


“ I 
search through 

nature and change it
so I can understand it 

and represent its essence.
I like doing this in a teasing, playful 

way. My cuisine is a stroll through 
an imaginary landscape: metaphysical, 

surreal, hyper-realistic, but real.
My dishes consist of small 
containers with different shapes,
colors and flavors that contrast and complement
one another: fragments of nature.
Each creation has a title that represents 
an idea linked to the season,
to a bit of news, to one of my thoughts.
What exactly are these dishes?

A vision of time that changes 
continuously, and yet, 

never changes.
Have fun!”

Pietro Leemann



OUR MENUS FOR THIS SEASON

Zenith
130,,00

The most thorough journey, discovering our cuisine, 
respectful of Earth and its inhabitants

Ekvilibro

Eat the leaf

Sister Moon

Kum!

Pro-fumo

Three cheeses

Gong

Impermanence

Emphasis on Nature
120,00, soup and cheese not included 110,00

A path of stimulating tastes, every dish a celebration 
of nature and its amazing flavours 

Ekvilibro

Sister Moon

The navel of the world

Nothing is made

Three cheeses

Gong

Our menus are thought 
for all the guests 



Wine Tasting

Refined sensorial paths
thought to accompany our dishes

Selection of three superior, medium bodied wines, 35,00

Selection of three fine, well-structured wines, 60,00

Selection of three precious and vintage wines, 90,00

Non -Alcoholic Tasting

Alcohol-free tasting  
Selection of 4 homemade soft drinks, 35,00



Gluten free

Plant based

Eat the leaf
Taste landscape with minced avocado, roasted fennel, 
blueberries, lentils and fennel seeds macco, “bagnet ross” 
and tasty first fruit salad, Asian-style citronette  

Ekvilibro
Federica Baj’s white asparagus, illusory egg of roasted 

tomatoes, veg truffle mayonnaise, red turnip 
and passion fruit contrast 

Sister Moon
Broad beans and coconut cream, peas and lemon peel pesto, 
fresh broad beans, baby sprouts and sunflower seeds, toasted 
with tamari 

The navel of the world

A new concept of risotto, with asparagus, soft cheese 
with cashew and biodynamic Calabria saffron, wild garlic pesto  

Kum!

Valtellina-style buckwheat raviolo, with artichoke heart, thyme 
and “Storico Ribelle” cheese, “Nostrano del Guado” light fondue

Nothing is made

Spring vegetables, roasted at the moment, capers dip, 
old-style potato nugget, rich in herbs, crescenza cheese 

and chives sauce 

Pro-fumo

Braised homemade tempeh, shitake and grilled courgettes, 
Camone tomato carpacio, cherry wood smoke, basil pesto 
and other contrasts 

Three cheeses

Plant-based tomino, Boscasso goat cheese, Toma di Sfille, 
served with homemade Swedish bread and apple mustard

Gong

Strawberry and rhubarb delicious variation, gratiné 
with vanilla-flavoured chantilly cream 

 
Impermanence

Hemp seeds crunchy layer, baby carrots custard cream, the first 
raspberries, white chocolate and yuzu sauce, lime, mango and 

pineapple sorbet 



Suppliers, neighbours, friends of nature, respectful of 
life and our health

Boscasso by Chiara Onida, Federica Baj and family for asparagus 
and potatoes, Corbari Farm for fruit and vegetables,

Milk, cream and cheese with plant rennet by Luca Sala, Cascina Selva,
Rosso Rapa by our friend Gianluca Ferrari for pumpkins and buckwheat, 

Slow Food presidia, Orto Sano by Giovanni, 
Gianluigi Tronchin  for rice, grown on green mulch, Ecor-NaturaSì which 
defends the values of the Earth since decades, Someo’s meadows and forests 

which, from spring to autumn, give me fruits and ideas which are Joia cuisine 
essence.

All our ingredients have been selected for their organic, biodynamic or synergistic 
origin: this choice of taste safeguards our dear planet and protects our inner landscape.

Our dishes are prepared without eggs, many of them without gluten and dairy products.
This is not done to alter the taste, but to make them lighter and well balanced.

Food is meant both to be good and to make us feel good after having it.



All our ingredients may contain allergens. Please inform our staff 
about your nutritional needs.

Products which may cause allegies or intolerances:
1. Cereals containing gluten, namely: wheat (such as spelt and 
khorasan wheat), rye, barley, oats or their hybridised strains, and 
products thereof, except:
a) wheat based glucose syrups including dextrose;
b) wheat based maltodextrins;
c) glucose syrups based on barley;
d) cereals used for making alcoholic distillates including ethyl 
alcohol of agricultural origin.
2. Eggs and products thereof.
3. Fish and products thereof, except:
a) fish gelatine used as carrier for vitamin or carotenoid prepara-
tions;
b) fish gelatine or Isinglass used as fining agent in beer and wine;
4. Peanuts and products thereof.
5. Soybeans and products thereof, except:
a) fully refined soybean oil and fat;
b) natural mixed tocopherols (E306), natural D-alpha tocopherol, 
natural D-alpha tocopherol acetate, and natural D-alpha tocophe-
rol succinate from soybean sources;
c) vegetable oils derived phytosterols and phytosterol esters from 
soybean sources;
d) plant stanol ester produced from vegetable oil sterols from 
soybean sources.
6. Milk and products thereof (including lactose), except:
a) whey used for making alcoholic distillates including ethyl alcohol 
of agricultural origin;
b) lactitol.
7. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts 
(Corylus avellana), walnuts (Juglans regia), cashews (Anacardium 
occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), 
Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera), ma-
cadamia or Queensland nuts (Macadamia ternifolia), and products 
thereof, except for nuts used for making alcoholic distillates inclu-
ding ethyl alcohol of agricultural origin.
8. Celery and products thereof.
9. Mustard and products thereof.
10. Sesame seeds and products thereof.
11. Sulphur dioxide and sulphites at concentrations of more than 
10 mg/kg
or 10 mg/litre in terms of the total SO 2 which are to be calculated 
for products as proposed ready for consumption or as reconstituted 
according to the instructions
of the manufacturers.
12. Lupin and products thereof.



Joia
Via Panfilo Castaldi, 18, 20124 Milano


