
 

Ristorante Millepini 
Marina Romea 

APPETIZERS 

MIXED SEAFOOD COLD APPETIZER MILLEPINI (1.2.4.14) € 20,00 

SQUID AND PRAWNS ON CREAM OF POTATOES AND ASPARAGUS (2.4.7.14) € 18,00 

ANCHOVY CROUTONS AND ZUCCHINI SCAPECE € 12,00 

SAUTÉED SQUID WITH CHICKPEA HUMMUS (4.6.14) € 16,00 

CANTABRIAN SEA ANCHOVIES WITH BREAD CROUTONS AND BUTTER (i .7.4) € 14,00 

SHRIMP COCKTAIL (2.3.10) € 15,00 

PINK SHRIMP TARTARE IN PINZIMONIO SAUCE (2.6.9.11) € 18,00 

OCTOPUS, AUBERGINE AND BAKED TOMATO (i.i4) € 16,00 

SHRIMPS OF THE ADRIATIC SEA Grilled, CANNELLINI AND GUANCIALE DI MORA ROMAGNOLA(2) € 18,00 

PINK POINT TUNA CALF AND CAPER POWDER (3.4) € 12,00 

PUMPKIN FLOWERS STUFFED WITH RICOTTA AND SAUSAGE ON PARMESAN CHEESE CREAM 24 
MONTHS (7) 

€ 10,00  

EARLY 

RED MULLET - CLAMS, SHRIMPS, FRESH TOMATO (1.3.14.12.2) € 16,00 

SPAGHETTO - CLAMS (1.14) € 16,00 

RISOTTO MARE minimum 2 people (2.4.9.14.12) € 1 7,00 cad 

SPAGHETTONI LABORATORIO 81 FISH SAUCE (1.2.3.4.12.14) € 16,00 

SICILIAN FRIED PAN SARDINIAN LINGUINE(1.4) € 13,00 

CAPPELLETTI DI RAVENNA AL PARMIGIANO REGGIANO 24 MONTHS - MEAT SAUCE (1.3.7.9.12) € 12,00 

CAPPELLETTI DI RAVENNA PARMIGIANO REGGIANO 24 MONTHS - ASPARAGUS AND GUANCIALE at. 
3.7.9.12) 

€ 13,00 

TAGLIATELLE - MEAT SAUCE (1.3.9.12) € 10,00 

DRY PASSATELLI - ARTICHOKES AND SAUSAGE(1.3.7.9.12) € 14,00 

MENU 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

SECOND
S 
GRILLED SQUID AND SHRIMP SKEWERS a.2.4.12) € 19,00 

PAN WITH OMBRINA FILLET, COURGETTES, OLIVES AND CHERRY TOMATOES for 2 people0.4.12) € 30,00 

TUNA ESCALOPE AUBERGINES AND THYME OIL(4) € 20,00 

GRILLED SEA BASS (4) € 20,00 

GRILLED BEEF ENTRECOTE - COARSE CERVIA SALT, ROSEMARY AND BAKED POTATOES € 20,00 

EGGPLANT PARMIGIANA (7) € 10,00 

CUTLET WITH FRIED POTATOES <1.3) € 12,00  

CONTOUR
S 
FRENCH FRIES 6,00 

CRUSTED VEGETABLES (BORAGE, PUMPKIN FLOWERS, SAGE) <D 6,00 

SWEE
T 
SORBET 4,00 

ENGLISH SOUP (1.3.7) 6,00 

MASCARPONE WITH AMARETTI AND CHOCOLATE FLAKES d.3.7) 6,00 

ARTISANAL CREAM ICE CREAM WITH SOUR CHERRIES 
(3.7) 

6,00 

CHOCOLATE MOUSSE, ICE CREAM, CINNAMON CRUMBLE (1.3.5.7.8) 7,00 

BISQUIT WITH DARK CHOCOLATE, ORANGE ZEST AND COFFEE SAUCE (1.3.7) 7,00 

ALLERGENS: 1 . Gluten - 2.Crustaceans • 3.Eggs - 4.Fish - 5.Peanuts - 6.Soya - 7.Milk 8.Nuts 
9.Celery - 10.Mustard - 11 . Sesame - 12.Sulphur dioxide - 13.Lupins - 14.Molluscs 

Ristorante Millepini 
Viale Italia 60, Marina Romea (Ravenna) tei +39 0544 446047 celi. + 39 

3534342219www.hotelmillepini.cominfo@hotelmillepini.com 

  


