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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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TAGLIOLINI CON PORCINI, MOZZARELLA, CAVOLFIORE VIOLA E MAGGIONRANA
Tagliolini with porcini, mozzarella cheese, purple canliflower, and marjoram
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BARBOTTA CON SALSICCIA AFFUMICATA, ZUCCA, GORGONZOLA E AMARETTO
Barley with smofked salsiccia, pumpkin, Gorgonzola cheese, and Amaretto
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
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CARAMELIZATA MELE E CASTAGNA CON TARTA ALLLA NOCCIOLA E GELATO
Caramelized apple and chestnut with hazelnut tart and gelato
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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14,400

Menn items are subject to change depending on availability and seasonality.
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TONNO CON FUNGHI FERMENTATI E FICHI
Bonito with fermented nushroom and fig
figg
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TAGLIOLINI CON PORCINI, MOZZARELILA, CAVOLFIORE VIOLA E MAGGIONRANA
Tagliolini with porcini, mozzarella cheese, purple cantiflower, and marjoram
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BARBOTTA CON SALSICCIA AFFUMICATA, ZUCCA, GORGONZOLA E AMARETTO
Barley with smofked salsiccia, pumpkin, Gorgonzola cheese, and Amaretto
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ROMBO CON MELANZANE ALLA GRIGLIA, YOGURT E OLIVE
Flatfish with grilled eggplant, yoghurt, and olive
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BISTECCA DI CONTREFILETTO DI MANZO
ALLA GRIGLIA CON FUNGHI SHIITAKE, KAKI E BARDANA
Grilled Wagyn beef sirloin with shiitake mushroom, persimmon, and burdock

mEY—aAf o7 ) 7T—%
HEE Al 455

CARAMELIZATA MELE E CASTAGNA CON TARTA ALLA NOCCIOLA E GELATO
Caramelized apple and chestnut with hazelnut tart and gelato
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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18,100

Menu items are subject to change depending on availability and seasonality.
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TONNO CON FUNGHI FERMENTATI E FICHI

Bonito with fermented mushroom and fig
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TAGLIOLINI CON PORCINI, MOZZARELILA, CAVOLFIORE VIOLA E MAGGIONRANA
Tagliolini with porcini, mozzarella cheese, purple cantiflower, and marjoram
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BARBOTTA CON SALSICCIA AFFUMICATA, ZUCCA, GORGONZOLA E AMARETTO
Barley with smofked salsiccia, pumpkin, Gorgonzola cheese, and Amaretto
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SCORFANO ROSSO MARMO MARE GRIGLIATO IN CROSTA DI SALE
Grilled red marbled rockfish in salted crust
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FILETTO DI MANZO ALLA GRIGLIA
CON FUNGHI SHIITAKE, KAKI E BARDANA E TARTUFO NERO FRESCO
Wagyu beef fillet with shiitake mushroom, persimmon, and burdock and fresh truffle
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"MARE DI NUVOLE"
COMPOTTA DI MELE CON GELATO AL CARDAMOMO
“Sea of Clouds” apple compote with cardamom gelato
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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22,400

Menn items are subject to change depending on availability and seasonality.
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GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive il

BV F LIy Ty T LEBEE M~ OB T RS T
FFFERE AN I LI A NI T 7 — AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
4FEDT T 4 NA B I A F——3800

TONNO CON FUNGHI FERMENTATI E FICHI
Bonito with fermented mushroom and fig
filr g~y a—2b BAER 4400

Menn items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
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SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
WDOEOHFRANRGT T 41— oA ~—VEED Y —A—— 3800

GNOCCHETTI CON FAGIOLINI DI PISELLO QUAGLIA,
ROSMARINO E RISO CROCCANTE
Gnocchetti with quail beans, rosemary, and crispy rice
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3,200

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini
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4,700

TAGLIOLINI CON PORCINI, MOZZARELLA, CAVOLFIORE VIOLA E MAGGIONRANA
Tagliolini with porcinz, mozzarella cheese, purple cantiflower, and marjoram
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BARBOTTA CON SALSICCIA AFFUMICATA, ZUCCA, GORGONZOLA E AMARETTO
Barley with smofked salsiccia, pumpkin, Gorgonzola cheese, and Amaretto
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Menn items are subject to change depending on availability and seasonality.

EATVRPUZ LD A =2 —NEREDLHENH Y £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH
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PESCE SCIABOLA CON FORMAGGIO GORGONZOLA,
CRISANTEMO GHIRLANDA, MELE E SPEZIA DUKKAH
Scabbard fish with Gorgonzola cheese, garland chrysanthemum, apple, and Dukkal spice
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ROMBO CON MELANZANE ALLA GRIGLIA, YOGURT E OLIVE
Flatfish with grilled eggplant, yoghurt, and olive
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7,100

SCORFANO ROSSO MARMO MARE GRIGLIATO IN CROSTA DI SALE
Grilled red marbled rockfish in salted crust
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Menn items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY

ARROSTITO DI AGNIELLO
Roasted lamb
ThT w7 DOE—A F—06,900

MILANESE DI VITELLO IN FETTA
Veal Milanese
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GRIGLIATA DI CONTREFILETTO DI MANZO
CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sance
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GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
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Menu items are subject to change depending on availability and seasonality.
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