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COPERTO CON H20 €3

TASTING MENU’

Edvard 55

Vitello tonn’ARS

Stuffed anchovies with baccala creamed
Linguine with lemon sauce, shellfish cream,’ = .7,
prawn tartare, mullet bottarga and shiso leaves 3 ﬁe
Cod in o1l cooking whit crunchy vegetables,- «”-,,l By
parmentier sauce and black truffle |~ %, ¢ LV
Dessert 14 1 ,. 37
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Vitello tonn’ARS
Stuffed anchovies with creamed baccala
Linguine with lemon sauce, shellfish cream,

prawn tartare, mullet bottarga and shiso leaves
Spaghetti in blue carbonara
Asparagus at carbonara style

Beef cheek ltc at genovese with pecorino cream

Dessert

Asp&(ﬁgus at carbonara style
- Spag Bttl in blu carbonara
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TASTING MANU’ ARE SERVED FOR ALL THE PEAPLE OF THE TABLE

APPETIZERS
Naturalism ~

Raw red prawn, frpm Mazara

catalan style

Beef tartare |

soy sauce, ricotta cheese and seabass :

Salmon tartar

Veal Tonn’AR S

at the pink point with tuna ?'i"‘i'-;:
Poor Art
Asparagus

at carbonara style

Burratina d’ Andria

with gazpacho

Astrattismo

Small pizza 18
with Anchovies from Cantabria, punterelle, and stracciatella cheese
Artist’s soup 18
Moussels, shrimp, prawn and octopus

Anchovies stuffed with pink prawn 14
on cremed cod fish

Octopos 13

with Galiziana cream

MAIN COURSE
Pop Art

Risotto alla Milanese 19
with saffron
Tagliatelle cacao handmade 15
with ragu
Classicismo
Spaghetti wih claims 15
classic recipe
Spaghetti with claims 17
and bottarga
Barocco
.__4___ - -..;: -y
Fettuece A.,i"i?: = . 18
with sﬁ:rlmps, zu'&éh;n:.ﬂ?wq‘f’%hd saffroni
-~ AR . B N"‘!**":'
Llngu eﬂ f: ."’u‘: :r "Q\ ‘ 18
Wlth lemon saucﬁ-q@helﬂﬁgh cx;;!ﬁ‘,s’ﬁﬁmn tartas
w*\ﬂ s 9
Impress»lonl‘smo* Heel e
Troccoll fresh .pasta *«ﬁ | 17
with asaparagus .gscal__op'is Jandfgilg.}% ‘ﬂ‘. ., ‘- ~a
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Rinascimento
Turbot 22
with potatos and pistachio
Seared tuna bites 21
with pumpkins cream, stracciatella cheese and paprika
Sea bass 22
with artichokes
Liberty
Cod in oil cooking 22
with cruncy vegetables, parmentier and truffle
Ombrina torneadaux 23
with black garlic and almond milk maionayse and baby spinac
Stuffed squid 23

with veal and black cabage



