ONLINE

DINNER MENU




STARTERS

Lightly aged beef carpaccio, crispy celery curls, buffalo Grana cheese € 22,50
shavings and raspberries (3, 12)

Citrus and pink pepper marinated sea bass, served on a basmati rice crust € 22,50
with pea and mint cream (1, 2, 5, 9)

Warm lemongrass-scented baby squid salad, with Pachino tomato confit € 22,50
cream, basil drops, olive crumble and black bread crouton (1, 2, 3, 4, 9)

Marinated eggplant millefeuille with apple vinegar, chickpea hummus, € 20,00
sun-dried tomatoes and crispy bread wafer (1, 2, 9, 10, 13)

Rabbit “porchetta” style, with Ligurian zucchini mayonnaise and marinated € 22,50
vegetables (1, 2, 3, 6, 9)

FIRST COURSES

Bronze-drawn square spaghetti with pistachio pesto, raw red prawn € 25,00
and burrata cheese (2, 3, 8, 9, 13)

Carnaroli risotto with Camembert cheese, pea chlorophyll, Vigezzo cured € 25,00
ham and savoury zabaglione (3, 12, 14)

Tortello filled with rocket and smoked provola cheese, robiola cream € 22,50
and culatello crumble (2, 3, 9, 14)

Warm sweet corn velouté with lime-scented lobster and crispy black € 27,50
bread cannolo (2, 3, 8, 9, 12)

Purple potato gnocchi with sun-dried tomatoes, glazed spring onion € 25,00
and Fassona beef tartare (2, 3, 9, 12, 14)



MAIN COURSES

Sea bream fillet “alla puttanesca”, with olive powder and basil (1, 5, 12)

Pink roasted lamb loin in a herb crust, Port wine reduction and potato
& pine nut croquette (2, 3, 9, 11, 12)

Cod fillet on fennel cream, saffron flan and lime emulsion (3, 5, 9, 12)

Iberian pork pluma with sautéed red cabbage, plum reduction and smoked
salt (3, 9, 12)

Sliced cuberoll beef, baked potatoes and crispy friggitelli peppers (3, 13)

Crispy “vegan chicken” strips with pappa al pomodoro, vegetables
and Venere rice wafer (1, 2, 6, 7, 9, 10,12)

DESSERTS

Dehydrated pineapple millefeuille, coconut ice cream and passion fruit
(2,3, 14)

Shortbread biscuit with raspberry and strawberry crémeux, yuzu sorbet
and toasted almonds (2, 14 - gluten free and lactose free)

Cherry “Opera” cake with chocolate mini logs (3, 9, 14)
Peach mousse, lavender caramel and walnut financier (2, 3, 9, 14)

Lemon and basil semifreddo, almond streusel and blackberry compote
(2, 14 - gluten free and lactose free)
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Our guests are kindly informed that information regarding allergens present in our dishes (numbers indicated in

brackets) is available upon request. The indications provided, including “gluten free” and “lactose free”, cannot

completely exclude possible cross-contamination.

To guarantee consistent quality, some products may have undergone blast chilling or may be frozen at origin.



