
FRITTO MISTO
Mixed Fried Seafood

Calamari, shrimp, cod, basil, lemon, resort-made sauce
G av i  d i  G av i ,  I ta ly

SAUTÉE DI COZZE E VONGOLE
Sautéed Mussels and Clams

Garlic, parsley
P i e m o n t e  DO  C  C o r t e s e  F r i z z a n t e

LASAGNA DI PESCE
Seafood Lasagna

Calamari, shrimp, mussels, halibut, lobster, scallops, prawns, béchamel, cherry tomatoes
T e n u ta  V i g n r g a  V a l p o l i c e l l a  R i p a s s o  S u p e r i o r e  DO  C

RISOTTO AI FRUTTI DI MARE
Seafood Risotto

Calamari, shrimp, mussels, clams, butter, garlic, parsley
P i n o t  G r i g i o ,  F r i u l i ,  I ta ly

ZUPPA DI PESCE
Seafood Soup

Shrimp, cuttlefish, gurnard, monkfish, red mullet, extra virgin olive oil, garlic, parsley
T e n u ta  M at t e i  M o n ta n a r i ,  M a r c h e ,  M e r l o t

POLENTA E BACCALÀ IN UMIDO
Stewed Cod with Polenta

Cod, rustic tomato sauce, white onion, garlic, extra virgin olive oil, polenta flour 
C a p a r z o  “ B r u n e l l o  d i  M o n ta l c i n o ”,  T u s c a n y ,  I ta ly

CROSTACEI AL FORNO
Baked Shellfish

Mussels, prawns, clams, scallops, lightly seasoned breadcrumbs 
C h e f ’ s  C h o i c e  o f  G e w ü r z t r a m i n e r

FEAST OF THE SEVEN FISHES 
WINE PAIRING DINNER


