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BAR

SET MENU

Carpaccio diricciola con erba cipollina,
olio extra vergine di oliva e limone
Amberjack carpaccio with lemon, extra virgin olive oil and chives
BINFDHN/ N FT LEY EVAU=TF7/) Ft17
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Mezze Maniche al pesto
Mezze Maniche pasta with basil pesto
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Branzino al forno, salsa alla mugnaia, spinaci saltati
Roasted sea bass, lemon butter sauce and sautéed spinach
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or

Filetto di manzo Wagyu di Miyazaki al rosmarino
Miyazaki Wagyu fillet with rosemary
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Sorbetti
Seasonal fruit sorbets
FRID T/ — YV IUN

3 Courses
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4 Courses
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(A) Alcohol | (N) Nuts | (DF) Dairy Free | (GF) Gluten Free
(V) Vegetarian | (VG) Vegan | (LS) Locally Sourced
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