LIGURIA Sapori delTigullio

At lunch and dinner we offer specialties based on

local catch, raw seafood, prawns and scampi from SEAFOOD SALAD
Santa Margherita Ligure, lobster of Portofino, as well Sotto | | cle I @) d | PO rtOfl no
as grill dishes and seasonal products. baby octopus, prawns from Santa Margherita

All accompanied by a charming setting with a
Ligure, cuttlefish, daily catch from the Gulf of FISH TARTARE

unique view.

An exclusive menu that tells the story of the territory

through genuine and refined flavors. Tigullio, seasonal vegetables, olive oil and tartare of daily catch with olive oil, salt, lemon

lemon and pink pepper

The tasting menu is available for the entire table. TAGLIOLINO PASTA
PINK SHRIMP TARTARE

with our salted anchovies, butter and lemon pink shrimp with olive oil, salt, lemon and

. L. from Monte di Portofino pepper
Tradizone della Riviera

FOCACCETTA

MOSCARDINI SHRIMP OF SANTA MARGHERITA LIGURE

baby octopus From Santa Margherita Ligure 3 shrimp of Santa Margherita Ligure

Freshly baked cheese focaccetta

fishing boats, braised in tomato sauce TAGLIOLINO PASTA
LASAGNA AL PESTO
Sea & Villages tasting menu 79 With the catch of the day
with pesto from Pra 2 courses 59

BAKED SEA BREAM
TAGLIATA DI MANZO

Sliced beef taali b rock J sea bream fillet with potatoes, cherry tomatoes
iced beef tagliata with rocket and parmesan G .
rill or Oven

and Taggiasca’s olives
Full seafood tasting menu 129
2 courses75

Land tasting menu 65
2 courses 45 FISH CATCH OF THE DAY 16/h9

LOBSTER OF PORTOFINO 38,

3 : o
AHerc?y information: Some dishes and beverages may contain one or more of the 14 allergens Food Safety & Allergens Al fish served raw has been blast chilled to -20°C at
listed in EU Regulation No. 1169/2011. Documentation is available upon request from our staff. . . . . A
We cannot guarantee the complete absence of traces of allergens in our dishes. its core for at least 24 hours, in compliance with EC Regulation No. 853/2004

and subsequent amendments.
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Pescefino
bistrot i
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and. its charm, SWJ[%%E withentic taste




	Food Safety & Allergens All fish served raw has been blast chilled to -20°C at its core for at least 24 hours, in compliance with EC Regulation No. 853/2004 and subsequent amendments.
	In the quiet and romantic side  of Portofino, Pescefino is the bistrot  where you can savour the art of the sea  and its charm, simplicity and refined authentic taste of only fresh fish.

