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SET MENU

Carpaccio di ricciola con erba cipollina, olio e limone
Amberjack carpaccio with lemon, oil and chives
BINFDHIN/NN Fm LTS FU=TFTI Fra7(LS)

Mezze Maniche al pesto
Mezze Maniche pasta with basil pesto
Xw W TZo /)N A (G)(D)

Branzino al forno, salsa alla mugnaia, spinaci saltati
Roasted seabass, lemon butter sauce and sautéed spinach
XXFDO—~ LEX/NEZ—V—X [F5AZ (D)

or

Pancetta di maiale con cipolla, polvere di pomodoro
e melanzane
Pork belly with caramelized onion, tomato powder and eggplant
N—=IN— FZF> A~AT,NTEL— FX(A)

Coppa Gelato - cacao, vaniglia, pistacchio
Gelato Selection - cocoa, vanilla, pistachio
Pro—REOEPE - NZZ EXZFF(D)(N)
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4 Courses
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10,500

(N)Nuts|(VG)Vegan|(V)Vegetarian|(G)Gluten|(D)Dairy
(A)Alcohol|(LS)Locally-Sourced
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