
                                                                                         

Alle Corone 

       Natale 2022- Christmas Day 2022 

Chef Mauro Cautiello 
 

Rollè di coniglio allo speck e radicchio, verza croccante, frutta secca e uva bianca 

Rabbit rollè with speck and radicchio, crispy cabbage, dried fruit and grapes 

 

 
Passatina di ceci con baccalà Basco, finocchio baby e olio al rosmarino 

Chickpea puree with Basque cod, baby fennel and rosemary oil       

 

 
Ravioli all’anatra, castagne e tartufo nero 

Homemade ravioli filled with duck, chestnuts and black truffle 

 

 
Triglia, cavoletti di bruxelles, cialda al pane e bisque di crostacei 

  Red rullet, brussel sprouts, bread wafer and shellfish bisque 

 

 
Sorbetto al melograno 

Pomegranate sorbet 

 

 
Coscia di faraona, zucca al burro salato e carciofo in tecia 

Guinea fowl leg, pumpkin in salted butter and artichoke 

 

 
Millefoglie alle pere 

Millefeuille with pears 

 

 

 

€ 115.00 

(per persona, coperto, IVA e servizio inclusi, bevande escluse) 

(per person, cover charge, VAT and service included, beverage is not included) 

 


