
fish tasting lunch menu (€40 for person)

entrée

entrée

entrée

first course

starter

starter

Shel l f i sh  r av io l i  w i th  Abruzzo  sa f f ron  sauce  and  sea  g rapes  ( 1 ,  2 ,  3 ,  7,  10 ) .

San t ’ I l a r i o  r aw ham aged  36  months  w i th  c runchy  rye  focacc i a  and  ga rden  vege tab l e s  i n  swee t 
and  sour  ( 1 , 7 ) .

Poached  “Mounta in  Egg ”  w i th  a spa ragus  foam ,  “pur  pur ”  b read  c rumble ,  b ru scando l i 
(w i ld  hops )  and  bee t roo t  powder  ( 1 ,  3 ,  5 ,  7,  8 ) .

Juku  Wagyu  Bee f  Cappel l e t t i  w i th  Aromat i c  Demi -G lace  and  Tru f f l e  Pea r l s  ( 1 ,  3 ,  6 ,  9 ) .

Po ta to  gnocch i  w i th  c ream o f  w i ld  sp r ing  sp rou t s ,  a spa ragus ,  pa rmesan  fondue  and 
ba l s amic  v inega r  ( 1 ,  3 ,  7 )

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  dat te r ino  umami  (4 ,  7,  9  ,12 ,  14 ) .

Des se r t  o f  the  day

Des se r t  o f  the  day

Des se r t  o f  the  day

second course

first course

first course

dessert

dessert

dessert

meat tasting lunch menu (€40 for person)

vegetarian tasting lunch menu (€40 for person)


