
STARTERS

Lemongra s s  sp ide r  c rab  w i th  Tropea  on ion  sao r  mous se  and  cav i a r
 

Fre sh  tomato  gazpacho ,  cucumber  f l ower s ,  b l ack  ga r l i c  bovo le t t i
and  Greek  ba s i l

FIRST COURSES
  

Vo lp ina  r av io l i  i n  a  s tew o f  c l ams  and  cock l e s

R i so t to  w i th  s camp i ,  courge t te  f l ower s  and  Ce ta ra  anchovy  sauce

Wate rmelon  and  f inge r  l ime  so rbe t

SECOND COURSES

S ichuan  pepper  pan  sea red  soa so  w i th  ye l l ow pepper  mous se  and  ch i co ry
wi th  c i t ru s  s auce

PRE DESSERTS

I ce  c ream wi th  f i g s  and  p ine  nu t s

LASTLY

Ti rami sù  w i th  “Mounta in  Eggs ”  and  s t r awber r i e s

Co f fee

Outdoor  te r r ace  €  170 
Indoor  d in ing  room €  140

Dr inks  no t  i nc luded

REDEEMER FEAST TASTE MENU
SATURDAY JULY 15  2023

WELCOME APERITIF WITH ENTREE

‘

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


