


A warm welcome

In my restaurant the kitchen has been entrusted to my five sons, my daughters in law and 

now my nephews.

Their desire is to give to all the guest the best we can offer, and if you are not in a hurry, 

you will notice it.

If you are satisfied with our job, please tell you friends and family, otherwise tell me, i will 

be forever grateful for the insight.

Zeffirino Belloni

Founder of the Zeffirino Ristorante 1939

My fortune was traveling around the world, everything that i saw, everything that struck 

me is embodied in my philosophy of life:

“The philosophy of good living.”

With this philosophy in mind, I looked at our historical family restaurant trying to give a 

new meaning to the concept of hospitality.

During the course of my life, my past experience has been just small goals but returning 

to our Genova “Zeffirino” to manage our family restaurant, 

is  “My dream came true”.

Marco Zeffirino Belloni  

Head of the Zeffirino Ristorante 1939



ANTIPASTI / SALADS

Focaccia Zeffirino  24€ 

Thin focaccia stuffed with stracchino and topped with Prosciutto di Parma aged for 24 months

Fisherman soup   30€ 

Traditional fish soup with chunks of the catch of the day, seasonal vegetables in a lemon broth {4}

Fresh Salad of grandfather Zeffirino   22€

Fresh salads, sprouts, cherry tomatoes, mozzarella di Bufala, crispy rice wafer, avocado,

flavored with 25-year old balsamic {7} 

La nostra ‘’Caprese’’ 18€ 

Cherry tomatoes, mozzarella di bufala, basil oil, Tuscan extra virgin olive oil and finished with infused

tomato water {7}

Octopus Tentacle   24€

Cooked at low temperature, served on top of  celeriac puree with tomato marmalade and

seasonal vegetables {4-5-7-8}

Grilled Scampi Shrimp  30€

On a bed of Brunoise of roasted vegetables with lardo di Collonata and Blue potato dust and crisp {2-5-10}

Catalan Lobster  55€

Whole Steamed lobster tails serve with a tomatoes and celery, red onion and shallots osmosi

salad in a citrus dressing {2-9-10}

Beef Tartare  24€

Beef Bavette Tartare served with an egg cooked at low temperature, pistachio di Bronte,

mustard, lemon brunoise {3-5-8-10}

PASTA

PIZZA

GLUTEN FREE PASTA

Mandilli al pesto   22€
Homemade egg pasta served with Zeffirino’s pesto sauce {1-3-5-7-8}

Paffutelli alla Frank   22€ 
Vegetarian and ricotta stuffed ravioli served with a basil cream sauce {1-3-5-7-8}

Spaghetti all’ Aragosta   52€
Spaghetti sautéed in a fresh tomato sauce with chunks of lobster meat {1-2-12}

Raviolini al “Tucco”   24€
Small ravioli stuffed with beef and served in a traditional Genovese beef tomato sauce {1-3-5-7-8-9-12}

Pappardelle ai funghi porcini di “Borgotaro”   25€
Long, flat and broad ribbons of egg pasta served in a Porcini mushroom sauce {1-3-7} 

Spaghetti aglio olio e peperoncino   20€
Spaghetti in an oil, garlic and chili pepper sauce {1}

Spaghetti di Rummo with Lobster sauce   45€

Penne di Rummo with “Tucco” sauce   22€ 

Spaghetti di Rummo with Zeffirino’s pesto sauce   20€

Margherita alla Bufala   20€

Tomato sauce, buffalo mozzarella and basil  {1-7}



MAIN COURSES

Catch of the day (served by kg)  

Fresh fish cooked on the grill, Baked or in a salt crust

Sea Bream Genovese  36€

Oven-baked Sea Bream served with potato on a bed of  Taggiasca olives, cherry tomatoes,

parsley, pine nuts and white wine {4-5-8-12-7}

Smoked Beef Fillet   45€

Beef filet served with nouvelle potatoes, seasonal vegetables, truffle sauce on the side and

smoked at the table {7}

Bistecca “Florentina”   110€

1,2 Kg of typical Tuscany cut of meat that includes filet and sirloin with bone, grilled served with

baked nouvelle potatoes, rosemary, seasonal vegetables and truffle sauce on the side {7}

Costine di Agnello  34€

Herb crusted lamb ribs on top of a bed of Santorini fava beans pure served with baked

mushrooms and lamb reduction {1-9-12}

Crispy Duck “Marsala”  28€

Cooked at low temperatures and served with yellow and purple carrots puree, rice crisp, seasonal 

vegetables and Marsala reduction {5-8-13}

DESSERTS

Tiramisù al Caffé  12€ 
Homemade Savoiardi biscuits with espresso, mascarpone cream
and dusted with cocoa {1-3-7}

Mille-feuille   12€ 
French pastry layers with orange-scented and Chantilly cream  {1-3-7}

Maracuja Bavarian cream   12€
Pistachio biscuit coated in white chocolate served with a maracuja reduction
on a bed of torched meringue.   {1-3-5-7}

Profiteroles a modo mio    12€
Beignet covered with chocolate and stuffed with pastry cream {1-3-7}

Pavlova 12€
Meringa with vanilla cream and wild berries {3-7}

Tender heart of chocolate cake  12€ 
Chocolate cake with a molten chocolate center on a bed of English cream {1-3-5-7} 

Affogato al Caffè or Chocolate     10€ 
Vanilla gelato with espresso poured on top {1-3-7}

Sorbet Selection 10€
Lemon / Strawberry / Passion fruit

Prices in Euro / Service and VAT included

Food and beverage allergy information: certain dishes and beverages may contain one or more of the 14 aller-

gens designated by EU Regulation No. 1169/2011. The designated allergens and products thereof are: (1) Cereals 

containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (9) Celery, (10) 

Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupin beans, (14) Molluscs.

Please consult the appropriate documentation that will be provided by our staff upon request. We cannot guar-

antee the total absence of allergens in all of our dishes and beverages.



Esthete Music Design provides tailor made, high quality music management and supervision

for hi-end professional venues with a top,hand-picked selection by Alexandros Christopoulos.

www.alexandroschristopoulos.com     www.hoteling.gr/#esthete-music-design


