
SKATE MEETS WATERMELON
Skate fish,soy-marinated watermelon, burrata, basil oil
PRAWN AND PINK SHRIMP COCKTAIL
King prawns, pink shrimp, lettuce, and our pink sauce
SEAFOOD SALAD 2.0
Grilled octopus, squid, shrimp, and mussels; lemon, octopus
cooking liquid, mussel cooking liquid, and shellfish stock
TAVERNA DI MARE 
Tasting of the first three appetizers
Please note: Available only for the whole table

FROM THE VEGETABLE GARDEN
Buffalo mozzarella, fruit gazpacho, carrots, zucchini, cucumber,
tomato, samphire
RED PRAWN TARTARE
Savory biscuit, buffalo mozzarella, tomato juice, green oil(*)
CRUDINO
1 langoustine, 1 red prawn, 4 blonde prawns, 1 Fine de Bilic
oyster, dry-aged fish carpaccio, 2 tartares (*)
CRUDITE’ 
'Crudino' plus... 1 purple shrimp, 1 king prawn, 
cuttlefish tagliatelle, red mullet sashimi, scallop, variegated
scallops, 1 carpaccio, and other daily surprises (*)
GAVERI CAVIAR
Beluga 30 g (served with salted butter)
Beluga 50 g (served with salted butter)
OUR OYSTERS
Perle noir 
Ancelin
Gillardeau
Diodema (Puglia)
Tiamar (Irlanda)
THE TRUE PATANEGRA
5J, 100% Ibérico *Patanegra* pork with tomato bread (40 g)
CHEESE SELECTION
Our selection of Italian, French and English cheeses

BONCOMPAGNI
JULY AUGUSTJULY AUGUSTJULY AUGUST
T O  B E G I NT O  B E G I NT O  B E G I N

€   18,00

€   20,00

€   20,00

€   24,00
 

€    18,00

€   22,00

€   35,00

€   50,00

€  100,00
€  170,00

€     3,50 each
€     4,50 each
€     5,50 each
€     5,50 each
€     5,50 each
€   25,00
€   20,00

  ( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e ( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e



BONCOMPAGNI
JULY AUGUSTJULY AUGUSTJULY AUGUST

SPAGHETTI PIAZZA BOVIO
Del Ciocio ancient grain pasta, mussels, clams, baby squid,
shellfish, tomato sauce
LINGUINE ALLA NERANO *
Pastificio Mancini linguine, zucchini, Provolone Del Monaco, and
red prawn tartare
RICE WITH PEPPERED MUSSELS
Tenuta di Castello artisanal rice, mussels, pepper, parsley
sauce and lemon
MACARONI WITH THE CATCH OF THE DAY
Catch of the day, saffron sauce, and bottarga

*Risotto is available in vegetarian or vegan version

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

€    24,00
 
€   20,00

€   22,00

SCALLOP, HAM AND MELON
4 grilled scallops, Jamón Serrano, melon gazpacho, zucchini
CATALAN-STYLE SHELLFISH PLATTER
2 scampi, 2 red prawns, 2 Mediterranean tiger prawns, 4 pink
shrimp  steamed
THE CATCH FROM THE CHANNEL
Oven-baked or salt-baked depending from the catch 
of the day
STEAMED SPINY LOBSTER OR AMERICAN LOBSTER
CACCIUCCHINO BONCOMPAGNI 
Octopus, cuttlefish, squid, mussels, lupino clams, rockfish
AGED FISH STEAK
Aged fish, seasonal vegetables, brown fish stock, mayonnaise

SCOTTISH ANGUS SIRLOIN
Scottish Angus sirloin with seasonal vegetables

N O B L E  P R O T E I N SN O B L E  P R O T E I N SN O B L E  P R O T E I N S

€   32,00

€   35,00
 
€     8,00/hg

€   15,00/hg
€   28,00

€   30,00

€   28,00

  ( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e ( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e



BONCOMPAGNI

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

(Available only for the whole table)

SKATE MEETS WATERMELON 
Skate fish,soy-marinated watermelon, burrata, basil oil
PRAWN AND PINK SHRIMP COCKTAIL
King prawns, pink shrimp, lettuce, and our pink sauce
LINGUINE ALLA NERANO
Pastificio Mancini linguine, zucchini, Provolone Del Monaco, and
red prawn tartare
MACARONI WITH THE CATCH OF THE DAY
Catch of the day, saffron sauce, and bottarga
AGED FISH STEAK
Aged fish, seasonal vegetables, brown fish stock, mayonnaise
DESSERT

€ 70,00 PER PERSON (DRINKS NOT INCLUDED)

JULY AUGUSTJULY AUGUSTJULY AUGUST

  ( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e ( N . B . ) :  p r o d u c t  f r o z e n  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  f o o d  s e r v i c e

WIFI: FASTWEB-5T66EX             PASSWORD: AQDKSFQASH

BREAD AND COVER CHARGE  €  4,00
WATER                                         €  3,50
COFFEE                                        €  2,00
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