
WHERE YOU
CAN FIND US



CRUDI IL CAVIALE

Servito con blinis, panna acida e riccioli di burro

Baeri (Polonia) 
10gr  
30gr  

100gr  

Oscietra (Polonia) 
10gr  
30gr  

100gr   

Amur (Rio Amur, Cina)  
10gr  
30gr  

100gr  

Beluga (Iran) 
10gr    

30gr  
 50gr   
 100gr  

PLATEAU

PLATEAU
2 ostriche, 2 gamberi, 2 scampi,

1 tartare (2,5,6,10)

2 oysters, 2 prawns, 2 langoustines,
1 daily fish tartare 

PLATEAU ROYAL
2 ostriche, 2 gamberi, 2 scampi, 1 tartare,

10g caviale Baeri (2,5,6,10)

2 oysters, 2 prawns, 2 langoustines, 1 daily fish tartare,
caviar Baeri 10 gr 

*su prenotazione/by reservation

AL PEZZO

Gambero di Santa Margherita Ligure (2,5,6,10)

Santa Margherita Ligure prawns 

Scampo (2,5,6,10) 

Langoustine

Ostriche Amelie n°3  (2,5,6,10) 

Amelie n°3 Oysters

Tartare del giorno (2,5,6,10) 

Daily fish tartare

 
 
 

 
 
 

 
 
 

 
 

Served with blinis, sour cream, and bu�er 

Raw seafood selection Caviar

Unitary pieces



DEGUSTAZIONE 

The tasting menu is served for the entire table. Dinner service only.

Amuse bouche

 

Ricciola affumicata con porro bruciato, timo, lime e amarene sciroppate (4,12)

Smoked amberjack with charred leek, thyme, lime, and syruped sour cherries

Il menu degustazione viene servito per tu�o il tavolo. Solo per il servizio della cena.  

 

 

Gnocco con alga nori, ba�uto di mare e katsuobushi  (1,2,3,4,7,9,12,14)

Gnocchi with nori seaweed, seafood and katsuobushi

 

Pre Dessert

(1,3,7)

Basil and rico�a cake  

  
Vini e bevande escluse 

Focacce�a saor con gamberi (1,2,7,14)

Small focaccia in saor style with prawns

Tonno con pesche arrostite, timo e aceto balsamico  (4,12)

Tuna with roasted peaches, thyme, and balsamic vinegar

Torta al basilico e rico�a

Tasting Menu

Wines and beverages not included



ö MAGAZÍN SIGNATURE

  
  

 
 

 
 

ANTIPASTI

 
 

 
 

Carpaccio di anguria con caprino alle erbe, finocchio profumato all’anice stellato
e sale Maldon affumicato (7,12)

Watermelon Carpaccio with herb goat cheese, fennel infused with star anise,
and smoked Maldon salt

 
 

 

Sgombro ö Magazín con maionese al dragoncello, bacon croccante,
carote, sedano rapa e cipollo�o (3,4,10,12)

Mackerel ö Magazín with tarragon mayonnaise, crispy bacon,
carrots, celeriac and spring onion

 
*This product may be frozen based on seasonal availability

(1,4,8,14)Spaghe�i ö Magazín (crema di cozze, peperoncino e pangra�ato) 
Spaghe�i ö Magazín (mussels cream, peperoncino and breadcrumbs)

(1,14)Spaghe�i ai totane�i 
Spaghe�i with squids

(1,2,4,5)

Mix fish fried with spicy marinara sauce 
Fri�o misto* di pesce con salsa marinara piccante 

 (1,4,7,8)

Swordfish with olives, pine nuts and laurel  
Pesce spada all’uccelle�o 

(4,6,8,9,12,14)

Insalata di mare: seppie, calamari, polpo e capasanta arrostiti serviti con olive taggiasche,
carote, ravanelli e daikon fresco con asian dressing
Seafood Salad: grilled cu�lefish, squid, octopus, and scallop served with taggiasca olives,
carrots, radishes, and fresh daikon, dressed with an Asian-style dressing

(4,12)Ricciola affumicata con porro bruciato, timo, lime e amarene sciroppate
Smoked Amberjack with charred leek, thyme, lime, and syruped sour cherries

(1,2,7,14)Focacce�a saor con gamberi
Small focaccia in saor style with prawns

Starters



PRIMI PIATTI

 
Taglierini 1915 al pesto (1,3,7)  
Taglierini with pesto sauce

First courses

 

 

 

 

 

SECONDI 

 
Pescato del giorno (4,8,12)

Catch of the day

Main courses

 

 

 

Bistecca di rombo, insalatina di pomodorini confit, limone e salicornia (4,7,12)

Turbot steak with a salad of confit cherry tomatoes, lemon, and samphire

 

 

 

Riso�o al parmigiano, pepe nero, limone fermentato e scampo (2,7,9,12)

Parmesan riso�o with black pepper, fermented lemon, and langoustine
(min. 2 persone)

Plin di coda di rospo con salsa brasato (1,4,7,9,12)

Monkfish plin with braising sauce

Gnocco con alga nori, ba�uto di mare e katsuobushi (1,2,3,4,7,9,12,14)

Gnocchi with nori seaweed, seafood and katsuobushi

Tonno con pesche arrostite, timo e aceto balsamico (4,12)

Tuna with roasted peaches, thyme, and balsamic vinegar

Medaglione di vitello con ratatouille e jus di vitello con capperi e acciughe (4,7,9,12)

Veal medallion with ratatouille and veal jus with capers and anchovies



CONTORNI

 
Scarola imbo�ita (4,8,12)

Stuffed escarole

Sides

 

  

 
Insalata verde / mista (12)

Green Salad / Mixed Salad

LA NOSTRA SELEZIONE 
DI FORMAGGI ITALIANI

 (7,8) 

Our selection of Italian cheese
served with honey and jams 

DESSERT

 
Tiramisù (1,3,7)

 

 

 
Fru�i di bosco al Grand Marnier e lime con gelato alla crema (7,12)

Mixed berries with Grand Marnier and lime, served with vanilla ice cream

 

 

(7)

Roasted potatoes
Patate al forno

Zucchine alla menta         
Zucchini with mint

(7,12)

(1,3,7)

Dark chocolate ganache with passion fruit gel, salted shortcrust pastry, and mint
Ganache al cioccolato fondente, gel al passion fruit, frolla salata e menta

(1,3,7)Torta al basilico e rico�a
Basil and rico�a cake



BEVANDE

 

Acqua minerale
Water

Beverage

 
 

 

 

Caffè
Coffee

 

 

Servizio e coperto  
Service

So� drink
So� drink



LISTA ALLERGENI
Allergens list

1  Cereali contenenti glutine (grano, orzo, segale, avena, 
farro, kamut o i loro ceppi ibridati)

 Cereals containing gluten (wheat, barley, rye, oat, spelt, 
kamut or their hybrid strains)

2  Crostacei e derivati
 Shellfish and products thereof
 
3  Uova e derivati
 Eggs and products thereof

4  Pesce e derivati
 Fish and products thereof

5  Arachidi e derivati
 Peanuts and products thereof

6  Soia e derivati
 Soy and products thereof

7  
 Milk and products thereof

8  
pistacchi)

 Nuts (almonds, hazelnuts, walnut, cashew, pistachio)

9  Sedano e derivati
 Celery and products thereof 

10  Senape e derivati
 Mustard and products thereof
 
11  Sesamo e derivati
 Sesame and products thereof

12  Anidride solforosa e solfiti in concentrazione superiore 
a 10 mg/kg o mg/l

 Sulphur Dioxide and sulphites in concentration higher than 
10 mg/kg or mg/l

13  Lupini e derivati
 Lupin and products thereof

14  Molluschi e derivati
 Molluscs and products thereof


