LUXURY BEACH

Forte dei Marmi



For any information regarding substances and allergens, you can consult the appropriate
documentation, which will be provided upon request by our staff.
Fish intended to be consumed raw or practically raw has undergone a preventive sanitization
treatment in accordance with the prescriptions of Regulation (EC) 853/2004, Annex lll, Section
VIII, Chapter 3, letter D, point

Fish intended to be consumed raw or practically raw has undergone a preventive sanitization
treatment in accordance with the prescriptions of Regulation (EC) 853/2004, Annex lll, Section
VIII, Chapter 3, letter D, point 3.

"Defrosted product

Most disches can be prepared gluten-free upon request, while preserving their original

ingredients and flavors.

. Pasta dishes are also available with gluten.free pasta
. Dishes containing gluten-based ingredients (e.g. barley) cannot be adopted
. Fried dishes are not available gluten-free

For any specific dietary requiriements, please kindly inform a memeber of our staff



Our philosophy is to offer dishes with a strong visual impact and
intense flavor, reinterpreting traditional Tuscan and Versilian cuisine
in a contemporary way.

Our restaurant will satisfy all your gourmet cravings.

With refined simplicity and creative flair, our kitchen transforms
high-quality ingredients into gourmet dishes.

Particular attention is given to respecting the territory and its
gastronomic riches.

Whatever your needs, our staff is ready to pamper you and provide
you with a unique experience, with a selection of fine food and

wines.

Our selection of oils has been chosen for you to enhance every dish.

Our staff will recommend the perfect pairing.

Tuscan Extra Virgin Olive Oil: Laudemio Frescobaldi
Ligurian Extra Virgin Olive Oil: Anfosso

Still Mineral Water: Acqua Panna
Sparkling Mineral Water: Acqua San Pellegrino

Cover charge - €7



Pearled Barley Salad
Seared baby squid, marinated zucchini, fresh datterini tomatoes, mint
and lemon €24~

Beetroot and Citrus-Cured Salmon Carpaccio with Yogurt and dill

sauce, crisp seasonal leaves €25

Stuffed Squid filled with potato and smoked provola, served with its

own reduction and citrus crumble €23 *

Steamed seafood salad
Squids, langoustines, prawn tails, mussels and octopus, fresh seasonal

vegetables and lime citronette €26 *

Cesare’s Grand Raw fish Selection
Oysters, langoustines, red and purple prawns, king prawns, salmon and
fresh daily tartare selection €56 *

Croaker Tartare with Parma ham powder, melon gazpacho and crunchy
tarallo crumbs €28

Beef Tartare
Served plain or dressed with Worcestershire sauce, quail egg, chopped
olives, capers and shallots €35

Seasonal Ratatouille
Roasted tomato reduction, almond milk
and lime bread crumble €22



Cesare’s Signature Grand Fried fish
squids, langoustines, prawns , octopus, anchovies and seasonal vegetables in delicate
batter, served with homemade orange-infused mayonnaise €28 *

Sea Bass fillet with safron sauce and rosemary salted vegetables €26

Chargrilled Octopus
Silky chickpea purée, crisp fennel, orange, mullet bottarga and confit datterini tomatoes
€28 "

Whole Catch of the Day
[solana-style with seasonal vegetables
Grilled with Mediterranean vegetables

€12 per 100g

Mixed Grilled seafood
Langoustines, prawns, red mullet, octopus and squids, served with grilled seasonal
vegetables €55

Beef Fillet
Rich brown jus and roasted potatoes €36

Roasted Potatoes €10
Sautéed Seasonal Greens with garlic, extra virgin olive oil and chili €10
Gratinated Fennel €10
Grilled Seasonal Vegetables €10
Boiled Seasonal Vegetables
Served with homemade mayonnaise €12



Cesare’s Spaghetti with Baby Clams €30 *
(First Prize Winner — “AWARD 2024”)

Potato Gnocchi
with Imperial scampi cream €28 *

Fresh Tagliolini
Red prawn tartare, prawn bisque, yellow datterini tomato sauce,

burrata and fresh basil €32 *

Fresh Paccheri with octopus ragu, Taggiasca olives and melted goat
cheese €28 °

Seafood Risotto €30 *

Whole Wheat Linguine with Three Tomatoes
Salted ricotta and fresh basil €22

Tagliatelle with Lobster - €18 per 100g



Coppa Cesare €12
Trio of Tiramisu €12
Cantucci and Vin Santo semifreddo €12

Lime Namelaka

Coconut crumble and strawberry gel €12

Selection of Artisanal Sorbets

Served with fresh seasonal fruit €16
Sliced Fresh Fruit Platter €18 GF
Homemade Ice Cream €12

Sgroppino €12
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