FRESAS

INEE SMALL APPETIZERS

G- A G ECE R ER
Striploin fagotini with Kalamata
olive mousse

YR ECE N &

Cheese with tomato jam

EREEE/ NG AIRIBHRN

Tonnato peppers

BRI AERE REC R AR K HE

Gnocco fritto with prosciutto

MR/RIZKERAY 16 ™H
Prosciutto di Parma 16 months old

RARHFEM I X BREE K Felino

Salame Felino

e o L A5

Pickled olives

EEERNERNRESEMT
Bigai tuna carpaccio with green
tomato juice

EHE B R IR AL A B R T
Mahi mahi sashimi with labneh
cheese

PAE SR A BCAHAR

Tuna tartare with citrus

750

950

790

850

940

600

400

1100

1200

1600

RNAECIAEE

Mortadella with truffle 650
BES

Pickled Asparagus 950
K R 2 Rl N

KHE 24 A% 36 NH 3600

Jamon Iberico 36 months old

YERREF &AL IR/R S TS R AR
Fried artichokes with Parmesan 1060
mousse

fo] =8 FEECAA SR 650

Arancini with truffle

YEA ARV KBRS EMZ B 590
Croquettes with jamon
and Gruyere cheese

F &% CRUDO

BIEAETARKEES 1350
Scallop carpaccio
with marinated strawberries

BERA 1250
Beef carpaccio

BREBAPY(FRAL3E ) 2100
Beef tartare for two



REFUNZ COLD AND HOT APPETIZERS

MOERTEBE SR AMET KEMEM 850 ERETHRA 850
Potato gratin with tomatoes Vitello Tonnato
and prosciutto

AR S TR AL AN E Bk
H& }fft:FE*El iﬁﬁﬂﬂﬁﬁéﬂ] éI@%% 1290 Burrata with grﬂ]ed tomatoes 1200
Potato gratin with crab and peaches
and red caviar

nEMBECACIE T AN E BT
BT MRS ES 690 Brioche with foie gras 2700
Mushroom pate with radicchio and caramelized peaches
jam

BT =N+ 780
Eggplant Parmigiana

~

DI SALADS

HEXEEEEEMNFRESR 690 B S AN HT R U B RS DU 650
Iceberg lettuce with herb sauce Salad with beetroot and stracchino

and fried onions cheese

EMNEme-diaybeEe 2100 =2 eI YF b 1300
ENTBAMBESHER & Catalan salad

Our signature Caesar for two

*cooking at the table ShHBC yEEE R 850

Green salad with grilled avocado

M SOUPS
)
A RSO B AR KRR 900 BEET 1100
Gazpacho Seafood soup
BANKIRIZIRNG 7 600 R¥EE7 450

Cappelletti with guinea fowl broth Vegetable soup with beans



BEAKEHE PASTA

EMNSXERAMEAFIER Semola di Grano Duro ] Farina di Grano Tenero HlIfFE & -
FHERNEBXEEFNRANGFEBZN I BR
Every day we malke pasta from two different kinds of Italian flour —
Semola di Grano Duro and Farina di Grano Tenero —
while our factory-made* pasta is_from the finest Italian producers.

° L
FRESARYRAFIZEE SR 3500 BRI MEA LT 10052018 - 2500
FRESA's Fettuccine A

. Kitara with Canadian lobster,
BENtEkExzSe r& 2790 *dish_for two, price per 100g.
Rigatoni with black caviar
T I

T A FEECTE/REEREMELLIE 890 BRANEECHES 890
Gnocchetti sardi with salsa Pichi cacho e pepe with pickled
and saffron egg yolk
BANERREFH 890 BANEEPSKEE - ZDBEMFHE 1190
Shalatelli with lamb stew Garganelli with duck prosciutto,

red wine and morels
BAMRFE/N AR A 790
Ravioli with veal brain mousse BANRFECE XM EBER B TR 710

Ravioli with ricotta and spinach
BEARMNERERAMASON 1100 . N
Corzetti with Nduja and mussels iR SR 1840

Cicatelli with crab

BAHIEKR RISOTTO
MEARIERVERIIA Carnaroli Extra *KiR - Vignola & F
For the risotto we use Carnaroli Extra rice
exclusively produced by Vignola

BARABEKRIREEZ 950 BAAEKRIRE 88 1300

Risotto with herbs

Risotto with seafood



;32 MAIN DISHES

T =

K= HER AL Al SRR E 3490 A NSEEL 5980
( RIZ) Langouste cotoletta

Cotoletta alla Milanese with
tomatoes and black truffle Ba/fEKEasE 920
*for two persons Fish in salt / in aqua pazza sauce

T I
S oy fic B 72 A0 AE Pk 1250 MEETXEWIEEE 1460
Duck breast with drunk shallots Cod back in Ligurian style
and cherries

SEARES TRELS 850

SENAFHECPARIEE RE 2100 Chicken thigh with potato gratin
Tenderloin steak with chimichurri
_ . =x@ 2190
SEfRAMmE 2600 Salmon steak with broccoli cream

Octopus spiced with nduja sauce

GBS EEX 1800

Beef rib with romaine

B3k SIDE DISHES

HEHRLEIRE ERECMH/RETEEMAE

450 . . 790
Parmesan mashed potatoes French fries with parmesan
and truffle
EANGZEF 1060
Steamed asparagus TR 450
Fried spinach
TR
&= IE &l FOCACCIA DI RECCO
HNAFEEEE0.2-0. 3= KRB AF TR S E P E M P ERE SR &
For this type of focaccia we use thinly rolled handmade
dough 0.2-0.3 mm and Italian stracchino cheese
ENEORAER 1150  ERESRIAE X 1390
Focaccia di Recco with mortadella Focaccia di Recco with truffle prosciutto
THHE  B—FEE AN AL U1 5% 5 55 28 SR8 5230 HNROARHAE T ANBRATZERABARN
9:00 £ 00:00

B—%EH 09:00-13:00 F#& FEYAEE fresas.restaurant



FT1% Lemon - 650

BEANEREPEES

FHE DESSERTS

Panettone with sabayon - 790

N TAYA

Piemontese Y & i
Torta Piemontese - 750

BAREmSE ML Fh &

Portofino cake with caramel - 650

EXH SHERRY

Tio Pepe Palomino Fino
Leonor Palo Cortado
Nectar Pedro Ximenez
Alexandro Oloroso

Alexandro Sanlucar Manzanilla

A [18 LIQUEURS

Cazottes Tomates
Cazzotes Guignes & Guins
Grand Marnier VSOP
Grand Marnier XO

Noces Royales

B #4718 Homemade Limoncello

60 Z7+ ml
900

900
1000
800

650

40 ZFt ml
2300
2300
1250
1450

700
600

Al AN e (=] 7 ¥R IRYINES
Semifreddo with meringue
and pistachio - 650

EZWCEELLEREY)H
Millefeuille with vanilla
cream - D80

TR ALK T

Pistachio tiramisu - 690

&8 DESSET WINE

40 2 ml
Hardy, Le Coq D’Or, Blanc, 650
Pineau des Charantes, Charente, France
Hardy, Le Coq D’Or, Rose, 650
Pineau des Charantes, Charente, France

50 ZF ml

NV Drappier, Ratafia Champenois, Champagne, 1150
France

NV Domaine des Baumard, Quarts de Chaumes, 1900
Loire, France

2018 Marco Sara, Picolit, Friuli, Italy 2500

2015 Azienda Agricola Salvetta, Vin Santo, 2900
Trentino, Italy

NV Henri Giraud, Ratafia Champenois Solera, 2900
Champagne, France

SR PORTO

60 27+ ml
Porto Alegre Ruby Porto Quinta do Portal 850
1982 Dalva Porto Colheita 2700

Maynard’s Tawny Porto 20 y.o. 1600



