
BEACH, CHIRINGUITO & RESTAURANT

We are three brothers,

Mirco, Danilo and Cristian.

We are a family of fishermen

who, since 1946, year after year, with passion and

hospitality, invites you to enjoy the beach, the sea

and good local seafood cuisine.



.

OUR RAW SEAFOOD OFFERINGS

GRAND PLATEAU OF CRUDO............................................................40

Our chef's specialty

langoustine, shrimp, scallop, red shrimp,

purple shrimp, tuna sashimi*, salmon* and amberjack*

* OYSTER GILLARDEAU N.2................................................................6

OYSTER PEARL NOIRE.........................................................................4

OYSTER ANCELIN.............................................................................4.5

NATIONAL OYSTER..........................................................................4.5

MAZARA DEL VALLO’S RED SHRIMP……………………………….………..4 CAD

PURPLE SHRIMP……………………………………………………….…………..…4 CAD

LOCALLY SOURCED SHRIMP………………………………………..……………4 CAD

LOCALLY SOURCED PRAWN......................................................11 CAD

YELLOWFIN TUNA TARTARE ............................................................16

RED OR PURPLE SHRIMP TARTARE

WITH BURRATA CHEESE AND CROUTONS………………………..……………18



wild sALMON AND AVOCADO TARTARE………………………..……………..18

TRIO OF TARTARE (SALMON, AMBERJACK, TUNA) …………………..……26

catch of the day carpaccio…………………….…………6 to 8 euro/hg

Lobster (on availability)……………………………………… 180 to 220 per kg

*It is not always possible to source all type of seafoods.

Depending on the time of year, some products may not be available

STARTERS

*marinated local sardines......................................................15

Slightly spicy, marinated sardines 



SEAFOOD SALAD.............................................................................16

cuttlefish, shrimp, celery and julienne carrots

Mediterranean-style cod slices…………………………………………..17 

SELECTION OF MIXED COLD APPETIZERS.........................................20

Squid with vegetables, Catalan style prawn, Adriatic mantis shrimp, marinated sardines*, octopus tentacle and 
artichokes with mint, steamed cod with sun-dried tomatoes.

Trio of marinated dishes of the day……………………………………..18

MUSSELS AND CLAMS MARINARA STYLE…………………………….………..15

TARANTO’S STYLE MUSSELS, IN A TOMATO SPICY SAUCE………..…….15

PASTAS

HANDMADE PASTA, because WE LIKE IT THAT WAY....

THE TRADITIONAL WAY!

PASTA OF THE DAY…………………………………………………………..……………..S.Q.

TAGLIOLINI ALLO SCOGLIO…………………………………..………………………….18

with fresh tomato

SEAFOOD “PASSATELLI” ………………………………………………………………….17

with monkfish, sweet tomatoes e spinach

Tagliolini, WITH CLAMS …………………………………………….………………..16

seafood “carbonara” SPAGHETTI…………………………..…………………17



with calamari, shrimps and clams, “guanciale” and eggs

“Pasta dish" with Lobster (subject to availability)……… 180 to 220 per kg

NB: We suggest not to order more than three different pasta dishes per order to avoid lengthening the waiting time too 

much

* "Product subjected to preventive reclamation treatment by means of a

blast chiller as per EC Reg. 853/2004, All. III, Sect.

VIII, Ch.3, Letter D, points 1 and 3."

MAIN DISHES

MIXED FRIED SHRIMPs AND SQUIDs……………………………………………………………….20

mouth-watering...

SHRIMPs SKEWER……………………………………………………6 euro/piece

SQUIDs SKEWER....................................................……6 euro/piece

THE MIXED GRILL seafood platter, DANILO’s way………………………………………30

TUNA STEAK with vegetable ratatouille......................................................22

Grilled “CATCH OF THE DAY” ………………………………………………6 to 8 euro/100 gr.

oven-cooked “CATCH OF THE DAY”,....................................…6 to 8 euro/100 gr.

with sweet tomatoes and olives.

Customers are advised that in this establishment, subject to

the consequent application of prices, we serve meat, fish,

crustaceans, shellfish, fruit and vegetables: fresh, frozen, and/or frozen;

e.g., French fries, shrimp, etc., with reference to both the

possible specific requests of the customers themselves, as well as to the needs



of business organization, as well as the conditions of supply and

availability of market genres.

"We kindly ask customers to report any intolerances or

food allergies. We invite customers to ask the staff for the appropriate documentation on the 
ALLERGEN ingredients

on our menu.”

Furthermore, we inform our customers that, due to the workspace, it is not possible to

rule out possible cross-contamination and the presence of allergens not listed

as ingredients.

SIDE DISHES

MIXED OR GREEN SALAD…………………………………………………..…………..5



BAKED OR FRIED POTATOES……………………………………………………………5

MIXED GRILLED VEGETABLES.............................................................7

eggplant, zucchini, peppers, tomatoes

KIDS MENU
maccheroncini WITH TOMATO SAUCE………………………………………12

maccheroncini WITH meat sauce…………………..………………………12

MILANESE STYLE “COTOLETTA” WITH FRIES………………………………….13

SEPARATE CHECKS NOT ACCEPTED

COVER CHARGE 3€

INCLUSIVE OF SERVICE AND BREAD



DRINKS

FRUIT JUICES………………………………………….……………………………………..3

peach, pear, apricot, orange, pineapple, ace, blueberry

CITRUS JUICE………………………………….……………………………………………..5

LEMON TEA-PEACH...........................................................................3

CANNED SOFT DRINKS…………………………………………………..………………3

SOFT DRINKS IN BOTTLES..................................................................3

REDBULL............................................................................................4

MINERAL WATER 0.50 LT PET……………………………………..……………….1.5

WATER 1 LT PET…………………………………….…………………………………….2.5

MINERAL WATER GLASS 0.50 LT/0.75 LT…………………….…………….2.5/3

FERRARELLE MINERAL WATER GLASS 0.50 LT/0.75 LT……………..……..4

DRAUGHT BEER
FORST KRONEN 0.2 LT…………………………………………………….……………..4

FORST KRONEN 0.40 LT………………………………………………………………….5

FORST KRONEN 0.40 LT………………………………………………………………….6



COFFEE, TEAS & HOT DRINKS

espresso - espresso MACCHIATO..................................................................1.5

DECAFFEINATED espresso...............................................................................1.5

espresso “corretto” .......................................................................................2

add grappa, sambuca, anise, whiskey cream

AMERICAN COFFEE...........................................................................................1.8

MACCHIATONE.................................................................................................1.8



MONTEBIANCO - MOROCCAN..........................................................................1.8

CAPPUCCINO.......................................................................................................2

DECAFFEINATED CAPPUCCINO……......................................................................2

BARLEY CAPPUCCINO.......................................................................................2.2

GINSENG CAPPUCCINO.....................................................................................2.5

SOY CAPPUCCINO..............................................................................................2.2

BARLEY/GINSENG VARIATION +20 CENTS

WHITE MILK - SOY.....................................................................................1.2 / 1.3

LATTE MACCHIATO.............................................................................................2

SOY LATTE MACCHIATO....................................................................................2.2

BARLEY/GINSENG VARIATION +20 CENT

BARLEY/GINSENG IN SMALL CUP…………………………………………………………….…1.5

GINSENG IN SMALL CUP…………………………………………………………………………….1.8

BARLEY/GINSENG IN LARGE CUP…………………………………………………………………..2.2

TEA - CHAMOMILE.............................................................................................2

SHAKEN ice COFFEE…………………………………………………………………….…………………4

SHAKEN ice COFFEE “corretto” .....................................................................5

add grappa, sambuca, anise, whiskey cream



PIZZA (Pizza is available only during dinner hours)

Fornarina…….…………………………………………………………………………….4

Plain pizza bread

Marinara........................................................................................5

tomato, parsley, garlic

Margherita.................................................................................... 7

tomato, mozzarella cheese

Bufala............................................................................................. 9

tomato, buffalo mozzarella cheese, basil

Napoli...............................................................................................8

tomato, mozzarella, anchovies*, oregano

Romana..........................................................................................8.5

tomato, mozzarella, capers, anchovies, oregano

Funghi..............................................................................................9

tomato, mozzarella, mushrooms

Prosciutto cotto...........................................................................9

tomato, mozzarella, ham

Prosciutto crudo.........................................................................10

tomato, mozzarella, prosciutto

Salsiccia............................................................................................9

tomato, mozzarella, sausage



Würstel.............................................................................................8

tomato, mozzarella, frankfurter Sausage

Diavola..............................................................................................9

tomato, mozzarella, pepperoni

Salsiccia e cipolla.........................................................................9.5

tomato, mozzarella, sausage, onion

Prosciutto cotto e funghi...........................................................9

tomato, mozzarella, ham, mushrooms

Quattro stagioni...........................................................................10

tomato, mozzarella, olives, ham, artichokes, mushrooms

Capricciosa......................................................................................10

tomatoes, mozzarella, cooked ham, mushrooms, artichokes,

peppers, olives

Quattro formaggi...........................................................................10

mozzarella, gorgonzola, stracchino, grana

Vegetariana......................................................................................9

tomato, mozzarella, eggplant, zucchini,

Tonno e cipolla................................................................................9

tomato, mozzarella, tuna, onion

Salsiccia e porcini...........................................................................12

tomato, mozzarella, sausage, porcini mushrooms

Ricci di mare…..................................................................................14

Shrimp, mini-tomatoes, basil, oregano, garlic oil



SALSICCIA E FRIARELLI.........................................................................11

Mozzarella, sausage and broccoli rabe

Pizza del nonno……………………………………………………………………………12

Capers, anchovies, bufala mozzarella, mini-tomatoes, oregano

Pizza del Marinaio……………………………………………………………….………14

Marinated sardines, oregano,  garlic

GOURMET PIZZA
Spinach, porcini, bufala, olio tartufato……………………….…………..13

Spinaches, porcini mushroom, bufala mozzarella and truffle oil

PROSCIUTTO CRUDO, BURRATA,…………………………………………….…………..15

Prosciutto, burrata cheese, 

BUON APPETITO!!!

* "Product subjected to preventive reclamation treatment by means of a

blast chiller as per EC Reg. 853/2004, All. III, Sect.

VIII, Ch.3, Letter D, points 1 and 3."


