
MENURAPALLO LA SPEZIASARZANA

CRUDI DI MAREOSTRICHE
3 ostriche

6 ostriche

12 ostriche

MUSCOLI

www.mitiliemitili.it

LERICI

Ostrica Palmaria

Scampo

Gambero Rosso

Capasanta 

4

5

5

4

DA PROVARE
Panini mignon muscoli sott’olio e gazpacho

Crostone baccalà mantecato e cipolla
caramellata

Focaccia con stracciatella e acciughe del
Mar Cantabrico

Tacos con Tartare di Tonno rosso,
stracciatella di basilico e pinoli tostati
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Ostrica Palmaria di nostra produzione

al pezzo

DOLCI
Tartatella con crema pasticciera e fragole

Cantucci con Passito
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Oytser

Palmaria oyster of our production

Cruditè
palmaria oyster (1)

prawn (3)*
red shrimp (3)*

scalop (1)*

each

Small sandwiches with muscles and gazpacho (1,4)

Focaccia with straccietella cheese and anchovies from
Cantabrico sea (4,5,6)*

Tacos with red tuna tartare with basil stracciatella and
pine nuts (6,5,8)*

To share

Dessert

Coperto 3 euro

home made dessert (4,5,7,8)*

cantucci with passito liquor (4)

PRIMI PIATTI
Lasagna ai muscoli

Lasagna al pesto

Cous Cous di mare con verdure di stagione 
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Lasagna pasta with mussels (1,4)*

Lasagna pasta with pesto sauce (4,5,7)*

First courses

PANINI DI MARE
Ligure: muscoli, stracciatella e pesto

Muscolaio: muscoli, insalata e pomodoro

Gambero: gamberi, insalata, pomodorini, basilico, salsa rosa 

Lobster roll: astice, maionese, sedano, zucchine e erba cipollina
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Seafood sandwiches
mussels, pesto sauce, stracciatella cheese (1,4,5,7)*

mussels, salad, tomato (1,4,)*

shirmp, salad, tomato, basil, cocktail sauce (2,3,4,9)*

lobster, mayo, celery, zucchini, chive (2,3,4,7,10)*

Bread with creamed cod and caramel onion(4,6)*

Seafood Cous Cous with Seasonal Vegetables (1,3,4,5,6,7)*

PLATEAU
Piccolo: 6 ostriche, 2 scampi, 2 gamberi, 2 capesante, muscoli al vapore

Medio: 9 ostriche, 3 scampi, 3 gamberi, 3 capesante, muscoli al vapore

Grande: 12 ostriche, 4 scampi, 4 gamberi, 4 capesante, muscoli al vapore
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80

100

six oyster, two prawn, two shrimp, two scalop, blanched mussels (1,3,6,9)*

nine oyster, three prawn, three shrimp, three scalop, blanched mussels (1,3,6,9)*

Plateau

Muscoli alla marinara 

Muscoli ripieni

Muscoli al Roquefort 
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Mussels
mussels with chips (1)

stuffed mussels (1,2,5)*

roquefort mussels (1,4,5)*

GRATINATI
Muscoli gratinati

Tris di capesante gratinate

Tris di ostriche gratinate 
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Gratinated
gratinated mussels (1,2,4,5,9)

Three gratinated scalops (1,2,4,5,9)*

Three gratinated oysters (1,2,4,5,9)

CAVIALE

10 grammi

30 grammi

Servito con burro e blinis 
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68

Caviar
caviar of ten grams (6)

caviar of thirty grams (6)

Served with butter and blinis (4,5)*

(1)
(1)

(1)

accompagnati da chips di patate

(2)
uova
eggs

(5)
latte
milk

(1)
molluschi
shellfish 

(3)
crostacei
crustaceans

(4)
glutine
cereals 

(6)
pesce
fish

(7)
frutta e gusci
nuts

(8)
arachidi e
derivati
peanut

(9)
anidride
solforosa e solfiti
sulfites A
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*I prodotti contrassegnati dall’asterisco potrebbero essere congelati e/o surgelati

(10)
sedano
celery


