CICCHETTI

Vegetarian
20

CRISPY POLENTA STICK (GF,V)(3.7.8,10) 22
With truffle, parmesan cheese and aioli sauce

MEDITERRANEAN BRUSCHETTA (V)(7.3.6,7)
b R Fresh cherry tomatoes, Taggiasche olives, mozzarella, and lovage mayonnaise

GABBIANO

SAVORY FRITTERS (7.8
"FIORE DI ZUCCA" (1.4.7)

BEEF MEATBALL 7.8)
With curry and spicy pepper sauce

SAFFRON BAO (1.2.7) 24
Red shrimps and burnt lemon



MENU AVAILABLE FROM 12:30 TO 16:30

STARTERS

PROSCIUTTO E MELONE 4o
Parma ham culaccia and cantaloupe melon from Cavallino

TOMATO GAZPACHO (V)(1.7.9) 35
Cold soup, burratina, croutons, cucumber and gremolada

PASTA DISHES

LINGUINE WITH LOCAL "BEVARASSE" CLAMS (1.8,14) 44
With marjoram and chopped tomatoes

SPAGHETTI POMODORO (V.VG)(1.8) 37
Fresh tomato sauce, onion, extra virgin olive oil and basil

SALADS

LOBSTER SALAD - SIGNATURE DISH © (1.2.3.6) 50
Lettuce, lemon thyme croutons, steamed lobster, lobster sauce dressing and
pepper cream

QUINOA SALAD (@) 42
Steamed white and black quinoa, mixed salad leaves and prawns seared with
lemon, side of dried tomatoes

MEDITERRANEAN SALAD (V)(7) 40
Mixed salad, olives, yellow and red tomatoes, Chioggia red onion and goat
cheese

GREAT CLASSICS

CLUB SANDWICH (1,3.6,7.8,9,10) 46
Toasted white bread, grilled chicken breast, egg omelet,
crispy bacon, lettuce, fresh tomato, and mayonnaise
Served with french fries and cocktail sauce

SCOTTONA BEEF BURGER (1,3,6,7.8,10) 40
with Asiago cheese, tartar sauce, bacon,
crispy onion, lettuce, tomato and french fries



DESSERT
28

PANNA COTTA (V)(1.5.7) 20
Peaches and peanuts

GRILLED PINEAPPLE (V)(n7) 20
Served with ginger ice cream, puffed rice and coconut sauce

SELECTION OF OUR HOMEMADE SORBETS AND ICE CREAMS (3.6.7.8)
22

(V) vegetarian - (VG) vegan - (GF) gluten-free
Prices in euros, service included - VAT included - 8 Euro cover charge per person

Our commitment to sustainability is also reflected in the choice of local products, including fish, meat, dairy, fruits, and
vegetables, many of which come from local suppliers. Our coffee and tea are green certified and come from fair trade
partnerships.
Information on Food Allergies: Some dishes and beverages may contain one or more of the 14 allergens listed in Annex II of
Regulation (EU) No. 1169/2011 and subsequent amendments. The allergens and their derivatives are: (1) Cereals containing
gluten, except: a) wheat-based glucose syrups, including dextrose (*); b) maltodextrins based on wheat (*); ¢) barley-based
glucose syrups; d) cereals used in the production of alcoholic distillates, including agricultural ethyl alcohol. (2)
Crustaceans, (3) Eggs, (4) Fish, except: a) fish gelatin used as a support for vitamin or carotenoid preparations; b) fish gelatin
or isinglass used as a clarifying agent in beer and wine. (5) Peanuts, (6) Soy, except: a) refined soybean oil and fat (); b) mixed
natural tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopheryl acetate, natural D-alpha tocopheryl
succinate derived from soy; ¢) vegetable oils derived from phytosterols and phytosterol esters based on soy; d) vegetable
stanol esters produced from soybean oil sterols. (7) Milk, except: a) whey used in the production of alcoholic distillates,
including agricultural ethyl alcohol; b) lactitol. (8) Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus
avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), pecans [Carya illinoinensis (Wangenh.) K. Koch], Brazil
nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or Queensland nuts (Macadamia ternifolia), and their
products, except for nuts used in the production of alcoholic distillates, including agricultural ethyl alcohol. (9) Celery, (10)
Muslard, (11) Sesa seeds, (12) Sulphur dioxide and sulphites. (13) Lupin, (14) Mollusks. (*) And their derived products. to
the extent that the processing they have undergone is not likely to increase the allergenicity level assessed by the Authority for the
base product from which they are derived.
Please consult the appropriate documentation that will be provided by our staff upon request. We cannot guarantee the total
absence of allergens in all of our dishes and heverages.
Fish intended to be eaten raw or almost raw have been treated beforehand, in compliance with the provisions of EC
Regulation N. 853/2004, Annex 111, Section VIII, Chapter 3, Paragraph D, Point 3.
To guarantee quality and safety for public health, and in compliance with the procedures described in the HACCP Plan
pursuant to EC Regulation N. 852/04, (a) dishes or ingredients marked with © are frozen, frozen at source by the
manufacturer, (b) ingredients may have been chilled to a negative temperature on site. Our restaurant staff is at your
disposal to provide any information regarding the nature and origin of the food served.

100% recycled paper



VENICE FILM FESTIVAL 2026
SPECIAL MARTINI EDITION

CASTA DIVA 45

Tosolini grape aquavite, white peach puree
with Marsala, Ttalicus bergamot rosolio, and
Ruinart R Brut.

1935 - Directed by Carmine Gallone, the film
is dedicated to the life and art of the
composer Vincenzo Bellini. One of the first
films to be awarded at the Venice Film
Festival when cinema still had the charm of
black and white. A cocktail with fruity flavors
enhanced by champagne.

RASHOMON 45

Belvedere 10, Sakura Rosé vermouth, Colzani
apple juice, St. Germain, and Dom Pérignon
Vintage.

1950 - Directed by Akira Kurosawa, it won the
Golden Lion, thus opening the doors to
Japanese cinema. Rashomon tells of seeing
life from different points of view. A cocktail
with delicate yet defined flavors and a touch
of color.

NUOVO CINEMA PARADISO 45

Hennessy X.0, Concord grape juice, Recioto
della Valpolicella, fresh lemon juice, and
vanilla syrup.

1988 - Directed by Giuseppe Tornatore. The
film tells the story, in flashbacks, of the
childhood and adolescence of Salvatore, a
successful yet unhappy director who finds his
way back home. A cognac and grape-based
cocktail, fresh and full-bodied.

THE SHAPE OF LOVE 45
Eminente 7yr rum, fig, raspberries, dark
chocolate, and lime.

2017 - Directed by Guillermo del Toro, The
Shape of Water tells a story of love, desire,
and diversity. A cocktail dedicated to love—
sweet and tart like an otherworldly fairy tale
and an antidote to modern cynicism.

FOLIE A DEUX - THE JOKER 2 45

Volcan Reposado, Green Chartreuse, simple
syrup, and saline solution, served with
Martini Rubino on the side.

2024 - Directed by Todd Phillips, a musical
starring Lady Gaga and Joaquin Phoenix as
guests of Hotel Cipriani. A drink that

captures the two sides of the protagonists'
characters with a shift in scene and flavor.

(V) vegetarian - (VG) vegan - (GF) gluten-free
Prices in euros, service included - VAT included

Our commitment to sustainability is also reflected in the choice of local products,
including fish, meat, dairy, fruits, and vegetables, many of which come from local
suppliers. Our coffee and tea are green certified and come from fair trade partnerships.
Information on Food Allergies: Some dishes and beverages may contain one or more of
the 14 allergens listed in Annex II of Regulation (EU) No. 1169/2011 and subsequent
amendments. The allergens and their derivatives are: (1) Cereals containing gluten,
except: a) wheat-based glucose syrups, including dextrose (*); b) maltodextrins based on
wheat (*); ¢) barley-based glucose syrups; d) cereals used in the production of alcoholic
distillates, including agricultural ethyl alcohol. (2) Crustaceans, (3) Eggs, (4) Fish, except:
a) fish gelatin used as a support for vitamin or carotenoid preparations; b) fish gelatin or
isinglass used as a clarifying agent in beer and wine. (5) Peanuts, (6) Soy, except: a)
refined soybean oil and fat (); b) mixed natural tocopherols (E306), natural D-alpha
tocopherol, natural D-alpha tocopheryl acetate, natural D-alpha tocopheryl succinate
derived from soy:; c) vegetable oils derived from phytosterols and phytosterol esters
based on soy; d) vegetable stanol esters produced from soybean oil sterols. (7) Milk,
except: a) whey used in the production of alcoholic distillates, including agricultural ethyl
alcohol; b) lactitol. (8) Nuts, namely: almonds (Amygdalus communis L.), hazelnuts
(Corylus avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), pecans
|Carya illinoinensis (Wangenh.) K. Koch|, Brazil nuts (Bertholletia excelsa), pistachios
(Pistacia vera), macadamia nuts or Queensland nuts (Macadamia ternifolia), and their
products, except for nuts used in the production of alcoholic distillates, including
agricultural ethyl alcohol. (9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur
dioxide and sulphites, (13) Lupin, (14) Mollusks. (*) And their derived products, to the
extent that the processing they have undergone is not likely to increase the allergenicity level
assessed by the Authority for the base product from which they are derived.

Please consult the appropriate documentation that will be provided by our staff upon
request. We cannol guarantee the total absence of allergens in all of our dishes and
beverages.

To guarantee quality and safety for public health, and in compliance with the procedures
described in the HACCP Plan pursuant to EC Regulation N. 852/04, (a) dishes or
ingredients marked with © are frozen, frozen at source by the manufacturer, (b)
ingredients may have been chilled to a negative temperature on site. Our restaurant staff
is at your disposal to provide any information regarding the nature and origin of the food
served.

100% recycled paper



