
WELCOME APPETIZER 

Smoked tuna with Dashi broth (3 ,  4 ,  9) .

STARTERS

Breton Oyster,  langouist ine with mandarin marinade and squid tartare (2 ,  4 ,  14) .

Wagyu yuku carpaccio with marinated daikon radish,  Chianina beef foam and
wasabi mayonnaise (3 ,  6) .

FIRST COURSES

Trilogy of shel l f ish raviol i  and Abruzzo saffron sauce (1 ,  2 ,  3 ,  4 ,  7,  9,  10) .

Red radicchio r isotto creamed with Piccolo Mariech cheese and black truff le (7,  9) .

MAIN DISH

 Fassona f i let in crust with tuber and vegetable geometries (1 ,  3 ,  7,  9,  10) .

DESSERT

White Truff le (3 ,  7) .

Majer Panettone with star anise cream.

€ 190 per person
excluding drinks .
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RED FRUITS AND LIME SORBET

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.


