


CARTA DELLE ACQUE

SAN PELLEGRINO 	 4
S.Pellegrino mineral water travels for 30 years through the rocks 
before resurfacing at springs located at the foot of the Italian Alps. 
Along the way, it naturally enriches with minerals, giving it a unique 
taste and character.

PANNA 	 4

pH 7.9
The perfect mineral balance and pH 7.9 of Acqua Panna are the re-
sult of a 14-year journey through ancient rocks in the gentle Tuscan 
hills, until reaching its natural springs in the Panna reserve, near 
Florence.

FROMIN ICE CUBE GLASS STILL 75CL 	 20

pH 6.44 – CZECH REPUBLIC (JIZERSKE MOUNTAIN RANGE)
An extremely rare and pure water born 12,000 years ago in Northern 
Bohemia, once completely covered by ice. As it melted, it began to 
filter underground.
                 
ACQUA MAGMA EFFERVESCENTE 50CL 	 11

pH 6.8 – SPAIN
A special water that has never seen sunlight. The combustion gas 
mixes with the water falling onto the Cabreiroá spring. Natural gas 
and bicarbonate are balanced to create extremely fine bubbles.

LOFOTEN ARTIC WATER STILL 0.88 CL 	 22

pH 6.9 – LOFOTEN ISLANDS, NORWAY
Fresh air and pristine nature are its defining traits. Characterized 
by such an extraordinary purity level that it requires no filtration or 
distillation when surfacing.

VOSS STILL WATER 0,80 CL 	 15

pH 6 – NORWAY
Pure and crystal-clear water, low in sodium and with an innovative 
design. It originates from an aquifer between Norwegian rocks and 
glaciers, offering a light and clean taste.

OREZZA EFFERVESCENTE NATURALE 75CL 	 15

PH 5,5 CORSICA
A precious thermal water, tasty and light. In the 19th century, it was 
considered therapeutic and used to treat anemia, liver, and kidney 
conditions.
                 
PERLAGE EFFERVESCENTE NATURALE 75CL 	 10

pH 7.1 – POLAND
Sparkling water made using the PERLAGE method, like champa-
gne. The CO2 saturation creates a fine, delicate bubble.

VIDAGO EFFERVESCENTE NATURALE 75CL 	 15

pH 6.2 – PORTUGAL
Water that can be tasted directly from its spring. Soft bubbles, with 
a high bicarbonate content that aids digestion.



FIJI ARTESIAN WATER STILL 1LT	  13

pH 7.7 – VITI LEVU ISLAND, FIJI
Extracted from its rock chamber through a sealed system, it is bott-
led in iconic square PET bottles. Fiji water is first purified by Pacific 
winds, then filtered for hundreds of years by volcanic rock rich in 
silica..
                 
ARMANI WATER BY LAURETANA STILL 0,75CL 	 12

pH 6.0 – MONTE ROSA GLACIER
A collaboration between Giorgio Armani and Lauretana. Design, ele-
gance, and purity define this mineral water, bottled at the Laureta-
na spring in the Monte Rosa hydrogeological area. Ideal for refined, 
exclusive dinners or collectors of prestigious brands.

EGA SCOTONI STILL WATER 0,75CL 	 25

pH 8.11 – DOLOMITES, ITALY
A rare and pure water from Europe’s highest spring at 2,160m al-
titude, in the heart of the Dolomites. A gourmet water, perfect to 
enhance fine cuisine.

PERRIER SPARKLING WATER 0,75CL 	 11

pH 5.46 – FRANCE
Elegant, effervescent, and exceptionally refreshing. Perrier has de-
lighted generations for over 150 years with its unique blend of un-
mistakable bubbles and mineral balance. A sugar-free, zero-calorie 
alternative to soft drinks.

FERRARELLE EFFERVESCENTE NATURALE 0,75CL	 3

pH 6.2 – Italy
Ferrarelle water is a naturally sparkling mineral water that rises from 
the spring with its own bubbles, the result of a slow journey lasting 
over 30 years through the volcanic rocks of Roccamonfina. Along 
this path, it becomes enriched with valuable mineral salts such as 
bicarbonate, calcium, potassium, and silica, which support digestion 
and overall well-being, making it unique and perfectly balanced.





Riserva+: the taste of memory, the future of hospitality
There’s a precise moment, when you cross the threshold, in which time 

seems to slow down.

Sounds soften, your gaze wanders among curated details, copper 
reflections and aged wood, warm lights caressing the space. That’s whe-
re the journey begins: an experience that speaks to the heart even before 

it reaches the palate.
Riserva+ is born from a memory.

The memory of a home, a carefully set table, hands kneading, Sundays 
filled with sauce and hugs. It’s the story of a family, rooted deep in the 

South, and the desire to breathe new life into a place that preserved their 
voice.

But Riserva+ is not nostalgia – it’s evolution. Our cuisine starts from Ita-
lian tradition, travels through it, respects it, and then reinvents it.

Each dish tells a story: of seasons, of generous lands, of artisans of flavor.

It’s a cuisine that dialogues with the past to write the present: refined, 
essential, intense.

From homemade bread to fire-grilled meats, every choice is guided by 
the truth of flavor and the beauty of the gesture.
Our ingredients speak the language of the land,

but are transformed into emotion through modern techniques and a vi-
sion that looks far ahead.

Spacious and elegant yet never cold, our spaces accompany this sensory 
tale. A welcoming dining room, a lounge overlooking the sea,

an atmosphere that changes with the light of the day
but not with the desire to make you feel at home.

Riserva+ is a place where every detail is designed to linger. Not only in the 
memory of taste, but in the recollection of a sincere, gentle, and profound 

emotion.
Welcome.

Here begins your journey into Italian tradition, dressed in new light.

#riserva #grillcuisine





THE SELECTION

JAMON
IBERIAN HAM	 30

Hand-cut Iberian ham, pan con tomate, and aioli sauce.

ACCIUGHE 

CANTABRIAN SEA ANCHOVIES	 16 

Cantabrian Sea “00” anchovies in extra virgin olive oil, 
clarified butter and butter grissini

CAVIAR
A selection of the finest caviars, served in 10 g tins with mini blinis-
small, fragrant focaccia-style pancakes and clarified butter.
Cru caviar

CRU CAVIAR	

Amour kaluga Gold	 35
Siberian sturgeon

Royal	 30
White sturgeon

Astera	 40
Danube sturgeon

Dehydrated crispy caviar 	 25

TRUFFLE
Selection of the finest Italian truffles, subject to 
seasonal availability

Premium black truffle 10 g – season November to March	 25

Summer black truffle 10 g – season May to November	 25

Uncinato truffle 10 g – season October to January	 20

Premium white truffle – season October to January 	 5 per g



CAMPANIA

CAMPANIA FELIX

They used to say: one of the most unique regions in the world, whe-
re one of the richest culinary heritages has developed. Lemons, oils, 
tomatoes, grains, cheeses—you name it.
Rich recipes influenced by Angevin and Bourbon rule, alongside 
humble dishes where vegetables and dairy reign, with little meat 
presence.

STARTERS
WAGYU TATAKI, ZUCCHINI CARPACCIO & CHERRIES	 50

Japanese A5 Wagyu
Tataki-style seared Wagyu, served with lightly marinated San Pa-
squale zucchini and semi-candied Faito cherries.

PIZZA FRITTA	 17

Bonbons of fried pizza filled with 
pork cracklings and ricotta, with tomato
and foamed provola cheese

FIRST COURSES
LINGUINA ALLA NERANO	  22

Gragnano IGP linguine with San Pasquale zucchini in two textures, 
crispy zucchini blossom petals, and a creamy Provolone del Monaco 
PDO sauce 

CAPRESE RAVIOLI	 22

Ravioli di pasta fresca, cotti in stile caprese con variazione
di pomodori e basilico italico baby



SICILIA

SICILY: SUSPENDED BETWEEN LAND AND SEA

Sicilian cuisine tells the story of an island at the heart of the Medi-
terranean—a meeting point of cultures, aromas, and flavors where 
land and sea come together in perfect harmony. Rooted in tradition 
and guided by the seasons, it celebrates exceptional local ingredien-
ts, creating dishes that are authentic, vibrant, and rich in history

APPETIZERS

MAIALINO NERO DEI NEBRODI ALLA NORMA   	 19

Tender Nebrodi pork fillet with crispy Sicilian eggplant
(“muliciana”), semi-dried cherry tomatoes,
and whipped salted ricotta.

“OVA A’ VIDDANEDDA”, SICILIAN CAPONATA & TRAPANI SAUCE	 16

Slow-cooked Eggs & Vegetables
Eggs cooked at 62°C served with corn couscous, Sicilian vegetable 
caponata, datterino tomato essence, and basil extract.

FIRST COURSES
RISOTTO, CINISARA, ALMONDS, CAPERS & BURNT ORANGE	 26

Carnaroli rice mantecato with “Tumazzu” cheese, Avola almond pa-
ste, lightly smoked Cinisara beef tartare, puffed Pantelleria capers, 
and burnt orange jam.

SPAGHETTINO “C’ANCIAVE E CA MUDDICA”	 23

Gragnano PGI Spaghettini
Spaghettini with garlic and olive oil, creamy chili pepper sauce, wild 
fennel, Sicilian-style breadcrumb “muddica”, and Trapani pesto.



OUR CULT CLASSICS
We’ve selected the dishes that, over time, have become
true evergreen cult favorites.

STARTERS
BOMBETTE PUGLIESI	 19

Apulian pork rolls filled with herb-seasoned caciocavallo
cheese and baby cornaletto peppers with breadcrumbs

POLPETTA DI BOLLITO CON SALSA ALLA GRICIA	 19

Crispy breaded meatballs made from boiled meat,
served with traditional Gricia sauce

PANE E PANELLA	 15

Chickpea flour fritters with salt, lemon, and parsley

FIRST COURSES
BUCATINI ALL’ISCHITANA		  19

Bucatini pasta with Ischian-style rabbit carpaccio

GNOCCO ALLO SCARPARIELLO	 20
Fresh pasta gnocchi filled with tomato and Parmigiano

DELI SELECTION
From our deli, we focus on Italian products—a perfect combination- 
of freshness and flavor, achieved through careful selection of cured 
meats, cheeses, and jams.

JAMON IBERICO	 30 / ETTO

Hand-sliced Jamón Ibérico, served with pan tomato and aioli sauce

TAGLIERE DI SALUMI	 22
Riserva selection of cured meats

Riserva selection of cured meats
Prussian Manzetta ossocollo, duck speck, smoked culotta (top 
round), venison salami, and Parma cured ham

TAGLIERE DI FORMAGGI	 24

Riserva selection of cheeses served with homemade jams
Straw & hay-aged pecorino, black truffle Bagnolese pecorino, Buffalo 
Blue (blue-veined buffalo cheese),
Pecorino Orgoglioso, Pienza Rosso Pecorino,
Il Vecchio Saggio aged pecorino

TAGLIERE DI SALUMI E FORMAGGI		 30

Riserva selection of cured meats and cheeses 
served with homemade jams



COOKED
MEATS
Loving food is a bit
like loving a woman—
you either love her
completely or not at all.
We love food 360°, which is why we offer meat in all its 
forms, with a completely unconventional approach.

COTOLETTA ALLA MILANESE	 55

Bone-in Milanese-style veal cutlet,
oxheart tomato, potatoes, and lemon essence
Recommended for 2 people

ROAST FREE-RANGE CHICKEN, POTATOES & RIVER CHILLIES	 25

Roasted free-range chicken, new potatoes with thyme,
and river chillies prepared in Neapolitan style

RAW MEAT

MARCHIGIANA BEEF CARPACCIO,	 22 
ROASTED PEPPER & WALNUTS

Lightly marinated Marchigiana carpaccio Served with
pepper salad, baked Caiazzane black olives, caper mayonnaise,
parsley “cappon magro”, and Sorrento walnut crumble.

PRUSSIAN BEEF TARTARE IN CAPRESE STYLE	 29

Prussian heifer tartare Served with beef tartare, heart-of-ox
tomato bruschetta, Aversana buffalo mozzarella,
and basil dressing



GRILLED
MEATS
A simple steak is never really simple.
Behind every gram of meat, there’s careful research.

FROM ITALY
Italian meat is particularly lean, tender, and flavorful.
It expresses its best qualities when cooked simply over the grill, a 
traditional method in our country.

FILET € 8.5 / 100G
T-BONE € 7.5 / 100G
RIBEYE € 7.5 / 100G

FROM THE IBERIAN PENINSULA
VACCA VECCHIA GALLECA

Bold and intense flavor. These purebred adult cows graze freely near 
the Atlantic Ocean, feeding on local herbs and plants, which give 
the meat a light and pleasant salinity.

ENTRECOTE  € 10 / 100G
T-BONE € 9.0 / 100G
RIBEYE € 8.5 / 100G

ANGUS SPAGNA

Spanish Black Angus is raised on pasture in pristine environment-s 
and fed exclusively with hay, grain, and corn. The semi-wild breeding 
method, - the climate, and—above all—the unique genetics of this 
breed result in tender and flavorful meat. - Its ruby-red color and 
notable marbling give it a distinctive appearance.
On the nose, it releases soft buttery notes, while on the palate it is 
tender elegant, juicy, and enveloping

RIBEYE  € 9 / 100G
T-BONE € 8,5 / 100G

ANGUS VECCHIA PORTOGHESE

Meat from the natural pastures of Portugal, known for its exceptio-
nal tenderness and intense flavor. The result of sustainable farming 
methods and centuries-old traditions, this meat celebrates the au-
thenticity and quality of Portuguese lands.

RIBEYE € 9 /  100G
T-BONE € 8,5 /  100G



FROM POLAND
Coming from Northern Poland (former Prussia), this meat is very 
ten-der and flavorful thanks to a generous marbling.
It has sweet notes due to the addition of sugar beet to the
animals’ diet during the final fattening phase.

FILET € 9 / 100G
ENTRECOTE € 8.5 / 100G
T-BONE € 8 / 100G
RIBEYE € 8 / 100G

FROM THE NETHERLANDS
Simmental is a cattle breed originally from the valleys of the
Simme river, from which it takes its name.
This is mature beef with exceptional marbling.
It offers a delicate flavor, a soft bite, and outstanding juiciness.

TOMAHAWK SIMMENTAL € 10 / 100G

FROM DANEMARK
Our Danish selection comes from cattle raised in the green
and lush pastures of Denmark. Here, the animals grow in open-air 
environments, grazing freely on fresh herbs and natural plants that 
give the meat a unique and distinctive flavor.
Their nutrient-rich, stress-free diet allows them to develop meat that 
is extremely tender and well-marbled.

RIBEYE € 8 / 100G
T-BONE € 8,5 / 100G

FROM IRELAND
Celtic Angus beef has Scottish origins. The natural habitat allows 
cattle to graze freely, producing perfect marbling.
Angus beef from the Celtic Legend selection is juicy, flavorful, and 
very tender on the palate. - This particular characteristic comes not 
only from the breed’s origin, but also from the farming method, 
which keeps the animal constantly in motion, creating the perfect 
balance between lean meat and fat - Their diet, carefully studied by 
the TMC company, guarantees the ideal ratio of connective tissue 
and meat, delivering strong, intense beef flavor.

RIBEYE €  8,5 / 100G
T-BONE € 8,5 / 100G





PREMIUM MEAT RISERVA
We personally select the finest cuts of meat across Europe.

The main characteristic is the high degree of marblingand tender-
ness of the meat. Our selection guarantees extremely high-quality 

standards: extra-marbled meat with intense and juicy flavor.

RIBEYE  10 / 100G

T-BONE 10 / 100G



WAGYU SELECTION
“Wagyu” is the term used for Japanese beef cattle:

“Wa” means Japanese, “gyu” means cattle.
This excellent quality meat is now exported all over the world, and we continuously

search for the finest available to serve to our guests.
A meat…

-
-

JAPANESE WAGYU – KOBE  70 / etto

Kobe beef is a registered trademark. To be called “Kobe”, 
a cow must meet the following criteria:

• It must belong to the Tajima cattle breed and be born in Hyōgo Prefecture;

• The breeder must be part of the Hyōgo Prefecture Federation;

• The animal must be a virgin cow (heifer), steer, or ox;

• It must be slaughtered at one of the designated slaughterhouses
in Kobe, Nishinomiya, Sanda, Kakogawa, or Himeji in Hyōgo Prefecture;

• It must have a marbling score of level 6 or higher;

• The weight of the animal must range from 230 to 470 kg for
females and from 260 to 470 kg for males.

-

Legend has it that the cattle are fed mainly with grain and
beer and are massaged with sake.
It is estimated that only around 3,000 animals per year
can receive this certification.

JAPANESE WAGYU 
KAGOSHIMA PREFECTURE

 30 / etto

Wagyu from Kagoshima Prefecture, in the far south of Kyushu island.
This region is Japan’s leading Wagyu producer, with a mild climate
perfect for cattle breeding.

-

JAPANESE WAGYU  30 / etto
HOKKAIDO PREFECTURE

Wagyu from Hokkaido, in the far north of Japan,
where wide, rich pastures, pure water, and fertile
soil provide the ideal environment for premium beef.

-

ITALIAN WAGYU RIBEYE   18 / etto

A project born in 2007, mainly in Lombardy and Veneto,
where pure Wagyu is crossed with Angus and other breeds.
Breeding follows traditional Japanese methods and
benefits from the guidance of a Japanese expert.

SPANISH WAGYU RIBEYE

AUSTRALIAN WAGYU – T-BONE

 18 / etto

Established in Spain in the early 2000s,
mainly bred in the Andalusia region with obsessive care for sustainability,
ensuring meat of the highest quality.

-
-

 18 / etto

Australia was one of the first countries to import
Wagyu genetics from Japan in the 1990s.
Main production regions include Queensland,
New South Wales, Victoria, and Western Australia.
Thanks to vast pasturelands, attention to quality,
and advanced technology,
Australia has built an excellent reputation for Wagyu production.

-
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SIDE DISHES
Pairing food and beverages with the main course is important to 
complete the meal and enhance its flavor.
A side dish can help refresh the palate from the main course and 
prepare it for the next.

OVEN-ROASTED POTATOES WITH ROSEMARY	 8

FRENCH FRIES	 7

FRENCH FRIES WITH CHEESE AND TRUFFLE	 14
30-month aged Parmigiano Reggiano from red 
cows and black truffle (seasonal)

SORRENTO TOMATO CARPACCIO	 12

ZUCCHINE ALLA SCAPECE	 10

MIXED SALAD	 7
Romaine lettuce, radicchio, arugula, carrots, and fennel

SEASONAL VEGETABLE TAJINE 	 15
for two people
Grilled eggplant, grilled zucchini, roast potatoes,
preserved carrots, confit heart-of-ox tomato,
charcoal-grilled mushrooms, and grilled fennel

THE PURÉES
A smooth, handcrafted potato cream, enriched with butter and 
milk for a warm and comforting side dish.

CLASSIC 	 8

LEMON	 8

WITH BLACK TRUFFLE	 12



ALLERGENS
“For any information regarding allergens, you can consult the appro-
priate documentation, which will be provided upon request by the 
staff on duty.”.

Service
Service charge: 10%

Note
For advance table reservations, a minimum spend of
€50 per person applies.

DESSERT
A sweet, magical word that delights the palate and awakens the 
taste buds—dessert is the essential crowning moment of a celebra-
tion and the final consecration of dinner.

ITALO DISCO 	 12
A tribute to the six-times platinum record o
f our friends The Kolors

Dark Chocolate Brownie, Vanilla Ganache, Hazelnut Gelato & Salted 
Caramel 75% dark chocolate brownie, Tahitian vanilla whipped ga-
nache, hazelnut gelato, and salted caramel sauce

GIANDUJA CHOCOLATE CRUNCH	 9 
With pistachio cream and raspberries in multiple textures

COCONUT, ANANAS AND MOJITO 	 9
Coconut biancomangiare, lime cake, creamy 
milk-based custard, and pineapple sorbet 

RISERVA ICE CREAM	 2 PAX / 25  |  4 PAX / 4O
Tahiti vanilla gelato, berries, pralined dried fruits,
chocolate sauce, and homemade crunchy wafer

CLASSIC TIRAMISÙ	 22
(recommended for two people)
Homemade ladyfingers, mascarpone, eggs, and Neapolitan coffee

FRUIT GELATO SELECTION	 16
for two people
Assorted frozen fruit filled with its own pulp – 4 pieces
1 pieces € 4



Partner


