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€69,00 per person (minimum 2 persons)

Homemade focaccia

Black Angus tartare, truffle mayonnaise, 
quail egg, Parmesan

Burrata, cherry tomatoes, tomato jus, basil

Sea bream carpaccio, salicornia, cucumber,
kumquat, lemon dressing

Gavi, Elio Filippino - Piemonte €9

Tonnarelli "Cacio e Pepe" & black truffle

Langhe Chardonnay 'Scapulin' Giuseppe Cortese - Piemonte €15.50

Scallops, bimi, 'nduja sauce, herb oil

Braised lamb shoulder, carrots, coffee jus

Chianti Classico Riserva 'Lodolalo', Castelvecchi - Tuscany €12.5

Rum baba, orange compote, blood orange
sorbet, whipped cream

Tiramisu

Verduzzo Passito ‘Soandre’, Bosco del Merlo - Veneto €8.5

If you suffer from any allergy or food intolerance and wish to find out more about the 
ingredients we use. Please inform vour server or a member of staff.
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