


Tasting menus First courses

Puglia between land and sea. An experience shaped by the creativity of our chefs, celebrating the Spaghettiwith butter anchaujesTand tMIBITE hS L ................. iy i i i e e tigt s s cas 20
flavours of our land and sea, season after season. Mezze maniche pasta with datterini tomatoes, guanciale, pecorino cheese and monkfish* ...20

Shellfish risotto, saffron, prawn tartare and burrata cream (minimum 2 people)....................... 24
From the sea Ciambotto-filled tortello with its own reduction and parsley sauce.............ccoocoovuveiiivciccincins 22
Chef 'S of the SHOLtasting 0f 6 COMESEs i s i g B sosstsn oyt dort i sansbinsonssnsmane o enebsbin 60 Chestnut gnocchi with Canestrato cheese fondue and Fassona beef tartare...........ccccoooovevsseeeee 20

From the land
Main courses

Chefis onithe spottasting of 6.caurses. i iy .l fin bl A R S o oA et .. 60

Tuna* in a bread crust with sweet-and-sour red onion and honey-mustard sauce................... 24
The tasting menus do not include wines and are served for the entire table (min. for 2) Eatelhrofthe diy with-seasonal e eetRbIoRs i wla v i R Vo s sanabbostous donsscea s n s 24

Seared squid* with broad beans, chicory and peperone crusco .........ccoocvevevcuvereeicercnerecnnee 24

Blazad duckebreast Withopak CHOTRR ... .. ... s Aibses S oot oSk e TN e RNV 1214 b sesaaoh 24
RaW starters Lamb rump, cooked sous-vide, fennel salad and purple cabbage with lemon citronette......... 24
Grand selection of filleted fish: 6 raw preparations including carpaccio and tartare (subject to Blgelvbsterd(fer ko) F EENISEE ., 708 = MRS N A e S S R S 100
g I ] 1 el s A SO TR A Y07 S, SN N~ T e 50 S R 26 P Ilobst e e el Ly e 8
Grand selection of shellfish and seafood (subject to availability)............cwevvcuvevenevcencncrnenencnnees 36
Donmehiquecystersi(per prete). ... 450, R RO AL ... %0 Tl ORI o & = N S 6 D

esserts

Raw mantis shrimp* with samphire, lemon and its own reduction...........ccecceeveuvereerevcinererneneennnes 22

Selection of gbat chegseSand jams WS o Lol st e ANt Sn el e 12
TunabellyCarpaceior dime emulsioh and blackioliVe s imi o . .. ot apiseigse et PR b catianmciee 24 . J

Biancofiore Cappuccino Tiramist (Gluten-free, [actoSe-free).........vuveveenveererencuneenerserseeserenecncns 8

Sheep’s ricotta cream, liquorice powder and crumble (Gluten-free, lactose-free)...............cccuuuncn. 8

Vanilla and lime bavarois* with mandarin coulis and sponge cake (Lactose-free) ..........ccccccvuuus 8
Cooked starters

Pistachio semifreddo, chocolate sauce and coftee (Gluten-free, lactose-free).............ocovcuvcevuuvvunnn. 8
Seared octopus* with cardoncelli mushrooms and saffron potato cream.........cccococuveveureeirincennes 20

Caramelditthree téxtilres:(5Tiifeh-free /S SMRE | L0 0 o 00, 15 K5, A0y, . 8 e T 8
Herbzistudedioray muliet rolli with gicen satieer it 0. L S8R e R N .. 20
Grilled red mullet with puntarelle and lemon-seasoned white cabbage ..........ccccocovevuvcurcrrenecance 22 B g o s, 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,

A spelt) - Crustaceans and crustacean-based products - Eggs and egg-based products - Fish and fish-based products - Peanuts and peanut-based products

Poached e€gg, buttered splnach, smoked potato foam and trufﬂe .................................................... 18 - 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-

; 4 : ucts - Sulphur dioxide and sulphites - Lupin and lupin-based products - Mollusks and shellfish-based products. Some products may be blast chilled or
Cardoncelli mushroom flan with sponsali and Canestrato cheese fondue..........ccccceuveuveiurecunnes 16 shock-frozen by ourselves.



