
Starters

Pasta and Soups

Ristorante I Carracci

Euro 30,00

Euro 28,00

Euro 25,00

Euro 26,00

The Italian tartare: Fassona, Romagna’s and Marche’s Chianina
with seasonal fruits and vegetables, sauces and waffle

The excellent charcuterie of Via Emilia’s area with 
homemade focaccia bread

Marinated anchovies and Burrata cheese 
with dried tomatoes, chili pepper compote, and sea plankton 
extract

Chamomile flavored steamed Mediterranean sole 
fish on broccoli sautéed with garlic, oil and chili pepper cream with 
apple, raisins and pine nuts sweet & sour red onions

Euro 23,00Castelluccio’s lentils cream 
with potato and carrot leaves stuffed with yolk and Feta cheese

Euro 18,00

Euro 18,00

Euro 18,00

Euro 30,00

Euro 28,00

Euro 22,00

Roasted Turbot and potato stuffed tortello pasta 
in beef broth and spicy caviar spheres

The Arenzano’s foreshore
semolina trenette pasta with squids, clams, and sea flavored sand

65° C poached egg with dried semolina rice on mushroom soup

Handmade tagliatelle with Bolognaise ragout

Its Majesty Tortellino:
- with Parmesan cream, Wild mushrooms powder and Taggiasca olives 
crumble
- in double capon broth

Milan – Bologna one way: 
Cured ham broth whipped Carnaroli rice from Acquarello Gran Riserva 
selection with saffron pistils, aged balsamic vinegar and fried Ciccioli 
crumble

Euro 28,00

Euro 18,00Bolognaise-style green lasagna pasta



Main Courses

Boulangerie & patisserie: Homemade breads, grissini and focaccias, dessert and petit four are in house made.
Cover Charge Euro 5,00    

Ristorante I Carracci

Euro 32,00

Euro 40,00

Euro 29,00

Roasted John Dory fish fillet with anchovies flavored mayonnaise 
and Daniel Sorlut oyster with almonds

My idea of fish soup
red mullet, lobster, cuttlefish, Sicilian scampi and red prawns
crunchy bread and aside red fish sauce

2.0 Cutlet 
fired veal fillet in bread crust with 24-months aged Parmigiano Reggiano Sovrano 
cheese flakes and crunchy Culatello with potatoes and Friggione,
tomato and onion clot sauce                                                                                     

Euro 50,00

Euro 22,00

360° of Kobe’s Wagyu beef
sliced steak, liver and pistachios pâté, tongue with raspberries flavored green 
sauce

Amalfi’s citron flavored goat cheese stuffed cannolo, quinoa hamburger, 
Caponata-style vegetables, Roquefort cheese and braised pumpkin cubes



Tasting Menu four Courses

Fish Traditional Vegetarian 

Ristorante I Carracci

Euro 85,00 Euro 80,00 Euro 75,00 

Three courses chosen by symbol with surprise dessert from the kitchen


