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Sare Come (éﬁ‘g&m’w)

Wednesday 21 October
Set along the sun-drenched Ligurian Riviera, San Remo is celebrated for its coastal beauty and
culinary traditions shaped by the seaq, fertile hills, and the flavours of the Mediterranean. From
fragrant herbs to time-honoured recipes, the region’s vibrant produce and relaxed way of life are at

the heart of San Remo’s distinctive Italian cuisine.

FOCACCIA LIGURE
Traditional Ligurian focaccia, extra virgin olive oil, sea salt, rosemary

BRANDACUJUN
Whipped salt cod, potato, Taggiasche olives, lemon, parsley

FIORI DI ZUCCA RIPIENI
Fried zucchini flowers, ricotta, lemon, basil, Parmigiano Reggiano

BUSIATE AL PESTO GENOVESE
Busiate pasta, Genovese pesto, Parmigiano Reggiano

AGNELLO ALLA LIGURE
Traditional Ligurian lamb stew, potato, Taggiasche olives, pine nuts, herbs

TORTA SACRIPANTINA
Citrus & Marsala sponge, mascarpone cream, cocoa, amaretti crumble

San Remo’s cuisine brings together the freshness of the coast with the fragrant produce of its hills and
gardens. These dishes reflect a culinary tradition that is vibrant, rustic, and unmistakably Ligurian.
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Menu is subject to change without notice.
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Snacks
PARMIGIANO E OLIVE 24-month aged Parmigiano-Reggiano, rosemary and 16
garlic marinated Italian olives
GAMBERI IN SALSA AURORA Sourdough crostini, poached prawns, aurora 19
sauce, baby gem lettuce
MONDEGHINI Milanese meatballs 19
SALAME FELINO Plate of salame felino, pickles, Sardinian flatbread 18
Cocktail
NEGROAMARO HIGHBALL Averna, Lemon Chinotto, Orange 24

A low ABV citrus forward, herbal cocktail with notes of caramel and spices elevated with
lingering bitter orange bring forth by Chinotto.

Wine Pairing

2024 Lunae Bosoni, Etichetta Grigia 'Vermentino' Liguria 26139]126

2024 Cantine Lunae 'Ciliegiolo' Liguria 32148155

Gluten free pasta is available upon request. We cannot guarantee allergen-free dishes.

Vegetarian and vegan sharing menu available.
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