
FISH TASTING LUNCH MENU (€ 40 FOR PERSON)

ENTRÉE

STARTER

Flambéed  s ca l l op s  on  i t s  co ra l  foam ,  lumpf i sh  roe  and  burn t  l emon  ( 1 ,  2 ,  4 ,  5 ,  7,  12 ,  14 ) . 

SECOND COURSE

Gr i l l ed  oc topus  on  b l ack  ga r l i c  po ta to  foam ,  cape r s  powder
and  red  dat te r ino  umami  (4 ,  7,  9  ,12 ) .

DESSERT

Desse r t  o f  the  day

MEAT TASTING LUNCH MENU (€ 40 FOR PERSON)

ENTRÉE

STARTER

Sant ’ I l a r i o  r aw ham aged  36  months  w i th  c runchy  rye  focacc i a  and  f i g  mus ta rd  ( 1 , 7 ) .

FIRST COURSE

Rigaton i  ca rbonara  w i th  g r i l l ed  Wagyu  j owl  ( 1 ,  3 ,  7 ) .

DESSERT

 Des se r t  o f  the  day

VEGETARIAN TASTING LUNCH MENU (€ 40 FOR PERSON)

ENTRÉE

STARTER

Poached  “Mounta in  Egg ”  w i th  po rc in i  mushroom ,  “pur  pur ”  b read  c rumble ,  Wagyu  “Miyab i ”
cu red  pork  j owl  and  b l ack  t ru f f l e  ( 1 ,  3 ,  7 ) .

FIRST COURSE

Gnocch i  s tu f fed  w i th  chan te re l l e  mushrooms  on  g r i l l ed  pumpk in  c ream ,  l ovage ,  pa rmesan  fondue 
and  Ex t ra -Vecch io  ba l s amic  v inega r  aged  50 yea r s  “Ace ta i a  Se ren i ”  s e l ec t i on  ( 1 ,  3 ,  7,  12 ) .

DESSERT

Desse r t  o f  the  day

Lista degli allergeni / Liste des allergènes / List of allergens:

7 – lattosio/lactose, 8 - frutta a guscio/fruits à coques/nuts in shell, 9 – sedano/celery/celeriac,  10 - senape/moutarde/mustard,

N.B. In our dishes there may be some products considered for some ALLERGENS.
This presence is possibly signaled for each dish by means of numbers which refer to the list published below.

If you are subject to any food allergies, we kindly ask you to always inform our service staff in any case.


