
M E N U
CHEF TABLE

B E N V E N U T O  

WILD SCALLOP “CARPACCIO”

 BABY CRESS AND AIOLI VARIATION OF SMOKED
 PAPRIKA-BEETROOT AND OSCETRA CAVIAR 

 VARIATION OF KAMPOT, SICHUAN &
 LONG PEPPER TOPPED WITH MARINATED

 CARABINEROS RED PRAWN TARTAR 

32 EGG YOLK TAGLIOLINI “CACIO & PEPE”

SMOKED WAGYU BEEF TENDERLOIN
 BABY CARROT AND BOURBON CHOCOLATE SAUCE

LEMON SORBET WITH VODKA AND PROSECCO

RICOTTA AND CHOCOLATE STUFFED CANNOLI 
WITH GRAPPA ORANGE ZEST FLAMBE’

A N T I P A S T O

PARMIGIANO REGGIANO SPHERE WITH BLACK TRUFFLE
 

MARITOZZO WITH SMOKED SALMON AND IKURA 

P A S T A

S E C O N D O

S G R O P P I N O

DOLCE

 A L L E R G E N S :
C e l e r y  ( C )  D a i r y  ( D )  C r u s t a c e a n s  ( C T )  E g g s  ( E )  F i s h  ( F )  G l u t e n  ( G )  
L u p i n  ( L )  M o l l u s c  ( S F )  M u s t a r d  ( M )  N u t s  ( N )  P e a n u t s  ( P N )  S e s a m e

 ( S M )  S O Y  ( S )  S u l p h i t e s  ( S 0 2 )  
D I E T A R Y  P R E F E R E N C E S :

C o n t a i n s  A l c o h o l  ( A )  C o n t a i n s  B e e f  ( B )  G l u t e n - F r e e  ( G F )  L o c a l  ( L C )
 C o n t a i n s  P o r k  ( P )  S u s t a i n a b l e  P r o d u c e  ( S U )  V e g a n  ( V )  V e g e t a r i a n  ( V G )

D ,VG

D , E , F , G , L , S

MINI CIABATTA
TAGGIASCA OLIVE CRACKER 

SUN DRIED TOMATO FOCACCIA 
D ,G , L , S ,VG

P A N E  &  O L I O  

D , E ,G F , S F

D , E , G , L , S , S F

A , B , D

A , D ,VG

A , D , E , G , L , S ,VG


	CHEF TABLE
	MENU
	BENVENUTO
	PARMIGIANO REGGIANO SPHERE WITH BLACK TRUFFLE
	MARITOZZO WITH SMOKED SALMON AND IKURA
	D,VG
	D,E,F,G,L,S


	PANE & OLIO
	MINI CIABATTA TAGGIASCA OLIVE CRACKER  SUN DRIED TOMATO FOCACCIA
	D,G,L,S,VG


	ANTIPASTO
	WILD SCALLOP “CARPACCIO”
	BABY CRESS AND AIOLI VARIATION OF SMOKED  PAPRIKA-BEETROOT AND OSCETRA CAVIAR
	D,E,GF,SF


	PASTA
	32 EGG YOLK TAGLIOLINI “CACIO & PEPE”
	VARIATION OF KAMPOT, SICHUAN &  LONG PEPPER TOPPED WITH MARINATED  CARABINEROS RED PRAWN TARTAR
	D,E,G,L,S,SF


	SECONDO
	SMOKED WAGYU BEEF TENDERLOIN
	BABY CARROT AND BOURBON CHOCOLATE SAUCE
	A,B,D


	SGROPPINO
	LEMON SORBET WITH VODKA AND PROSECCO
	A,D,VG


	DOLCE
	RICOTTA AND CHOCOLATE STUFFED CANNOLI  WITH GRAPPA ORANGE ZEST FLAMBE’
	A,D,E,G,L,S,VG




