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It is between the sea and the Mediterranean scrub that the magic is born.



I L  FUOCO SACRO

Three courses of your choice 180 €
Four courses of your choice 215 €

Cover 10 €À LA CARTE

Coffee 6 €
Water 8 €

“Novità e ricordi”“Novità e ricordi”
Suggested wine pairings - 250 € 

250 €  p.p. - Excluding beverages

I C O N E

My way “Cuttlefish and Potatoes”
(4 ,6 ,7,9,12)

Black lemon Gold-drawn linguine
with Golfo Aranci prawns and Cabras bottarga

(1,2 ,4,6,7)

“Canti di Sardegna”  “Canti di Sardegna”  
Suggested wine pairings - 150 € 

200 €  p.p. - Excluding beverages

Jananera lamb roasted “à la minute” 
(7,9 ,10,12)

Pompia, amaretto and mirto soufflé
(7,8)

O F F  T H E  M E N U

(4 ,7,8,9,12)

John Dory fish inRed

Charcoal-grilled turbot with clams,
 finger lime and black truffle

(4 ,6 ,7,14)

(7,9,10)

Pigeon, rocket and wild blackberries

A N I M E  E  C U O R I

Charcoal-grilled seafood, oysters and green pods
(3 ,4 ,14)

Tomato, elderflower and langoustine
(2 ,6 ,8)

Veal sweetbread, harissa,
black lentils and saffron

(7,9)

Around White
(1,4 ,7,9,14)

(1,3,4,7,14)

Chocolate, macadamia nuts and coffee
(3 ,7,8)

Carrot ravioli with razor clam, marinara sauce
and Cabras bottarga



Exper ience,  her i tage,  fami ly  and f lavor.
E lemen t s  tha t  have capt i va ted the  pa la te 
f rom the  very  beginn ing—our  Signature 
dishes  tha t  we s imply  cannot  say  no to .

Icone
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MY WAY
“CUTTLEFISH AND POTATOES”

I  won Lu ig i ’s  t rus t  w i th  the  in tense  f lavor  o f  cu t t le f i sh ,
gu id ing h i s  t rad i t ion  toward modern i t y.

GOLD-DRAWN
LINGUINE

Overwhelming .  As  s imple  as  i t  i s  complex .
Approachable  f lavors  and a  ch i ldhood memory 

fo r  an  un forge t tab le  rec ipe .
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JOHN DORY FISH IN

RED

Color  and ar t  were  the  spark .
John  Dory  à  la  Meun iè re  wi th  bee t roo t ,  the  subs tance .

POMPIA, AMARETTO
AND MIRTO SOUFFLÉ

Serv ing a  warm,  made - to-order  desser t  i s ,
fo r  us ,  a  cher i shed ges tu re  o f  hosp i ta l i t y.



Seasonal i t y,  pass ion  and ambi t ion .  I  wan ted to  ce lebra te  the  hard work 
o f  those  who gave Pe t ra  Segre ta  i t s  sou l  and those who now br ing i t 
v i s ion ,  f reshness  and a fu tu re .

Anime e Cuori
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OYSTERS

Provocat ion  and teamwork .  Many minds ,  many e lemen ts .
The cha l lenge:  c i lan t ro  en te rs  so f t l y,  ba lanc ing br ine  and f reshness .

TOMATO, ELDERFLOWER
AND LANGOUSTINE

The und i spu ted k ing o f  summer, 
the  tomato i s  a  symbol  o f  f reshness  and conv iv ia l i t y.

LangoustineElderflower

Sorrento tomato

Basil
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SWEETBRED
AND HARISSA

Her  Majes t y  the  sweetbread. 
Tender  and c r i spy,  sa f f ron  and b lack  cur r y. 

A  p lay  o f  sp ices  and journeys .

AROUND WHITE

Pure  fus ion .

Black curry

Saffron

Harissa



I L  FUOCO SACRO

CHARCOAL-GRILLED CARROT RAVIOLI 
WITH RAZOR CLAMS AND BOTTARGA

I n  the  meet ing o f  land and sea,  razor  c lams  and car ro t s ,
we h ighl ighted the  essence o f  the  ear th  through a  p lay  o f  tex tu res .

PIGEON AND 
BLACKBERRIES

A conc lus ion  o f  bo ldness ,  s tudy  and techn ique . 
The p igeon i s  cooked whole  over  charcoal—and what  be t te r  way to  e leva te  i t 

t han  wi th  a  symphony o f  sauces?

Did you know that 
carrots weren’t 

originally orange?

Bottarga

Razor clams
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CHOCOLATE AND 
COFFEE

What  cou ld  be more  de lec tab le  than a  chocola te  desser t?

Dark chocolate

Tonka bean
Coffee

Macadamia nuts

Lime 

Dried caper

Olives 

Al le rgen tab le :

1  Cerea l s  and der i va t i ves ;  2  Crus taceans ;  3  Eggs ;  4  Fi sh ; 
5  Peanu t s ;  6  Soy;  7  Mi lk ;  8  Nuts ;  9  Celery ;  10 Mus tard ; 

11 Sesame;  12 Su l fu r  d iox ide and su lphi tes ;  13 Lup ins ;  14 Mol luscs .



I L  FUOCO SACRO


