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Cuttlefish ink croquette served with Mazara red prawn tartare and gpring onion mayonnaige
Savory choux pagtry filled with black kale cream

Mantuan pumpkin, porcini mushroomg and truffle... ag a mousge

Seared gcallope on jalapefio, green tomato and apple gazpacho, black charcoal crumble,
mixed greens and lemon-oil powder

Sakura beef tartare, ite demi-glace, sweet-and-gour shallot, Béarnaise sauce and puffed rice wafer

Charcoal-grilled artichoke tortelli, creamed with lobster and its bigque, confit cherry tomatoeg
scented with bagil and lemongragg

Rigotto creamed with Brogecco and aged organic stracchino, fig powder, fig oil and fig compote

Amberjack fillet with Caegar sauce, prosciutto water veil, progciutto powder and red Swise chard

Cotechino sausage and Cagtelluccio lentile in two textures

Pomegranate gorbet
85% dark chocolate erémeux, cocoa erumble, white chocolate flakes, toasted hazelnute,

Jerugalem artichoke chips and mandarin gel

(Glage of Progecco Millesimato extra dry Loreggian

Orice 120 euro
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