
A P P E T I Z E R S
Edi's Table raw catch-of-the-day-fish €18

 
Confit salt cod, roasted potatoes, marinated onions,

capers and Taggiasca olive €14
 

Fish shabu shabu with homemade pickles €16
 

Fassona beef tartare with Mediterranean aromatic herbs
€16

 
Homegrown vegetable flan with Arrabbiata sauce €12

 

L

I G U R I A N  B I S T R O

T

V
I

L
L

A
 E D E R A  &  L A  T O

R

R
E

T
T

A

Edi's Table

L A  P A S T A
Homemade beetroot tortelli stuffed with sea bass

with aubergine and scampo €22
 

Homegrown tomato, stracciatella and basil €16
 

Old Genoa-style Croxetti pasta with marjoram adn
pine nuts €16

 
Homemade herb-stuffed cappellacci with local

sausage and lemon ragout €18
 

SERVICE AND BREAD €3 

M A I N  C O U R S E
Deep-fried local anchovy, corn salad and Spring

onion €20
 

Piedmont beef fillet, seasonal vegetables €24
 

Tuna pavé, black sesame, mustard and vegetables "in
scapece" €22

 
68° local poached egg, pappa al pomodoro and

aubergine caviar €14
 

D E S S E R T
Edi's Tiramisù €10

 
Fruit gratin, Moscato zabaglione €10

 
Grandma-style deep-fried custard, lemon jelly €10

 
Homemade Piedmont hazelnut parfait, wild berry sauce

€12
 

Sciacchetrà Cinque Terre Doc with homemade cantucci  €20
 

Special desser of the day €10

The product marked with (*) can be frozen at the origin. Some products can be blast chilled at a low temperature to guarantee their quality, freshness and availability. Raw fish is subjected to preventive reclamation treatment as required by Reg.
853/2004 to prevent the risk of anisakidosis. Some dishes served in our restaurant may contain substances that cause food intolerances or allergies: we ask you to inform us promptly; it is possible to consult the appropriate documentation that will
be provided, upon request, by the service personnel (Reg. CE 1169/2011)


