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Lunch

Carnaroli Rice “Tenuta La Gemma”

with zucchini blossoms, basil, goat cheese and peaches (7)

Gold-drawn “Verrigni” Pacchero

with three tomato varieties (1,7)

Smoked “Verrigni” Rigatoni
with roasted red pepper cream

and anchovy-seasoned toasted breadcrumbs. (1,4)

[eJeJe)o]

Herb-crusted sliced beel steak
with roasted potatoes (7)

Amberjack ceviche

with cucumber and watermelon salad (4)

[eJeJoYe]

One dish of your choice from the menu.

€20
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