


[ NEED TO KNOW THE STORY OF A FOOD.

I NEED TO KNOW WHERE IT COMES FROM.

[ HAVETO IMAGINE THE HANDSTHAT HAVE
GROWN, WORKED AND COOKED WHAT I EAT.

( Carlo Petrim')



New menu
UNFORGETTABLE

il ritorno dei grandi classici

By popular demand, the dishes that made the

history of Sunrise Restaurant are back.

Those unforgettable flavors, those recipes you

loved and asked us to bring back.

We listened to your wishes and, just for you, we

have brought our great classics back to the table.

A journey of taste that celebrates tradition and

excellence, which have always distinguished us.

Welcome home.



The Return of the Great Classics

UNFORGETTABLE

SEAFOOD




UNFORGETTABLE / Raw seafood

SEAFOOD TASTING PLATTER /2%
(14)

OYSTER TASTING (FINE DE CLAIRE

NO.3, BELON, ETOILE) 68¢€
(14)

RAW CRUSTACEAN SELECTION /2%
(2)

SHRIMP TARTARE WITH BRONTE PISTACHIOS 28¢€

(2, 8)

LANGOUSTINE TARTARE WITH BASIL OIL 28¢
(2)

RAW CUTTLEFISH 18<

(14)

AMBERJACK SASHIMIWITH SOY EXTRACT,

VINEGAR PEARLS AND GREEN CHILI PEPPERS 28¢<
(1, 6}

SHRIMP CARPACCIO WITH PROVOLA

FONDUE AND TOASTED ALMONDS 24¢
(2, 7, 8)

RAW SEAFOOD SELECTION 28¢€
(1,2, 4, 14)

WHITE STURGEON ROYAL CAVIAR 45¢<
(4)






UNFORGETTABLE / Starters

CATALAN-STYLE CRUSTACEANS

AND MOLLUSKS
(2, 9, 14)

WILD ALASKA “RED KING” SALMON WITH

ECHIRE BUTTER
(4, 7)

OCTOPUS CARPACCIO WITH

RAW ARTICHOKES
(14)

FISH PRALINES
(1, 4,7)

NERANO-STYLE CALAMARI TEMPURA
(1,7, 14)

CREAMED SALT COD WITH FRIARIELLI

REDUCTION AND CRUMBLED FOCACCIA
(1,4,7)

GRATINATED LOBSTER STUFFED WITH
SCAMORZA AND GREEN CHILI PEPPERS,

WITH SOUR CREAM SAUCE
(1,2,7)

RIBBONFISH PARMIGIANA IN CLAM BROTH

(4, 14)

GRILLED TARATUFI
(9, 14)

48¢<

28¢<

24%<

26<

28<

28¢<

68¢

24%<

28<

PANKO-CRUSTED GRATINATED PRAWNS WITH

CITRUS MAYONNAISE
(1,2, 3)

48¢<






UNFORGETTABLE / First courses

REVISITED NERANO-STYLE PACCHERI 22¢
(1,7, 14)

MIXED PASTA IN LOBSTER AND CRAB SOUP 28¢
(1, 2)

RIBBED TUBETTONE WITH RED SEA BREAM 24¢<
(1, 4)

LINGUINE WITH LANGOUSTINES,

BLACK GARLIC AND STALE BREAD CRUMBS 28¢
(1, 2)

FISHERMAN’S RISOTTO 22¢
(2, 14)

SPAGHETTIWITH FRESH CLAMS 24¢<
(1, 14)






UNFORGETTABLE / Main courses

CATCH OFTHE DAY BAKED IN SALT 95¢ al Kg
(4)

GRATINATED SOLE WITH POTATOES 48¢<
(1, 4,7)

ROASTED PRAWNS WITH WILD HERBS 38¢<
(1.2,6,9)

SEARED BLACK COD ON POTATO,

KATSUOBUSHI AND TRUFFLE CREAM 28¢
(2, 4)

BRAISED LOBSTER WITH POTATO

SLICES, FRIED EGG AND PEPPERS 195¢ al Kg
(2, 3)






UNFORGETTABLE / Fruit e Dessert

MINI ICE CREAMS 16<
(7)

BROWNIESWITH HONEY MUESLI, CHOCOLATE

CRUNCH AND NOBLE MILK CREAM 8 <
(1, 7)

DECONSTRUCTED CANNOLO 8¢
(3, 7, 8)

REVISITED ORANGE CAPRESE CAKE 8¢
(7, 8)

CLASSIC TIRAMISU 8¢
(1, 3, 7)

SICILIAN DELICACIES 18¢

(1, 3,7)



ALLERGENI

1- CEREALS CONTAINING GLUTEN
wheat, rye, barley, oats or their hybridised strains, and
products thereof

2- CRUSTACEANS
and products thereof

3- EGGS
and products thereof

4- FISH
and products thereof, except gelatine or fish glue used
for clarifying beer and wine

5- PEANUTS
and products thereof

6- SOYBEANS
and products thereof

7- MILK
and products thereof, including lactose

8- NUTS

almonds (Amygdalus communis L.), hazelnuts (Corylus
avellana), walnuts (Juglans regia), cashews (Anacardium
occidentale), pecan nuts (Carya

illinoinensis Wangenh K. Koch), Brazil nuts (Bertholletia
excelsa), pistachio nuts (Pistacia vera), macadamia or
Queensland nuts (Macadamia ternifolia), and products
thereof

9- CELERY
and products thereof

10- MUSTARD
and products thereof

11- SESAME SEEDS
and products thereof

12- SULPHUR DIOXIDE AND SULPHITES
in concentrations higher than 10 mg/kg or 10 mg/I
expressed as SO2

13- LUPIN
and products thereof

14- MOLLUSCS
and products thereof
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