“CHOSEN BY YOU *

3 COURSES CHOICES A LA CARTE

€80,00p.P

THE MENU IS AVAILABLE ONLY IF OPTIONED FROM ALL DINERS AND WITH SAME DISHES

DRINKS NOT INCLUDED

BREAD SELECTION SERVICE
€2,00P.P.



“CHOSEN FOR YOU “

A WAY OF 5 COURSES BETWEEN THE SENSATIONS AND INSPIRATION
OF CHEF LUCA CARDINETTI
€95,00

/

WINE PAIRING 5 TASTING WINE

€45,00pP.P

THE MENU IS AVAILABLE ONLY IF OPTIONED FROM ALL DINERS AND WITH SAME DISHES

DRINKS NOT INCLUDED

BREAD SELECTION SERVICE
€2,00P.P.



STARTER

RAW RED PRAWNS, ICED CAPRESE
€ 30
!
PIEDMONT FASSONA BEEF CARPACCIO, SMOKED RICOTTA CHEESE,
SPINACH AND CARAMELIZED PECAN WALNUTS
€ 28
!
FOIE GRAS, CAMOMILE ESSENCE,
BURNED LEEK AND ALMOND MILK
€ 32
!
SEARED MEDITERRANEAN RED TUNA BELLY
IN “PUTTANESCA” STYLE
€ 28
!
SEARED PRAWNS IN COCONUT MILK AND SPICY CURRY PASTE
WITH SEASONAL VEGETABLES SAUTEED IN A WOK PAN
€ 28
!
PUMPKIN FLOWERS STUFFED WITH BUFFALO RICOTTA CHEESE,
ZUCCHINI SPAGHETTI WITH TURMERIC

€ 26



FIRST COURSE

RISOTTO WITH ROASTED PEPPERS WATER, RAW RED PRAWNS,
LIME AND CINNAMON

€ 32

!
“SPAGHETTORO” WITH MAZARA DEL VALLO SEA-URCHINS,
BLACK GARLIC, OLIVE OIL AND HOT PEPPER

€ 32

!
CAPPELLOTTI STUFFED WITH LAMB SHOULDER FROM LAZIO, CELERY
AND CARDAMOM CREAM, CESANESE DEL PIGLIO JELLY
€ 28

!

RAVIOLI STUFFED WITH RICOTTA , SPINACH AND SOY
€ 26
!
FUSILLORO, MINT ANDBROAD BEANS PESTO
AND SQUIDS NEEDLE IN TEMPURA

€ 30



MAIN COURSE

IBERIAN “PATANEGRA” ACORN-FED PORK “SECRET”,
SPICED APPLES, MUSTARD POWDER AND SPINACH

€ 38

!

ROASTED DUCK BREAST IN HAZELNUT OIL, APRICOT
AND BELGIAN ENDIVE

€ 36

!

BARBECUED RUBIA GALLEGA ENTRECOTE , NEW POTATOES,
SWISS CHARD AND KAFFIR LIME

€ 40

!

LEMONGRASS STEAMED TURBOT AND POTATOES CREAM WITH SEAFOOD
€ 38

!

MEDITERRANEAN FLYING SQUID, CHORIZO AND GREEN PEAS
€ 38

{

LOCH FYNE SALMON FILLET WITH TARRAGON, ROMAN ZUCCHINI, GOAT CHEESE AND
RASPBERRIES

€ 40

BREAD SELECTION SERVICE
€ 2,00P.P.



CHEESE

ITALIAN CHEESE SELECTION

ROBIOLA DI ROCCAVERANO DOP
BITTO DOP
CACIOCAVALLO PODOLICO
PECORINO ROMANO DOP
GORGONZOLA NATURALE DOP
PARMIGIANO REGGIANO “VACCHE ROSSE” DOP 36 MESI

€ 20

DESSERT

BROWNIE, MANGO AND PASSION
€ 16
!
CURRY MADRAS’S MILLEFEUILLE, BANANA AND COCONUT CREAM, ICE CREAM 100% CACAO
€ 16
!

PISTACHIO, ALMOND, POCHE’ STRAWBERRIES
AND LEMON SORBET

€ 16

!
PEACH AND YOGURT’S BON BON, MACADAMIA WALNUTS AND RED WINE

€ 16



