
REDEEMER FEAST TASTE MENU
SATURDAY 20th  JULY 2024

STARTERS

“Saor ”  s ca l l op s
 

Musky  oc topus ,  s teamed  cha rd  and  “  Bagna  Cauda”

FIRST COURSES
  

Rav io l i  w i th  c rab ,  s a f f ron  sauce  and  lumpf i sh  eggs

Cut t l e f i sh  ink  r i so t to  w i th  mar ina ted  in  yuzu  cu t t l e f i sh  ca rpacc io  and  pumpk in  f l ower

Melon  so rbe t  and  f inge r  l ime

SECOND COURSES

Ligh t ly  smoked  so l e  w i th  po rc in i  mushrooms ,  po rc in i  foam and  b l ack  t ru f f l e

PRE DESSERTS

Peach  i ce  c ream

LASTLY

Fr ied  c ream wi th  f r e sh  f i g s  and  swee t  and  sour  s auce  w i th  g rape  v inega r  (Ace ta i a  Se ren i )

Co f fee

WELCOME APERITIF WITH ENTREE

‘

Sea  sna i l s ,  t a r t l e t  w i th  c reamed  cod

*All dishes are served with a basket of artisanal bread made with selected and naturally leavened organic flour*

For any information on substances and allergens you can consult the appropriate documentation that will be provided by the service staff.


