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ANTIPASTI

FOR SHARING

VITELLO TONNATO SEAFOOD SALAD “AMALFITANA”
DELLA DOMENICA Lobster, prawns, tuna, salmon, calamari salad,

Roasted veal, tuna mayo, Sicilian capers seasonal vegetables

LA GRANDE BURRATA E SALUMI

Selection of cold cuts, extra virgin olive oil

PRIMI

CHOOSE 1 PER PERSON

CHEESE WHEEL AL TARTUFO (V) GRAN KING CRAB CHITARRA

Tubetti pasta, truffle sauce, pecorino, King crab sauce, soffritto, capers, parsley
fresh shaved truffle

SEGONDI

CHOOSE 1 PER PERSON

BAKED EGGPLANT E SCAMORZA (V) COD & GAMBERONI
Fried eggplant, smoked scamorza, tomato sauce, Tiger prawns, Franciacorta sauce,
parmigiano baby spinach

ANGUS BEEF ROLATA “ROSSINI” STYLE

Angus beef flap steak, Chianti thyme mustard jus, pan-fried foie gras

DOLCI

FOR SHARING

GRANDE TIRAMISU

Mascarpone, lady fingers, Italian coffee, chocolate praline




