


melotti risotto rice, escarole cream, clams, sea 
flavored gel, smoked scamorza cream

goat cheese and leek filling, daikon cream, 
saffron, sour cream and walnut oil

 
 

red peppers, toasted almond cream, basil and 
lemon verbena emulsion

buckwheat tagliolini, duck ragù, fermented 
orange, green apple, 

pak choi

miso-marinated hake, 
light land and sea broth, 

cauliflower, black garlic and dill

grilled asparagus, 
candied lemon béarnaise, parmesan chips 

and peanut sauce

selection of seasonal vegetables,
vegetable jus, 

black truffle, crispy lentils

seared entrecôte, 
tarragon potato cream,

melting shallot, sweet and sour jus

menù à la carte
starters

fIrst courses

hake
€ 45  

asparagus  Vegetarian
€ 42   

spring  Vegan
€ 40 

manzetta
€ 48 

risotto
€ 49 

ravioli  Vegetarian
€ 47

fusillone  Vegan 
€ 42

tagliolino
€ 50 

pak choi

tuna, snow pea and broad bean salad, 
bottarga, 

melting white turnip, 
sea jus

 
seared lamb loin, 

peas in different textures, 
cherry and mint gel, 

crispy shoulder

marinated and roasted carrot, 
colorful beetroot 

with sambaizu notes, 
sour gel

low temperature cooked and smoked pork 
belly, peach barbecue sauce, 

endive, spring chard, 
braised pork bao bun

nota: our dIshes may contaIn allergen IngredIents. as requIred by the legIslatIve decree ex reg.ue n: 1169/11 a complete lIst Is avaIlable for you 

upon request to our staff.

menù à la carte
maIn courses

Two Dishes from the Spring Menu and Desserts  € 115

Three dishes of your choice from the Spring Menu         € 140

* all fIsh are caught usIng sustaInable fIshIng methods

tuna
€ 55  
 

lamb
€ 62 

carrot  Vegan 
€ 50 

pork 
€ 60



gianduia cake, 
mascarpone ice cream, 

cocoa tuile, 
lemon gel

baileys bavarois, 
pear textures 

and 
kefir ice cream

vegan cake, 
dark chocolate crémeux, 

orange chips 
and strawberry sorbet

raspberry namelaka, 
chili powder, 

matcha tea sponge, 
cocoa nib crumble

 

gianduia and lime
 

pear and kefir  Gluten Free
 

cake no waste

rosa cora

  

nota: our dIshes may contaIn allergen IngredIents. as requIred by the legIslatIve decree ex reg.ue n: 1169/11 a complete lIst Is avaIlable for you 

upon request to our staff.

dessert

€ 20

Two Dishes from the Spring Menu and Desserts  € 115

Three dishes of your choice from the Spring Menu         € 140


