JHARING PLATES ANTIPASTI

Gazpacho di cetrioli, tartare di Mahi-mahi, rapanelli,
cipolla agrodolce e crostini €36
Cucumber gazpacho, Mahi-mah tartarei, radishes, bittersweet onion, and croutons

Frittura all’italiana €38
Mix of fried fish and vegetables

Spring roll di aragosta, zucchine e menta €35 Polpo alla brace, puntarella e agrumi €39

Local lobster spring roll, zucchini, and mint Grilled octopus, “puntarelle” chicory and citrus fruit
Bruschetta al pomodoro e basilico €18V Parmigiana di melanzane €30V

Tomato bruschetta and basil Eggplant parmigiana

Tequenos al formaggio e salsa guacamole €28 Vitello tonnato €34

Tequenos with cheese and guacamole sauce Cold sliced veal with creamy tuna sauce and crispy bread

Capesante alla plancha, taccole e patate €36
Scallops a la plancha, snow peas and potatoes

INJALATE

Nizzarda con ventresca di tonno, lattuga, P p | I\/] |
patate, uova, fagiolini, acciughe e olive €36
Nicoise salad with tuna belly, lettuce,

. Tagliolino fresco al pesto di basilico e salsa al parmigiano €36
potatoes, eggs, green beans, anchovies

Home-made tagliolino with basil pesto and parmesan sauce

and olives

o Spaghetti aglio, olio, peperoncino,
Caesar salad con pollo, lattuga, spinacino, limone di Sorrento e crudo di mahi mahi €37
bacon e crostini , €34 Spaghetti with garlic, olive oil, chili, lemon from Sorrento,
Caesar salad with chicken, lettuce, and mahi mahi crudo

baby spinach, bacon, and croutons
“Ravioli del plin” con baccala mantecato, pomodori, capperi e olive €39

Insalata mista, guacamole, pomodorini “Ravioli del plin” staffed with creamy salted cod,
confit e mais croccante €31V omatoes, capers, and olives

Mixed salad, guacamole, confit cherry

tomatoes, and crispy corn Spaghetti ai cinque pomodori €35V

Spaghetti with chef’s sauce made with five different types of tomato

Tagliatelle fatte in casa alla bolognese €37
Home-made tagliatelle with bolognaise ragout

PANINI

“Monsieur croque la truffe” €38
Multigrain bread, ham, Provolone cheese
and black truffle / E CO N D |
. . Pescato del giorno servito con verdure grigliate
Le Sereno Chicken Club sandwich €35

e salsa “acqua pazza” €10/100g

Chicken club sandwich, green salad, Fish of the day served with grilled vegetables and “Acqua pazza” sauce

tomato, bacon, egg, and mayonnaise
Mahi-mabhi alla griglia, fave, packchoi e marmellata di limoni €39

Le Sereno Burger €35 Grilled mahi-mabhi, fava beans, pack choi and lemon marmelade

Fragrant sesame bun, beef burger,

salad, tomato, and mustard mayonnaise Trancio di pescato del giorno arrosto con patate e spinaci €42
Roasted sliced catch of the day with potatoes and spinach

Mahi mahi burger €39

Fragrant sesame bun, mahi mahi, lettuce, Battuta di vitello “alla milanese” e insalata di pomodori e rucola €49

cucumber, red onion, and tzaziki sauce Veal cutlet “alla milanese” with tomatoes and rocket salad

Controfiletto di manzo, funghi, prezzemolo e pomodori canditi €50

o N . . Beef sirloin steak, mushrooms. Parsley and candied tomatoes
Tutti i panini vengono serviti con patatine fritte

All sandwiches are served with french fries
Contorni a scelta / Sides: €12
Broccoli, spinaci, patate fritte, patate al rosmarino, verdure grigliate, insalata mista
Choice among: Broccoli, spinach, french fries, rosemary potatoes,
grilled vegetables, mixed salad
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