SAME SIGNATURE.

NEW FRAME,

igio

lap

Chef Lu



CAVIAR RAW BAR

Imperial Beluga Caviar (20g) =) €110 Gillardeau oyster &) €7cad.
Osietra Caviar (20g) (&) €60 Scampi* (=) €10 cad.
Siberian Caviar (20g) ©) €50 Red shrimp* &) €10 cad.
Sevruga Imperial Caviar (20g) €70
Golden Sterlet Caviar (20g) =)~ €70
ROYALE TARTARE

€48

Amberjack* tartare, bluefin tuna* tartare, red shrimp* tartare
and burrata

GRAN CRUDO

Red shrimp*, scampi*, prawn*, oyster, fish* carpaccio, cuttlefish* €60
ribbons, bluefin tuna* tartare and amberjack* tartare

TARTARE & CARPACCIO

Amberjack* tartare with tomato water, green basil gel and olive soil © €28
Bluefin tuna* tartare with caper mayonnaise and tomato sponge €25
Red shrimp* tartare with buffalo burrata, basil pesto and bread tuile SO €28
Sea bass* carpaccio with mediterranean green gazpacho @® €28
Bluefin funa belly* carpaccio with tfoasted pine nuts €35
CREATIONS

Warm seafood salad with olive oil and lemon emulsion @® €32
Mediterranean octopus €25
Cantabrian anchovies with butter mousse and bread crostini €20
Faroe Islands salmon, smoked in-house, with butter mousse €24
and bread crostini

Clam sauté @ €35
Lobster bun €30
Seared* scallop, sautéed green beans with lemon, @MN €28

savory crumble and provolone fondue

Products marked with an asterisk (*) have undergone rapid blast chilling according to EC Regulation 853/2004.*
For allergen information, please ask our dining staff, who will provide the relevant documentation in accordance with EU Regulation 1169/2011.



THE FISHERMEN'S PASTA

Just as it once was on fishing boats, now at the tables of Pescheria. ®®
Steaming pasta and the seafood sauce fishermen used to prepare with the first
cast of their nets became a dish celebrating the Mediterranean Diet: rich in

flavor and fragrant with basil from the hills of Salerno.

Sharing dish — minimum 2 people * €30 per person

PASTA

Linguine with lobster meat

Spaghettone with cacio e pepe and red shrimp* tartare
Spaghettone with cacio, mussels and truffle
Spaghettone with clams and bottarga

Pacchero with three fomatoes

Spaghettone alla Nerano

FROM THE SEA

Sliced bluefin tuna* with zucchine alla scapece and capers

Grilled octopus* on Robuchon-style mashed potatoes,
confit cherry fomatoes and parsley

Cube of tuna belly* with crispy celery salad, cucumber
tomatoes and lemon mayonnaise

Seared cuttlefish* with creamy smoked eggplant and parsley pesto
Fried squid* with lime mayonnaise

Catch of the day

Sea bream and dentex

Lobster

Spiny lobster

GARDEN SELECTION

Mixed leaf salad
Zucchini alla scapece
Seasonal grilled vegetables

Scarola alla monachina with capers, anchovies and black olives

| prodotti contrassegnati con asterisco (*) sono sottoposti ad abbattimento rapido di temperatura ai sensi del Reg. CE 853/2004.*
Per informazioni riguardanti gli allergeni presenti nei piatti, rivolgersi al personale di sala che fornird apposita documentazione

ai sensi del Reg. UE 1169/20T11.
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facebook.com/pescheriasalerno
instagram.com/pescheriasalerno

#pescheriasalerno
#cucinadimare

www.pescheriasalerno.it

Pescheria

cucina di mare



