


Tasting menus First courses

Ll md s Mvexierioncotia bRl IS TN Spaghetti, black mussels, young broad beans, Pecorino cheese..........cccccuvvevvinereinerncrncrncnennnn. 20
flavours of our land and sea, season after season. Linguine, yellow datterino tomato cream, langoustine tartare, lemon, crispy artichokes........... 22
From the sea Tomato tortello, local fish soup, vegetable stew, its reduction, black olives ...........cocveurcurcrcrunuces 5
CheFgathe spot tasting of 6.courses Lo hvet S m il @RIIGES. . . Col i smnssiesrsstnsssssansotmssassans 60

Risotto, asparagus, amberjack tartare, black garlic, goat cheese cream (min. two guests) ........... 24
FI' o1m the land Tubettone rigato, pea cream, lamb ragti, aged Canestrato cheese ...........cocuveviiveisiineiniivenserseneenees 20
Chet’s on the SPOEtaStNG of 6 COUFS S i R ol. .. s wmines ooridhn i ol TR S0 S0 T 60

Main courses

The tasting menus do not include wines and are served for the entire table (min. for 2)

Bread-crusted tuna, sweet-and-sour red onion, honey mustard sauce...........ccocoeeeevcurcrreerercuncunee 24
Raw starters

B the daysEaN oAl Ve gelal e S S s o s o5 Do oo e vees s Db tman st ensbost s ooboth 24
S alion of rale Bl B piecdyof carparelranel diie, oCcotd oIt BE et Tl v ) o Seared Scorpionfish fillet, purple potato, asparagus, black olive powder..........cccocoeuveuncrreuricencance 26
Grand seafood platter: daily selection of raw shellfish and seafood............cccccccuniueciiviincinciininnnan. 36 Iberian Pork Rluma ), glazed spring onion, cherryBance /& i i s S e s s ciecs scvont 24
Bofitiaue oyeters (perpised Lin h oS B eR s " G HA B e 6 Hefilderustedilamb chop tctiffied potate Mm@ s, b 2o Ll St Lt o 24
Riod prawnitaitare, avocado mousse, mango PRALlS - SBT.x....cg. B e e i oo il 26 DeSSCI'tS
Tuna belly carpaccio, fermented Strawberries, tAPIOCA ........ewereoessersessesssssssssssssssesssense 26 Selectroitof cheesesgieived wilh artiSanAIPIESEINCE:...... ..t oreensioossviasf ook s B oS iob s et e 15
Amberjack Sashimi, lemon-scented tomato broth, sheep’s milk FCOta ....o..occcvescceerreesoerresne 96 Biancofiore Cappuccinofluten-free, IACIOSERE)....... . mnc.mi. i iniilBtins. vevssinmeiilasonesaverssitve o 8

Chocolate caprese cake, raspberry mousse and fresh strawberry (Gluten-free, lactose-free)......... 8
COOked Starter S Cocoa tartieEiisaon gird; flanmbéedMiienipiotie ... ..., 2 as Luaict Bt il 20 L SRS LB, 8
Seared octopus, lemon white cabbage, ArHCHOKES .......veersesrsrsessrsessrsrssssssessrsesssseses 20 Earapiel Th thige teXtufCSam... L a8 a, . i e Ve .. o st i PG O B A G T AR 8

Passion fruit crémeux, white chocolate sauce, crumble (Gluten-free, lactose-free)..............c.co...... 8
Monktharotiladef trifiledipotatd; SPIAaC ... ..... T -1 veisscer ot BN s Stkce. sy se¥se s oo T oo 20

Grilled mackerel fillet, yellow datterino tomatoes, semi-dried tomatoes, marinated zucchini..18
In case of food intolerances, please inform the staff. Thank you.

e List of ingredients (Reg. 1169/2011, Reg. 1379/2013 s.m.i.). The products we sell may contain traces of: cereals containing gluten (wheat, rye, barley, oats,
spelt) - Crustaceans and crustacean-based products - Eggs and egg-based products - Fish and fish-based products - Peanuts and peanut-based products
- Soybeans and soy-based products - Milk and milk-based products - Nuts (almonds, hazelnuts, cashews, pecans, Brazil nuts, pistachios, macadamia
nuts) and their products - Celery and celery-based products - Mustard and products containing mustard - Sesame seeds and sesame seed-based prod-
0 ¢ : 3 ucts - Sulphur dioxide and sulphites - Lupin and lupin-based products - Mollusks and shellfish-based products. Some products may be blast chilled or
Vealicarpaccio, crispy artichokes, anchovy mayonnaise ... i it ettt b ol i e 18 shock-frozen by ourselves.

Crispy egg, pea cream, braised spring onion, crispy capocollo ...........cccoocreurevcuncunerevuncercrreeeencenees



