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~Virginia Woolf -
»A Room of One's Own® - 1929



per person €75
(all the table)

The Raw Scam[:)i, AsParagus

SED/CR

Salmon Marinated from “val Rosanclra”, Tzatziki Sauce, Fennel Brittle, Pan Brioche

CE/UO/PE/LA

Sca”oPs, SPinach, Crispg Bacon, Raisins and Pine Nuts

MO/SED/GU

Crunchg OctoPus Cooked CBT Catalan StgleJ the Bruschetta Tomato SouP

CE/SED/LA /MO

Tortelli stuffed with Sea Bass, Tomato cream, Smoked Ricotta

CE/LA/PE/SED

Carnaroli Rice of “ Zaccaria  Red Prawn Tartare, Scent of Cedar

CR/SED/LA

Baked Sea Bass with Herbes, Fried Marinated Artichoke Heart
PE/SED

The Sweet SurPrisc



L Starters. ..

Raw Fish Mosaic :
(Based one c{ag‘s catch)

30€ PE/CR/MO/SED

Egg CBT, Cooked at 65 degrees, Raw Scampi, Potatoes Cream, Marinated Zuchinis

25€  LA/SED/CR/UO

Prawns, Green AsParagusJ Burrata, Sauteed Vegetables

224 CR/LA/SED

Sca”ops, SPinach, Crispg Bacon, Raisins and Pine Nuts

21€  GU/MO/SED

Crunchg OctoPus Cooked CBT Catalan Stgle, the Bruschetta Tomato SouP
21€  CE/LA/SED/MO

Salmon Marinated from “Val Rosandra”, Tzatziki Sauce, Fennel Brittle, Pan Brioche

19€ CE/LA/UO/PE



0 Crurses. .

Carnaroli Rice of “Zaccaria” Red Prawn Tartare , Scent of Cedar
24 € per person (minimum 2 People)

LA/SED/CR

Paccheri with Pistachio Pesto, Prawns

21€ CE/GU/CR/LA/SED

Tortelli stuffed with Sea Bass, Tomato cream, Smoked Ricotta

21€ CE/LA/PE/SED

Spaghetti “ Tirrena of Frescobaldi’ Clams, Bottarga Made bg us

21€ CE/LU/SED/PE

Gnocchi with Ricotta and and Chives HerbJ Pea Cream, Red Mullet

20€ CE/PE/LA/UO/SE
Fusilloni with Sea Cicada Sauce
20€ CE/CR/SED

PaPParcle”c with Creamed Cod, Green AsParagus
19€ CE/LA/PE/UO/SED



,..SMCWJ(’/L....

Baked Sea Bass with Herbes, Fried Marinated Artichoke Heart
26€  PE/SED

Amberjack, Philadelphia Creme Fresh with Saffron, Fois-Gras, White AsParagus

264€ PE/LA/SED

Croaker Cooked on a Plate of salt from the Piran Salt Pans, Steamed Vegetables,
Basic Pesto

26€ PE/LA/GU/SED

Tuna Pistachio Crusted, the Auberginc, Parmigjana
26€ PE/LA/SED

Turbot with Lemon Potatoes, Taggjasca Olives, Caper

26€ PE/SED

The Dalmatian fsh soup

26€ CE/CR/PE/MO/SED

Mixed Fried Food (Scluid, Prawns, Sardines )

26€ CE/CR/UO/PE/AR/SED/MO



Water Punua or San pc@w € +,00

Wy Coffee €3,00
Owr Cover C/@ﬁ =

Some of the ingredients in our dishes may be frozen or bougl']t fresh and frozen bg us usinga blast

cabinet. This allows the correct Preservation of Products in com[:)[iance with health legislation.
Further information is available from our staff.

“!nForma’cion about the Presence omc substances and Fooc]s tha‘c may cause a”ergies or intolerances
are available from our staff”.



lmPortant Information

In accordance with the Provisions on food |abc”ing contained in Regulation 2011/169/EC,
we inform customers that all dishes served in this restaurant may contain one or more

traces o1c the Fo”owing a”ergens:

ce- cereals containing glu’cen i.e.: wheat, rye, barleg, oats, sPe”ec{s, kamut or thegr
hybridize& strains and their related
cr- crustaceans and Procluct derived from crustaceans
uo- eggs and egg Proclucts
pe- fish and fish Proclucts

ar - Pcanuts and Pcanut—based Products
SO~ soy and soy Products

la - milk and milk Products

fu- mushrooms and mushrooms Pro&uct
gu- nuts: almonds, hazelnuts, walnuts, Pistachios and their Products
sed - celerg and celery Products

sen~-  mustard and mustard-based Produc’c

ses-  sesame and sesame Produc‘c

an - sulfur dioxide and sulphitcs in concentration greater then IOmg/kg
u- luPine and lupines Proclucts

mo~-  molluscs and mollusc Proclucts

All raw served Products are bought Fresh, washed and blast frozen with a ProFessiona

blast cabinet to ensure better conservation.

TRIESTE

CHIMERA DI BACCO
VIA DEL PANLE, 2 — 34121
www.chimeradibacco.com

e-mail: infoechimeradibacco.com






