
SKATE
Grilled, eggplant salad, mint mayonnaise
CUTTLEFISH
Cuttlefish, peas, its ink and potatoes
THE COD
Creamed, courgette flower, breadcrumbs and saffron sauce
SEA TAVERN
Tasting of skate, cuttlefish and cod
ROASTED SEEFOD SALAD
Octopus, mussels, shrimpo, squid, courgettes and carrots with
their broths (*)
AGED FISH CARPACCIO 
Pesto, basil oil, tomato, ponzu
RAW FISH OF THE DAY
1 scampi, 1 red shrimp, 4 pink shrimps, 1 oyster, 
carpaccio, 2 tartares (*)
RAW FISH’ ROYALE
1 scampi, 1 red shrimp, 1 king prawn, 1 cicada, 4 pink shrimps, 2
tartares, carpaccio, cuttlefish, scallop, Abalone, razor clams,
fasolari and other surprises (*) 
GIAVERI CAVIAR
Siberian 20 g
Osietra   20 g / 50 g
Beluga    20 g
OUR OYSTERS
Perle noir 
Tzaritza
Gillardeau
SPAGNA VS ITALIA
Patanegra ham (5j)versus Cinta brada (Patrone)
CHEESE 
our selection from around the world
THE GARDEN ON THE PLATE
Orto Primo Fiore organic vegetables, saffron sauce, savoury
biscuit

BONCOMPAGNI

MAY JUNEMAY JUNE

T O  B E G I NT O  B E G I N

€  16,00

€  18,00    
 
€  16,00

€  24,00 

€  20,00
 

€  22,00 

€  30,00

€  55,00

 
€  50,00 
€  60,00/150,00 
€  80,00 

€   3,50 cad.
€   4,50 cad.
€   5,50 cad. 
€  30,00

€  18,00

€  16,00

N . B . :  p r o d u c t  s l a u g h t e r e d  a c c o r d i n g  t o  r e g u l a t i o n s  f o r  t h e  a d m i n i s t r a t i o n  o f  r a w  f i s hN . B . :  p r o d u c t  s l a u g h t e r e d  a c c o r d i n g  t o  r e g u l a t i o n s  f o r  t h e  a d m i n i s t r a t i o n  o f  r a w  f i s h



BONCOMPAGNI

MAGGIO GIUGNOMAGGIO GIUGNO

LINGUINA  
Baby squid or cuttlefish, pink shrimps and 3 tomatoes 
GNOCCHI 
Chickpea-based, with king prawns
SPAGHETTI 
Black garlic, mussels, clams and clamari with 4 broths
RISOTTO 
Tomato water, pesto, cuttlefish, scampi and fermented citron
PACCHERO 
Peas, courgettes, burrata and lemon

C A R B O H Y D R A T E SC A R B O H Y D R A T E S

€  20,00

€  20,00    
 
€  20,00

€  20,00 

€   16,00

THE AGED
Aged fish filelt and potatoes with seaweed, “acquapazza” style
CACCIUCCHETTO BONCOMPAGNI 
Fishsoup with octopus, mussels, clams, shrimp, calamari and
rockfish
CATALANA 
2 scampi, 1 red shrimp, 2 king prawns, baby squid, razoe clam,
celery, tomatoes, croutons, sweet and sour onion
SCALLOP AND KING PRAWN
With saffron sauce and veal marrow 
CATCH FROM THE CANAL
LOBSTER CATALANA

SIRLOIN 
Angus, its stock, potatoes and artichoke
PIGEON
In panki breadcrums, with raw ham, spinach

H I G H  Q U A L I T Y  P R O T E I N SH I G H  Q U A L I T Y  P R O T E I N S

€  30,00

€  28,00    
 
€  35,00

€  30,00 

€   8,00/hg
€  15,00/hg

€  25,00

€  30,00



BONCOMPAGNI

T A S T I N GT A S T I N G

(available only for all table’s guests)

CREAMED COD
Creamed, courgette flower, breadcrumbs and saffron sauce
ROASTED SEAFOOD SALAD
Octopus, mussels, prawns, squid, courgettes and carrots
with their broths  (N.B.)
CHICKPEA GNOCCHI
Chickpea and prawn gnocchi
SPAGHETTI AGLIO NERO
Spaghetti with black garlic, mussels, clams and squid with 4
broths
THE AGED 
Slice of aged fish and potato with seaweed, “ACU style
DESSERT

€ 65,00

BREAD AND COVER     € 4,00
WATER                            € 3,40
COFFEE                           € 2,00

MAGGIO GIUGNOMAGGIO GIUGNO

  ( N . B . ) :  p r o d o t t o  a b b a t t u t o  s e c o n d o  n o r m a t i v a  p e r  l a  s o m m i n i s t r a z i o n e  d e l  p e s c e  c r u d o( N . B . ) :  p r o d o t t o  a b b a t t u t o  s e c o n d o  n o r m a t i v a  p e r  l a  s o m m i n i s t r a z i o n e  d e l  p e s c e  c r u d o

WIFI: FASTWEB-5T66EX             PASSWORD: AQDKSFQASH


