OPENING

Pappa al pomodoro
and vongole veraci
Carpaccio of red tuna with
mediterranean sauce
Tiepido di mare
with red fruits extra virgin olive oil
King Crab 2007
Special Edition
Tagliatelle damare
with seafood
Fruttini gelato

The tasting menu is meant to be chosen by all diners.

langosteria.com
@langosteria

Allergen menu available on request. Net prices, taxes included. Credit cards accepted: Visa, American Express, Mastercard, JCB, Discover, Diner’s Club & Union Pay. Cheques not accepted.

ENTRÉES

SPECIALI

to share
Toasted bread, tomatoes confit and
Cantabric Sea anchovies

Roasted red mullet, marinated Polignano carrots and sun dried tomatoes
Tempura of red snapper and butternut squash with lightly spicy mayo sauce

NEW

Crispy rice à la milanese
with Sicilian gambero rosso

Carpaccio of sea scallops and galician sea urchins

Sea scallops with oyster mushrooms
and parsley sauce
Frittura di gamberi rossi, scampi
and calamari cacciaroli
With wasabi mayonnaise

Smoked spaghetti with calamaretti spillo and vongole veraci
Roasted octopus, potato cream,
and paprika
Charcoal grill

WILD SEA BASS IN SALT CRUST
Along with its charcoal grilled sides
CARABINEROS “GORDO” CHARCOAL GRILL
Along with its side
THE LEGENDARY KING CRAB CHARCOAL GRILL

FISH AND SHELLFISH
PLATEAU ROYAL
Steamed King crab and Blue lobster from Brittany with a selection of 10 oysters,
2 Sicilian gamberi rossi, 2 Sicilian langoustines, 2 Sicilian mazzancolle,
2 sea truffles, 2 clams, sea almonds and bulots
PLATEAU LANGOSTERIA
Selection of 10 oysters, 2 Sicilian gamberi rossi, 2 Sicilian langoustines,
2 Sicilian mazzancolle, 2 sea truffles, 2 clams, sea almonds and bulots
SEAFOOD

OYSTERS

Sicilian gambero rosso
Sicilian langoustine
Galician sea urchins
Sicilian mazzancolla
Clams
Sea truffles
Sea almonds
Bulots

Perle noir n.3
Creuse la lune n.3
Belon n.0
Regal n.3
Tarbouriech n.3

NEW

Three tartare of fish
and shellfish
NEW

Roasted cuttlefish, zolfini beans AOP
and broccoletti

King Crab 2007
Special Edition

Sole of Brittany with pumpkin and
mediterranean crumble

Royal Langoustines with
basil and Amalfi lemon sauce
Service for 2 people

per pers.

Paccheri with wild sea bass,
olives, capers and lemon zest
Minimum for 2 people

per pers.

Tagliatelle damare
With seafood

Linguine with blue lobster
Breton lobster

Gnocchetti with Sicilian gambero
rosso, tomatoes and basil

Sicilian gambero rosso, artichokes
and basil extra virgin olive oil
Tartare of Sicilian langoustines and
foie gras with Sauternes reduction
Oyster mushrooms
roasted

Signature

Royal Seabream, fondant leeks
and rosemary sauce

PASTA

NEW

Carpaccio of red tuna with
mediterranean sauce

Tagliata of royal sea bream, capers
and Amalfi lemon

NEW

NEW

Spaghetti al pomodoro
Three tomatoes sauce

RAW SEAFOOD

Sashimi of Adriatic Sea amberjack
with jalapeño sauce

Warm seafood salad
With red fruits extra virgin olive oil

Radicchio
tardivo

Allergen menu available on request. Net prices, taxes included. Credit cards accepted: Visa, American Express, Mastercard, JCB, Discover, Diner’s Club & Union Pay. Cheques not accepted.

Artichoke
charcoal grill

5 vegetables
charcoal grill

