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felice

italian restaurant

Italian restaurant “Felice” represented by a unique
professional team is glad to welcome you.

We offer you a truly outstanding menu from
our Italian Brand Chef Giuseppe Ricchebuono — Michelin
star holder.

Amazing Ligurian gastronomy
The highest level of service and organization
Exceptional attention to details
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TESORI del MARE

Your waitr will tell about fresh catch
seafoood and suggest the best recipe

LOBSTER
15800 T

THE RED KING CRAB

14500 T

MUSSEL
3800T

CLAM
3800T

WILD SEA BASS
3900T

DORADO
3900 T

TURBO
5800 T

REEF FISH
4400 T

Cost per 100 grams

SERVICE CHARGE — 10%

ADDITIVE

BAKED POTATOES
WITH THAW

STEAM BROCCOLI
SPINACH IN CREAM
VEGETABLES LIGURIAN

TOMATO SAUTE

OYSTERS

GILLARDEAU
FIN DE CLAIRE

TIA MARA

2500T

2900T

4500T

4500T

4400 T

4800T

4400 T

4500T



COLD SNACKS

SALMON CARPACCIO
WITH RED CAVIAR
on spicy cucumber noodles

TUNA CEVICHE

WILD SALMON
TARTARE
with guacamole

VITELLO TONNATO

BEEF TARTARE
with creamy dressing
and onion focaccia

CHICKEN PATE
with pear-ginger jam

BRUSCHETTA
with salmon, roastbeef,
stracciatella

EGGPLANT ROLLS
with ricotta cheese and turkey
on a bed of hummus

PLATO OF ITALIAN
CHEESES

ANTIPASTI
maggiore

MEAT DELICACIES

MARINATED
Italian vegetables, olives,
capers and anchovies

8400 T

8900T

8400 T

7900T

6 600 T

6 600 T

6300T

5500T

16400 T

21100 T

16 800 T

10 800 T

SALADS

with TUNA,
arugula and aged parmesan

MONTE BIANCO

with tomatoes, cucumbers,
green mix and a snowy
peak made of Feta

GRANCHIO
with the red king crab
and yuzu aioli sauce

with SALMON,
stracciatella, salsa olandese

with CRISPY SHRIMP,
citrus and pecan

with HORSE MEAT
in Asian sauce with fried
eggplant and arugula

BAKED YOUNG BEET,
with blackcurrant sauce
and ricotta mousse

CLASSIC BURRATA

with colored tomatoes, fresh herbs

and Ligurian pesto

TRUFFLE BURRATA
with fig mousse, ground
coffee and avocado

CAPRESE
with mozzarella and tomatoes

«A gaad leginning

10800 T

6900T

10900 T

9700T

9300T

8100T

6100 T

7100 T

7500 T

7700 T

SERVICE CHARGE — 10%



ZUPPA ...

di MARE
with seafood and tomato concasse

8600T

BUZARA
with white and red fish
with vegetables

6200T

GASPACHO 5700 T
"in italiano" with crispbread

and cucumber sorbet

di TACCHINO 5900T

clear turkey soup with
homemade noodles

HOT SNACKS

GRILLED KING 15500 T
prawns with chilli sauce

RANGOONS 9900T
with crab and scallop

SNAILS 10800 T
baked with green butter

AGLIO e OLIO 2500T
classic with olive oil

TIPO RECCO 6100 T

with burrata cheese

SERVICE CHARGE — 10%
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PASTE, RAVIOLI
AND RISOTTO

TAGLIATELLI “Gamberetti” 8900T
with shrimps in sea sauce

SPAGHETTI “Frutti di mare” 8900 T
with seafood

LINGUINI “Cavalla” 7700 T
with horsemeat,

sun-dried tomatoes and arugula
SPAGHETTI “Carbonara” 8600T
with roastbeef

RIGATONI “Bolognese” 6500 T
SPAGHETTI "Verde" 7200T
with baby pea cream,

stracciatella and salmon caviar
SPAGHETTI "Pesto" 7200T
with aged parmesan

Parmigiano Reggiano

SPAGHETTTI “Cacio-e-Pepe” 7500 T
with salmon

FETUCHINI “Alfredo” 6800T
with chicken

and mushrooms

SPAGHETTI “Aglio e olio” 6300T
with garlic oil

RAVIOLI WITH SALMON 6900T
and cream sauce

RAVIOLI WITH TURKEY 6700T
and mushroom sauce

RISOTTO al Funghi Porcini 7300T
with porcini mushrooms

PU3OTTO 7900T

with shrimps and saffron



from wood stove Pettev meat an a plate
than /204/0@0&% o a branch
SIGNORA MARGARITA 6200T
with mozzarella, tomatoes, basil
and Sicilian olives M E AT
GORGONZOLA PEAR 6500 T AND POULTRY
with gorgonzola cheese
and pear jam
_ RIBEYE STEAK
TQNO CHEDAR 6500 T made from grain-fed beef
with canned.tuna, cheddar cheese with green asparagus
and caramelized onions _
26400 T
CALZONE 6500 T HORSE MINION FILLET
traditional closed pizza from with baked potatoes
the south of Italy and green vegetables
10800 T
FUNGI PORCINI 7200T
with porcini mushrooms, truffle TOMAHAWK
cream and farm mozzarella steak with mushroom spezzatino
/price per 100 grams raw/
SALMONE 7200T 7600T
with salmon, mozzarella, spinach
and gorgonzola HORSE NECK
stewed in the oven
VITELLO 7900 T /price per 100 ngs raw/
with roastbeef, artichokes 2500T
and farm mozzarella
SHOULDER LAMB
_ baked in a wood oven
TACCHINO 6900 T —
with turkey, mushrooms 26 800 T
d h
and farm cheese SPICY CHICKEN
_ with cheese mousse
PEPPERONI 6900 T and baked young cabbage
with horse salami, baked eggplant =
7200T
and pepper paste
DUCK LEG
QUATRO FORMAGGI 6900T with citrus sauce and potato cream
with stracciatella, mozzarella, 7500 T
gorgonzola, aged parmesan

Fotteralmente come

SERVICE CHARGE — 10%



FISH AND SEAFOOD

BLACK COD 35200T
with colored beans saute

SALMON 11900 T
with tomatoes and spinach

TUNA 12900 T
with guacamole and artichokes

GRILLED SEAFOOD 26500 T
with garlic sauce and fresh herbs
SEAFOOD SAUTE 27600T

in a cream or herb tomato sauce
with toasted Ciabatta

SIDE DISHES

STEED POTATO 2700T

with spinach

GREEN ASPARAGUS 4100 T

Grilled or steamed

VEGETABLES 4500 T

Basmati RICE 2500 T
Davanti al mare

SERVICE CHARGE — 10%
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DESSERTS

TIRAMISU
with cream

4100T

CANNOLI
with ricotta and citrus

4100 T

SEMIFREDDO
with berries

4200T

PANNA COTTA
with seasonal berry sauce

4200T

CARAMEL TART
with poached pear

4200T

SORBETTO:
mango, coconut, lemon-lime

1700 T

GELATO:
chocolate, vanilla, blueberries

1700 T

FRESH BERRIES
16 800 T

PLATE OF SEASONAL FRUIT
10800 T

@aﬂc@, dolce vita




COLD
BEVERAGES

Natural Fruit Drinks Felice

Cranberry 0,31 1500 T
Strawberry-

Raspberry 0,31 1700 T

Freshly Squeezed Juices

Orange 0,31 2800T
Grapefruit 0,31 3500T
Apple 0,31 3000T
Pineapple 0,31 6 000 T
Carrot 0,31 2500T

Firmented Lemonades Felice

Mango lime 0,31 2800T
Mandarin

with rosemary 0,31 2800T
Raspberry-Rose 0,31 2800T

Milkshake

Banana

with caramel 0,41 4000T
Strawberry 041 4000T

Juices, Beverages, and Mineral Water

Assorted Juices

apple, orange, tomato 0,251 1800T
Coca-Cola,
Coca-Cola sugar free,
Fanta, Sprite 0,251 1500 T
Cipriani Eloise
Tonic water 021 2300T
Mineral Water
Perrier 0,331 2500 T
ACQUA PANNA

0,25/0,751 2500/4200T
S.PELLEGRINO

0,25/0,751 2500/4200T
TURAN PREMIUM 0,51 2700T

sparkling /still

SERVICE CHARGE — 10%
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SIGNATURE TEAS

Aloe-Apple Green
Tea Base

Citrus with
Sea Buckthorn

Spicy Masala
with Spices

Raspberry
with Ginger

0,51

0,51

0,51

0,51

3600T

3600T

3600T

3600T

LOOSE LEAF TEAS

Black Classic Tea
or with Bergamot

Rooibos with
Fruit Notes

Alpine Herbal Tea
Sencha Green Tea

Milky Oolong

0,51

0,51

0,51

0,51

051

2800T

2800T
2800T
2800T

3000T

SERVICE CHARGE — 10%

CAFFEINATED
BEVERAGES

Hot Chocolate 0,151 3500T
Cocoa 0,251 2500T
Espresso 25ml 1000T
Double Espresso 50 ml 1500 T
Americano 0,151 1500 T
Latte 0,31 1700 T
Cappuccino 021 1700 T
Flat White 0,21 1700 T
Bumble Coffee 0,31 2500T
Matcha Latte 0,21 2500T
Decaffeinated

Coffee 0,21 1600 T
Coffee with

Lactose-Free Milk 0,21
Choice of Milk: Coconut, Almond

2200T



BEER AND CIDER

Warsteiner Premium
4.8 %

Blanche Bruxells
—45%

Bitburger Premium
Alkoholfrei — 0%

Estrella inedit
Damm — 4,8%

La Colvert cider
— 5,5%.

0,331

0,331

0,331

0,751

0,751

4100T

3900T

3500T

12000 T

7000T

VERMOUTH,

BITTERS, LIQUEURS

MARTINI Fiero 75 ml
MARTINI Bianco 75 ml
MARTINI Rosso 75 ml
MARTINI RISERVA

Rubino 75 ml
Noilly Prat

Original dry 75ml

Cappano Bianco
vermut 75 ml

BUHHBIN HATIUTOK

LILLET BLANC 75 ml
MARTINI RISERVA

Bitter 50 ml
Campari 50 ml
Aperol 50 ml
Becherovka 38% 50 ml
Jagermeister 35% 50 ml
Sambuca.

Bepi Tosolini 50 ml
Bitter 34 Fred Jerbis 25%
exclusive to Felice 50 ml
Vermut 25

Fred Jerbis 18%

exclusive to Felice 50 ml
Limoncello

by Felice 50 ml
Amaro.

Bepi Tosolini 50 ml

2300T
2300T
2300T

2400T

2500T

2500T

2500T

2400T
2400T
2300T
2200T
3000T

3500T

5400 T

5700 T

2000T

3900T

SERVICE CHARGE — 10%



COGN

Hennessy VS
Hennessy VSOP
Hennessy XO

X.0. Calvados Pays
d’Auge AOC.
Chateau du Breuil

Martell XO
Bacchus 1948 KB

Ararat Akhtamar
10 YO

Ararat Nairi 20 YO

Ararat D PEBYHU
30 YO

AC

50 ml
50 ml

50 ml

50 ml
50 ml

50 ml

50 ml

50 ml

0,71

SERVICE CHARGE — 10%

4500T
7000T

16 000 T

9700T
15200 T

3000T

3800T

6100T

470000 T

BRANDY,
ARMAGNAC
Chateau de
Laubade Vintage
Bas-Armagnac 1978  50mi 17900 T
TORRES 10 YO 50ml  4900T
TORRES 20 YO 50 ml 6200T
GRAPPA
Nonino lo Chardonnay
Monovitigno 50ml. 4400T
Nonino il Moscato
Monovitigno 50ml. 4400T
Bassano 24 Carati.
Poli 50 ml 3800T
EVE — Kosher
fo Passover. Poli 50 ml 5100 T
PO di Poli Secca.
Merlot. Poli 50 ml 4900T
Maria — BIO. Poli 50 ml 4300T
Rossj — Bass. GAJA' 50ml 5600 T



WHISKEY

Single Malt Whisky

The Macallan N¢6 0,71 2250000 T
Samaroli

Fettercairn 1995 0,71 432000T
Glenmorangie

Signet 0,71 410 000 T
The Macallan

Triple Cask12YO  s50mi 7700 T
The Macallan Double

Cask 15 YO 50 ml 12000 T
The Macallan Double

Cask 18 YO 50 ml 19000T
Bruichladdich Black Art

25Y0 50 ml 15000 T
Glenmorangie

Original 50 ml 6800T
CRAIGELLACHIE

17 YO 50 ml 12000 T
CRAIGELLACHIE

13 YO 50 ml 6500T

Island Whiskey
Ardbeg TEN 50 ml 6700 T
Ardbeg
UIGEADAIL 50 ml 8900T
Ardbeg
CORRYVRECKAN  50ml 10 000 T
Lagavulin 16 YO 50 ml 9300T
Talisker 10 YO 50 ml 6800T
Samaroli Islay
2018 edition 50 ml 15300 T
Irish Whiskey
Jameson Crested 50 ml 3500T
Bushmills
Black Bush 50 ml 3400T

SERVICE CHARGE — 10%
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Scotch Whiskey

Royal Salute

21 YO 0,71
Chivas Regal

12 YO 50 ml
Dewar’s 25 YO 0,751
Dewar’s White Label 50 ml
The Glenlivet

Founder’s Reserve 50 ml
The Glenlivet 18 YO  50ml

168 000 T

4700T
185000 T

2800T

6500 T

15200 T

SERVICE CHARGE — 10%

Bourbon Whiskey
Wild Turkey 101 50 ml 3100 T
Makers Mark 50 ml 4000T
Jack Daniel’s
single barrel 50 ml 3900T
Japanese Whiskey
KURA the Whisky 50ml 11400 T
Mars Maltage Cosmo 50ml 6 000 T
RUM
BACARDI RESERVA
8 YO 50 ml 3500T
Appleton Estate
Reserve Blend 50 ml 3300T
Appleton Estate
Rare Blend 50 ml 3900T
Mount Gay 1703 071 147000 T
Angostura 1824
Caribbean Rum
12YO 50 ml 3900T
Angostura 1919
Premium Aged 50 ml 3500T



MESCAL AND

TEQUILA

Gusano Rojo 50 ml
PATRON Silver 50 ml
PATRON Reposado 50 ml
PATRON Anejo 50 ml
SHERRY

3300T
3800T
4100T

4900T

AND PORT WINE

Gonzalez Byass Nectar

Pedro Ximenez 75 ml

Gonzalez Byass Leonor

Palo Cortado Seco 75 ml

Gonzalez Byass Alfonso

Oloroso Seco 75 ml
Gonzalez Byass Noe
Pedro Ximenez 30 75 ml

Graham'’s Late Bottled

Vintage 2014 75 ml
Graham’s Tawny
Port 20 years 75ml

3200T

3200T

3200T

6500T

4000T

8600T

GIN
Beefeater
London Pink 50 ml 2900T
Bombay Sapphire 50 ml 3100T
Bulldog London
dry Gin 50mi. 3500T
VODKA

Nerpa Deep & Ice 50ml  3800T
Grey Goose 50mi.  4000T
Q-STAN Nomad

50ml 2500T
GODUNOFF
black edition 50 ml 2100 T

SERVICE CHARGE — 10%



SERVICE CHARGE — 10%
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