


Between lake and sea, a tasting menu that combines mediterranean 
and local f lavours.

C H E F ’ S  W E L C O M E 

D A  S U D  A  N O R D  /  2 - 8 - 1 4 

Beef car ti lage, sea snails , Mazara prawns, clams, wood sorrel ,  
swiss chard and lemon 

C A L A M A R O  P S I C H E D E L I C O  /  2 - 4 - 5 - 8 - 1 4 
Stuf fed squid, quinoa with spinach ex tract , f inger l ime,  
sturgeon caviar, plank ton and peanut cream

N E R O  A  M E TÀ  /  1 - 4 - 9 - 1 4 
Tubet ti pasta with squid ragout , potato espuma,  
samphire and sea & lake fur ikake 

M A D E  I N  M E D I T E R R A N E O  /  4 -7 - 9 - 1 2 
Seabed amberjack with mugnaia sauce, lemongrass, trout roe,  
gr i l led baby let tuce and radish gel  

F I O R  D I  L I M O N E  /  1 - 3 -7 
Lemon curd tar tlet , yogur t semifreddo and yuzu gel 

F I N A L  T R E AT S 

1 1 0  € 

I Z É
TAST I N G  M E N U

C H E F ’ S  W E L C O M E 

S C A R O L A  “ M B U T T U N ATA”  /  1 - 6 - 8 
Escarole stuf fed with bean miso bread, potatoes, olives , capers , 
walnuts and scapece escarole ex tract 

T E R R A  E  R A D I C I  /  7 - 8 - 9 
Jerusalem ar tichoke cream, thyme-vinegar chestnuts ,  
pecorino cheese foam, puf fed quinoa and cof fee 

V E R D E  A M A R O  P U N G E N T E  /  1 -7 - 9 
Quadrot ti pasta , chicor y, gorgonzola cheese, salted lemon  
and black kale powder 

Z U P P E T TA  D I  F R U T TA  E  V E R D U R A  /  7 - 8 
Panna cot ta with mango inser t and passion fruit syrup 

F I N A L  T R E AT S 

8 0  € 

MAN G IAF O G L I E
TAST I N G  M E N U

A vegetal menu inspired by the term ‘ i mangiafoglia’,  the ancient name  
of people l iving in par tenope, chef carlo spina’s place of origin ,  
in the past r ich in vegetable gardens and cultivations.

7  C O U R S E S  
Chef ’s signature courses 

1 3 0  € 

AL ÍA 
TAST I N G  M E N U

An interplay of land, sea, culture, and passion. 

Tasting menus are of fered for the entire table and can be ordered before 9pm.
For tables of 6 or more people, the choice of the tasting menu is mandator y.



Cover charge: 5 € per person

Starters
T E R R A  E  R A D I C I  /  7 - 8 - 9  	 2 6  €  
Jerusalem ar tichoke cream, thyme-vinegar chestnuts,  
pecorino cheese foam, puf fed quinoa and cof fee 

D A  S U D  A  N O R D  /  2 - 8 - 1 4  	 2 8  €  
Beef car ti lage, sea snails , Mazara prawns, clams, wood sorrel ,  
swiss chard and lemon 

“ L A  B R A C I O L A”  M A I  C O T TA  /  6 -7 - 8 - 1 0  	 2 8  € 
Beef tar tare, pine nut ice cream, pecorino cheese sauce, raisins,  
umeboshi and chimichurri 

C A L A M A R O  P S I C H E D E L I C O  /  2 - 4 - 5 - 8 - 1 4  	 3 0  € 
Stuf fed squid, quinoa with spinach extract , f inger l ime,  
sturgeon caviar, plankton and peanut cream 

S C A R O L A  “ M B U T T U N ATA”  /  1 - 6 - 8  	 2 6  € 
Escarole stuf fed with bean miso bread, potatoes, olives,  
capers, walnuts and scapece escarole extract 

First dishes
N O N  I L  S O L I T O  R I S O T T O  /  3 -7 - 9  	 2 8  €  
minimum for two people 

Franciacor ta r isot to, burnt leek cream, smoked but ter, lake char,  
capers and lemon cream  

U N  P L I N  FA R A O N I C O  /  1 - 3 -7 - 9  	 3 0  €  
Guinea fowl genovese plin , pecorino cheese cream, black truf f le,  
toasted root broth and porcini mushroom 

V E R D E  A M A R O  P U N G E N T E  /  1 -7 - 9  	 2 6  € 
Quadrot ti pasta, chicory, gorgonzola cheese, salted lemon  
and black kale powder  

I N T E N S O  M A R E  /  1 - 2 - 4 - 9  	 4 0  € 
Mescafrancesca pasta with raw and cooked shellf ish,  
lobster coral , basil sauce and seaweed powder 

N E R O  A  M E TÀ  /  1 - 4 - 9 - 1 4  	 2 8  € 
Tubetti pasta with squid ragout , potato espuma, samphire  
and sea & lake furikake 

Main dishes
A L L O R A  S I  Q U A G L I A !  /  1 - 3 - 5 - 8 - 9  	 3 4  €  
Double-cooked quail ,  stuf fed breast , thigh bonbon, pak choi  
and smoked celeriac 

M A I A L I N O  D A  L AT T E  /  1 - 6 - 1 0  	 3 4  €  
Rack with mustard, anise-scented belly, fermented plum sauce  
and morels mushroom 

M A D E  I N  M E D I T E R R A N E O  /  4 -7 - 9 - 1 2  	 3 5  € 
Seabed amberjack with mugnaia sauce, lemongrass, trout roe,  
gri l led baby let tuce and radish gel 

R I C O R D O  D I  U N A  G R I G L I ATA  D ’ E S TAT E  /  3 - 4 - 6  	 3 5  € 
Sea bass marinated with seaweed, let tuce sauce, aioli ,  
parsley oil ,  sweet-and-sour sea let tuce and mizuna 

À L A  CART E

F O R  À  L A  C A R T E  O R D E R S ,  A  M I N I M U M  
O F  T W O  C O U R S E S  I S  R E Q U I R E D 



F I O R  D I  L I M O N E  /  1 - 3 -7

Tar tellet ta al lemon curd, semifreddo  
allo yogur t e gel allo yuzu 
Lemon curd tar tlet , yogur t semifreddo  
and yuzu gel

1 4 € 

Z U P P E T TA  D I  F R U T TA  E  V E R D U R A  /  7 - 8

Panna cot ta con inser to al mango  
e sciroppo al passion fruit 
Panna cot ta with mango inser t  
and passion fruit syrup

1 4 €

I  S E T T E  P E C C AT I  C A P I TA L I  /  1 - 3 - 5 -7 - 8

Cioccolato, arachidi , gianduia, caf fè, fava tonca, 
popcorn e gelato al cardamomo 
Chocolate, peanuts, gianduja, cof fee, tonka bean, 
popcorn, and cardamom ice cream

1 4 €

B O S C O  E  S O T T O B O S C O  /  1 - 3 -7 - 8 
Crumble al cioccolato, cremoso alla castagna, 
mousse alle noci , more, gelato alla nocciola , 
tar tufo nero e gel al melograno  

Chocolate crumble, chestnut cream, walnut mousse, 
blackberries, hazelnut ice cream, black truf fle  
and pomegranate gel

1 4 € 

Dessert

Pairing
D O L C I

S W E E T

L A  P I E M O N T I N A  	 1 2 € 

P a s s i t o  P i e m o n t e

	

S P E C O G N A  	 1 5 € 

P i c o l i t

	

B A R A L E 	 1 2 € 

B a r o l o  C h i n a t o

	

L E  G U A I T E  D I  N O E M I  	 3 0 € 

S o l i t a r i o  I G T  R o s s o  P a s s i t o  Ve n e t o 	



D O P O C E N A
A F T E R  D I N N E R

G I N  T O N I C

G I N  P R O C E R A  B L U E  D OT  -  	 2 5 € 
P R O C E R A  A F R I C A N  J U N I P E R  G I N 	

G I N  B E E F E AT E R  C R O W N  J E W E L S 	 2 5 €

M A R E  F U O R I  2 5 Z E R O 1 4 	 1 5 €

M O N T I S O L A  G I N 	 1 5 €

I S E O  G I N 	 1 5 €

R U M

A G R I C O L O  D A M O I S E A U 	 1 8 €

C A N E  I S L A N D  N I C A R A G U A 	 1 8 €

C A N E  I S L A N D  B A R B A D O S 	 1 8 €

Z A C A PA  2 3 Y  G R A N  S O L E R A 	 1 5 €

R U M  L E G E N DA R I O  E L I X I R  D E  C U B A 	 2 5 €

W H I S K Y

L A G AV U L I N  8 Y  S I N G L E  M A LT 	 1 5 €

L A G AV U L I N  1 6 Y  S I N G L E  M A LT 	 2 5 €

A K A S H I  W H I T E  O A K  B L E N D E D 	 1 5 €

T H E  M A C A L L A N  C L A S S I C  C U T 	 2 5 €

T H E  M A C A L L A N  1 2 Y  T R I P L E  C A S K 	 2 8 €

G R A P PA

MAROLO,  GR APPA DI  BAROLO 	 1 2 € 
IN BARRIQ UE	

MAROLO,  GR APPA DEDICATA 	 1 5 € 
AL PADRE 		

S A R PA  D I  P O L I 	 1 0 €

A M A R O

L U M I A 	 8 €

A M A R A 	 1 0 €

M I S E R I C O R D I A 	 1 0 €

J E R B A R I S  B O TA N I C  1 6 	 1 0 €

U N I C U M 	 1 0 €



  @ I Z E R E STA U R A N T

W W W. I Z E R E STA U R A N T.C O M

Allergen list

D e p e n d i n g  o n  a v a i l a b i l i t y ,  s e a s o n a l i t y  a n d  p r o d u c t i o n  n e e d s ,  s o m e 

i n g r e d i e n t s  o r  p r o d u c t s  m a y  b e  b l a s t  c h i l l e d  o r  f r o z e n  a t  - 1 8 ° C .

1 . 	 CERE ALS CONTAINING GLUTEN SUCH AS WHE AT,

RYE ,  BARLE Y,  OAT,  SPELT,  K AMUT AND THEIR

HYBRIDIZED STR AINS AND DERIVED PRODUCTS

2. 	 CRUSTACE ANS AND CRUSTACE AN BASED PRODUCTS

3 . 	 EGGS AND DERIVED PRODUCTS

4 . 	 FISH AND DERIVED PRODUCTS

5 . 	 PE ANUTS AND DERIVED PRODUCTS

6.  SOY AND DERIVED PRODUCTS

7. MILK AND DERIVED PRODUCTS (INCLUDING L ACTOSE)

8 .  SHELLED FRUITS ,  LIKE ALMONDS , HA ZELNUTS ,

WALNUTS ,  PISTACHIOS AND DERIVED PRODUCTS

9. 	 CELERY AND DERIVED PRODUCTS

10.  MUSTARD AND DERIVED PRODUCTS

11 .  SESAME SEEDS AND DERIVED PRODUCTS

12 .  SULFUR DIOXIDE AND SULPHITES IN CONCENTR ATIONS

ABOVE 10 MG

13 .  LUPIN AND LUPINS-BASED PRODUCTS

14 .  MOLLUSCS AND MOLLUSCS-BASED PRODUCTS


