
T a r t a r e  d i  s a l m o n e ,  c i a l d a  c r o c c a n t e  d i  r i s o  v e n e r e  e  p a s s i o n  f r u i t
Salmon tartare, crispy Venere black rice wafer and passion fruit

4-1

B a o  a l l a  b a r b a b i e t o l a  c o n  i n s a l a t i n a  d i  g r a n c h i o  e  g e l  a g r o p i c c a n t e
Beetroot bao bun filled with crab salad and sweet-and-sour spicy gel

1-2-3

2-7

G a m b e r o  r o s a ,  a c q u a  d i  m o z z a r e l l a  e  l a t t e  d i  c o c c o ,
c h u t n e y  d i  f r a g o l e  e  p e p e  r o s a ,  p o l v e r e  d i  l a m p o n e

Pink shrimp, mozzarella water and coconut milk, strawberry
and pink pepper chutney, raspberry powder

1-2-7-14

R i s o t t o  d i  m a r e  c o n  r i d u z i o n e  d i  i b i s c o ,
b i s q u e  d i  c r o s t a c e i ,  o s t r i c a  a  b a s s a  t e m p e r a t u r a  e  b u r r o  a l  l i m e

Seafood risotto with hibiscus reduction, shellfish bisque,
low-temperature cooked oyster and lime butter

4-7-8

T r a n c i o  d i  s a l m o n e  i n  c r o s t a  d i  m a n d o r l e ,  m i l l e f o g l i e  c r o c c a n t e
d i  p a t a t e ,  a s p a r a g o  d i  m a r e  e  b e u r r e  b l a n c  a l  d r a g o n c e l l o

Almond-crusted salmon, crispy potato millefeuille,
sea asparagus and tarragon beurre blanc

1-3-7

C u b i  d i  s p o n g e  c a k e  a i  f r u t t i  r o s s i ,  n a m e l a k a  a l  c i o c c o l a t o  b i a n c o
e  c r e a m  c h e e s e ,  g e l  a l  l a m p o n e  e  t e r r a  d i  c a c a o  a m a r o  a l  s a l e  d i  M a l d o n

Red berry sponge cake cubes, white chocolate and cream cheese namelaka,
raspberry gel and bitter cocoa crumble with Maldon salt

€ 75,00 bevande escluse
€75.00 drinks not included

San Valentino
Menù di


