
f ish tasting lunch menu  (  €  40 for person )
 

entrée

entrée

entrée

first course

starter

starter

Sant ' I l a r i o  36 -month -aged  p ro sc iu t to  w i th  c r i spy  focacc i a
and  swee t  and  sour  ga rden  vege tab l e s

“Poached  mounta in  egg ”  w i th  po rc in i  mushroom mous se ,  c r i spy
purpur  b read ,  and  bee t roo t  powder

Gu inea  fow l  cappe l l e t t i  w i th  a romat i c  demi -g l ace

Gr i l l ed  oc topus  on  b l ack  ga r l i c  po ta to  mous se ,  cape r  powder ,
and  red  da t t e r ino  tomatoes

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 )  

She l l fi sh  r av io l i  w i th  Abruzzo  saffron  sauce  and  sea  g rapes

Po ta to  gnocch i  s tuffed  w i th  chan te re l l e  mushrooms ,  c ream o f  
b l ack  cabbage ,  "Nero  Fumè"  fondue  and  ba l s amic  v inega r

Cover  cha rge  € 4


