,00

Amberjack tartare

Compressed apple, cucumber and mint extract,
lemon gel

Allergens (5-14).

€23,00

€16,00

Pecorino cream, orange powder, crunchy
walnuts
Allergens (2-3-13-14).

Mussels and clams pan

PCherry tomatoes, tomato sauce, garlic, olive
oil, chili, rosemary guttiau bread

Allergens (4-9-14.

PASTA & RISOTTO DISHES

€18,00

Risotto (minimum 2 people)

€19,00

Cacio e pepe, raw red prawns
Allergens (3-8-9-14).

Spaghetti IGP with mussels and clams €19 00
Clams, mussels, red and yellow cherry tomatoes
Allergens (4-9-14).

Tagliolini with lobster

Tomato sauce, basil oil
Allergens (8-9-14).

€38,00

(Y Mezze maniche mediterranean style €16,00

Olive and caper pesto, garden vegetables,
fresh ricotta.

Allergens (3-9-14).

SIDES

(¥ Melted pecorino cheese

French fries €7,00
Pan-fried potatoes with garlic €7,00
and rosemary

Mixed salad €6,00
Grilled seasonal vegetables €7,00

BLU BEACH

MAIN COURSES

Catch of the day 1009 €9,00

Grilled or pan-seared
Allergens (4-5-8).

Mixed fried seafood €30,00
Red prawns, baby squid

Allergens (8-9-14).

Lobster (350 g) €40,00

Catalan style with yellow and red cherry tomatoes,
red onion, spring onion

Allergens (8).

Tuna cubes

Smoked tomato and pepper bisque, sweet and
sour onion, basil mayo
Allergens (5-9-11-14).

€22,00

Irish cuberoll steak

Rocket salad, yellow and red cherry tomatoes,
smoked salt, saffron and orange balsamic

Allergens (11).

€30,00

€18,00

Crunchy vegetables, almonds, balsamic
Allergens (11).

DESSERTS

Cheesecake

Peaches with amaretto, cereal and rice
crumble, caramelized hazelnuts

Allergens (1-2-3-9-14).

€10,00

€10,00

Tartufo ice cream affogato
with coffee

Allergens (3-9-14).

Tiramisu €10,00

Allergens (3-9-14).

Cake pops €10,00

Cocco, speculoos, Dubai chocolate

Allergens (3-9-14).

Chocolate mochi €5,00
Allergens (3-9-14).

Cotolqn cream €10,00
Allergens (3-14).
Tagliata di frutta di stagione €8,00
lce cream €8 00

Allergens (3-9).
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