O@V@ (HYaddica

CENA DI'SAN VALENTINO AL RISTORANTE BACAROMI
VALENTINE'S DINNER AT BACAROMI RESTAURANT

O@V@ we lendet

Crudo di gamberi blu, mango piccante
Black tiger prawns, spicy mango jam
15 Euro

Sl vt fect:

Granchio granceola artica, quinoa affumicata, salsa al tosazu

Grilled snow crab leg, smoked quinoa, tosazu dressing
32 Euro

(Careledd whidpe'

Zuppa di. scampi, scampi spadellati

Langoustine bisque, pan-fried langoustine
25 Euro

Sea of love

Filetto di tonno, cipolloto, carotina e salsa d’arance caramelizzata

Seared blue fin tuna, spring onion, carrot and orange glazed sauce
45 Euro

At laar

Dessert per due | Dessert to share
Lampone, nocciola, cioccolato bianco

Raspberry, hazelnuts, white chocolate
25 Euro

Menu a cinque portate | 110,00 Euro a persona, con bottigliadi Prosecco inclusa
Five-course menu | 110,00 Euro per person, bottle of Prosecco included



