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KISS RESTAURANT

MEDITERRANEAN KITCHEN




12:50-14:00
19:30-21:00

STARTERS

CERVIA KMO MUSSELS PAN, EXTRA VIRGIN OLIVE OIL AND GARLIC
LA ZARIOTA OF KMO CERVIA OYSTERS 6 PIECES

MARINATED KMO ANCHOVIES WITH TROPEA ONlon

TUNA TARTARE, CAPERS AND EXTRA VIRGIN OLIVE OIL
CUTTLEFISH, SHRIMP, PEACH AND MIXED SALAD

CARPACCIO OF SALMON MARINATED IN SWEET CERVIA SALT
SCENTED BUTTER AND BRIOCHE BREAD

PLATTER OF CURED MEATS, PECORINO CHEESE AND PIADINA
Sausage, local raw ham, mortadella from Bologna, bacon
from Faggioli Farm and Pecorino Scoparolo cheese.
Traditional or olive oil based piadina.

LOCAL RAW HAM, SQUACQUERONE CHEESE,
CARAMELIZED FIGS AND PIADINA
Traditional or olive oil based piadina

COURGETTE FLAN WITH SCQUACQUERONE AND BALSAMIC VINEGAR

SALAD, POKE AND UNIQUE DISHES

SPELT SALAD, CHERRY TOMATOES, FETA CHEESE
AND LECCINO OLIVES

CAESAR SALAD
1509 of grilled chicken, mixed salad, toasted bread, bacon, parmesan,
julienne of dried tomatoes and yoghurt dressing

LOCAL HAM, BUFFALO MOZZARELLA AND MELON

POKE SALMONE

100g of salmon tartare marinated in Cervia sweet salt, white rice, avocado,
edamame, cherry tomatoes, sweet and sour honey sauce, mango chutney
and pumpkin seeds

ALL DISH PREPARATIONS ARE MADE AT THE MOMENT,
YOU CAN CHANGE THE INGREDIENTS




PASTA

LINGUINE WITH CERVIA MUSSELS KMO AND LEMON ZESTS
SPAGHETTI MANCINI WITH CLAMS

MARINARA SEAFOOD RISOTTO

STROZZAPRETI WITH CERVIA MUSSELS KMO AND ROCKET PESTO

RICOTTA AND SPINACH RAVIOLI WITH SALT BUTTER,
PARMESAN CRUMBLE AND FRIED SAGE

HOMEMADE CAPPELLETTI /TAGLIATELLE
WITH TRADITIONAL MEAT RAGU

RIGATONI CARBONARA

SECOND COURSES

OCTOPUS TENTACLE ON POTATO FOAM

GRILLED TUNA TATAKI WITH SCENTED BREAD
GRILLED PRAWNS WITH RAW MIXED VEGETABLES
MIXED FRYING OF SHRIMP, SQUID AND VEGETABLES
FRESH GRILLED SEABASS

SLICED BEEF, TOMATOES, ROCKET AND PARMESAN
MILANESE CUTLET WITH FRENCH FRIES

CURRY CHICKPEA HUMMUS WITH BRAZED ENDIVE

BURGER AND SANDWICHES

BEEF BURGER

1509 of Razza Romagnola DOP cow pulp Azienda Agricola Zavoli
Slowfood Presidium, gan Patrignano bread, smoked scamorza, lime mayo,
raw tomato, bacon, mixed salad and potato chips

SALMON BURGER

100gr of salmon carpaccio marinated in Cervia salt and cane sugar,
homemade vegetable charcoal bread, robiola, grilled courgettes,
lime mayo, mixed salad and potato chips

AVOCADO TOAST
boiled egg, salmon, avocado, cherry tomatoes and marinated onion

ALL DISH PREPARATIONS ARE MADE AT THE MOMENT,
YOU CAN CHANGE THE INGREDIENTS




BY SIDE

MIXED SALAD

FRENCH FRIES

MIXED GRILLED VEGETABLES
“PINZIMONIO” RAW MIXED VEGETABLES
HOMEMADE POTATOES CHIPS

KIDS MENU

PENNE WITH TOMATO SAUCE/ BOLOGNESE
HOMEMADE CHICKEN NUGGETS WITH CHIPS

CHEESE /COOKED HAM OMELETTE

SALMON OMELETTE

DESSERT

ICE CREAM FROM THE CENTRALE DEL LATTE DI CESENA (3 HGVOUFS):
Milk cream

Cream

Pistachio with Sweet Salt from Cervia

Strawberry

Lemon

Hazelnut

Chocolate

Lactose-free Cream and Strawberry

LEMON SORBET

LAVA CAKE
Hot chocolate cake (12 minutes)

HOMEMADE BISCQUITS
TART OF THE DAY
PLATE OF CUT FRUIT

DESSERT OF THE DAY

ALL DISH PREPARATIONS ARE MADE AT THE MOMENT,
YOU CAN CHANGE THE INGREDIENTS




TAKE AWAY

ALL OUR DISHES ARE ALSO FOR ORDERS
DID YOU KNOW? AVAILABLE TO TAKE AWAY +39 3311269995

WHY ARE OUR DISHES SO
GOOD?

HOMEMADE FRESH AND SELECTED TRACEABILITY OF RAW
EVERY DAY INGREDIENTS MATERIALS

ALLERGENS

DAIRY
FISH GLUTEN EGGS SOY CELERY PRODUCTS CQAU%%ZUCSECA?\JS SESAME MUSTARD NUTS

S FAE ¢
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