
 

 

 

 

 
EXECUTIVE CHEF  

ALESSANDRO LIBERATORE 
 

 

Chef Suggestion… 
 

HORS D’OEUVRES 
 

RAW SALMON        25 
AVOCADO CREAM, MANGO EMULSION, CHICORY TOPS 
 

CELERIAC PIE         20 
TRUFFLE, RYE BREAD CREAM 

 
FIRST COURSES 

 
CHICKPEA CREAM         20  
BLACK CABBAGE, BLACK GARLIC  
 

AMATRICIANA RAVIOLI        28 
PORK CHEEK, SALTY RICOTTA CHEESE 
 

SECOND COURSES 
 

CHEEK VEAL        38 
BRAISED IN RED WINE, VEGETABLES,  
THYME MAYO 
 

ONION TARTE TATIN       30  
ALMOND ICE CREAM, SAIGE MILK 
 

 

 
NB. 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. 
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EXECUTIVE CHEF  

ALESSANDRO LIBERATORE 
 

HORS D’OEUVRES 
 

CAPRESE SALAD          22 
SELECTION OF TOMATO, BUFFALO MOZZARELLA, BASIL,   
DRIED TOMATO 
 

CAESAR SALAD         25 
LETTUCE, CHICKEN, PARMESAN CHEESE, BACON,  
CAESAR DRESSING, BREAD CROUTON 
 

NIÇOISE SALAD         25 
TOMATO, ANCHOVIES, TUNA, TAGGIASCA OLIVES,   
EGGS, GREEN BEANS, POTATOES  

 

VITELLO TONNATO        26 
VEAL, TUNA SAUCE, CAPERS, BREAD CROUTON 

 
FIRST COURSES  
 

THREE-TOMATO SPAGHETTI      22 
VERRIGNI PASTA, DATE, SAN MARZANO,  
CŒUR-DE-BOEUF TOMATO SAUCE  
 

CLAMS LINGUINE         26 
CAVALIERI PASTA, CLAMS, MULLET ROE  
 

CACIO E PEPE         25 
GARGANELLO PASTA, RAW SHRIMP, LEMONGRASS,  
PECORINO CHEESE, BLACK PEPPER  
 

POTATOES DUMPLING        23 
ZUCCHINE & MINT PESTO, DRIED TOMATO 

 

 

 



 

 

 

 

 
EXECUTIVE CHEF  

ALESSANDRO LIBERATORE 
 

SECOND COURSES  
 

MILANESE CUTLET        34   
BREADED VEAL, TOMATO, BASIL, SAGE  

 

SEA FOOD GRILL          45   
SCAMPI, PRAWNS, OCTOPUS, DAY’S CATCH,  
GRILLED VEGETABLES  
  

GRILLED FILLED OF BEEF      40   
POTATO MILLEFEUILLE, ROAST SAUCE  
AND CRUNCHY VEGETABLES  

 

DESSERT 
 

BREAD AND CHOCOLATE       18  
DARK CHOCOLATE MOUSSE, BURNT BRIOCHE BREAD,  
COCOA SHORTCRUST PASTRY, CHIANTI REDUCTION,   
ICE CREAM WITH WALNUTS AND BREAD  

 

SAVARIN          16   
DIPPED IN LIMONCELLO LIQUOR, CUSTARD, CHERRIES  
IN SYRUP   

 

CHEESE CAKE         16   
MASCARPONE CHEESE, RASPBERRY 

 

TIRAMISÙ          16 
MASCARPONE CHEESE, SAVOIARDI COOKIES,  
COFFEE, CHOCOLATE        
  

SLICED FRESH FRUIT         20  
ICE CREAM           16  
SORBET          16  

 
NB. 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. 


