
Seafood and Meat Main courses  
A SLICE OF THE CATCH OF THE DAY WITH FRAGRANT
BREADING AND SAUTÉED CHICORY AND POTATO
CREAM

Dessert
Mini tart with coffee caramel and San Marzano
cream, topped with unsweetened cocoa powder

                                                                                                                

Slow-cooked suckling pig tenderloin with potato
mille-feuille and meat jus

                                                                                                                            Beef entrecôte with a salad of tomato confit and
arugula

                                                                                                                              

21€

17€

20€

FRIED SQUID AND PRAWNS

OCEAN OCTOPUS COOKED AT A LOW TEMPERATURE,
ROASTED BELL PEPPER PURÉE, AND ONION POWDER
AND BLACK OLIVE AND ALMOND CRUMBLE

18€

17€

6€

Plate-served cheesecake with vanilla cookie,
watermelon gel, and basil oil

                                                                                                                Pistachio semifreddo, glazed with white
chocolate and pistachios served with
blackberry jus

7€

8€



IL TORRINO RESTAURANT
By TENUTA ROCCI CERASOLI

Chef STEFANO CARCAGNI
Sous Chef MARCO BOVE

Menù

For technical reasons or due to availability, our products may be flash-chilled after being prepared
fresh and stored at sub-zero temperatures (-20 degrees), or deep-frozen at the source by selected

suppliers.

Please inform the dining room staff of any food intolerances or allergies.



Seafood Appetizers

slow-cooked veal, tuna sauce, beef jus, 
and caper powder

16€

EGGPLANT PARMIGIANA WITH TOMATO, BASIL,
AND FIORDILATTE, TOPPED WITH DRESSING 13€

16€

Cuttlefish tagliatelle with mixed pickled vegetables
Homemade

Crispy Mediterranean-style creamed salt cod on a bed
of tomato gazpacho 15€

Catalan-style shrimp with diced potatoes, sweet-and-
sour bell peppers, pickled red onion, and lime-infused
mayonnaise

Land-based appetizers
15€

FRISA PANZANELLA, TOMATO CONFIT,
BURRATINA, AND CAROSELLO EXTRACT 10€

SMOKED PULLED PORK MEATBALL, SERVED WITH
WHITE FAVA BEAN PURÉE AND A SKEWER OF
HOMEMADE BARBECUE

14€

mackerel marinated in rice vinegar, fig chutney, smoked
caciotta cream and mint-infused oil 15€



Seafood and Meat First Courses
Durum wheat semolina paccheri with yellow
datterino tomato sauce, diced monkfish, and
parsley powder 18€

Troccoli with cheese and pepper, topped with
raw red shrimp and a hint of lemon 22€

Nerano-style risotto with zucchini purée,
stirred in with Provolone del Monaco cream,
served with zucchini chips and basil

18€

Short “sagna” pasta with a Genoese-style sauce
made from lightly cooked onions and
shredded beef, onion powder, and Pecorino
dressing

17€

Fusillone with tuna ragù, red datterino
tomatoes, candied lemon, and mint crumble 18€
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