
Living The River Experience means

to get lost in the magical atmosphere

and leave behind the chaos of the city

to get into another dimension made

of peace and beauty.

 1. Cereals containing gluten, including wheat (sush as spelt and Khorasan), 
  rye, barley an oats
 2. Crustaceans, such as prawns, crabs and lobster
 3. Eggs and derivative
 4. Fish and derivative 
 5. Peanut and derivative 
 6. Soy, soy beans and derivative
 7. Milk and derivative

 8. Tree nuts, including almonds, hazelnuts, walnuts, brazil nuts, cashews,  
  pecans, pistachios and macadamia nuts, peanuts
 9. Celery and derivative
 10. Mustard and derivative
 11. Sesame seeds 
 12. Sulphur dioxide and sulphites (if they are at a concentration of more than 
  ten part per million)
 13. Lupin and derivative
 14. Molluscs such as mussels and oysters

List of substances or products that cause allergies or intollerances used in this activity and present in the attachment II of Reg. UE n. 1169/2011

Please inform our staff if you have any food allergy or intolerance!



Chicken salad 
Mixed salad, avocado, grilled chicken, Grana Padano  shavings, toasted bread

and honey mustard dressing | € 14,00

Tropical salad   
Mixed salad, avocado, mango, strawberries, Chia seeds, exotic dressing | € 14,00

Salmon salad  
Mixed salad, datterini tomatoes, avocado, smoked salmon,

pumpkin seeds and yogur t dressing | € 16,00

S A L A D S

Cavatelli Amatriciana | € 13,00

Fresh ravioli stuffed with ricotta with white ragù seasoned with truffle | € 15,00

Sea breeze potato dumplings | € 16,00

Tagliolini with lobster | € 28,00

Bigoli made with flour and water with clams and bottarga | € 17,00

Mussels with Pachino cherry tomatoes and pecorino cheese | € 16,00

F I R S T  C O U R S E S *

* Our first courses are prepared daily for you based on what is in season
and on product availability,therefore there could be variations. 

Roman Panzanella with burratina from Andria and Cantabrico | € 14,00

Salada meat with baby spinach, porcini mushrooms and Grana Padano cheese | € 16,00

Shrimp and tomato salad with ginger and crispy vegetables  | € 15,00

Raw seabass with arugula salad and strawberries | € 18,00

A P P E T I Z E R S



Couscous with raw vegetables | € 12,00

Open sandwich with smoked salmon, creme fraiche, avocado and arugula salad | € 14,00

Vegan platter with couscous, seasonal vegetables, gazpacho and hummus | € 16,00

Basmati rice with salmon tartare, gomawakame, and teriyaki sauce | € 16,00

L I G H T  L U N C H

Danish beef entrecôte Angelo Feroci selection | € 24,00

Danish beef filet mignon Angelo Feroci selection | € 26,00

Grilled chicken thighs with lime and ginger | € 16,00

All meats are served with mixed salad and roasted potatoes

T H E  G R I L L

Musky octopus | € 12,00

Mixed fried seafood (anchovies, shrimp, calamari and musky octopus) | € 20,00

C O N E S

Bread basket from our                      bakery | € 3,00


