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ANTIPASTI

FOR SHARING

CARPACCIO WITH GIARDINIERA LA GRANDE BURRATA 300GR (V)

Roasted striploin, Italian pickles, Sicilian tomatoes, extra virgin olive oil
sott'olio vegetables, ricotta salata

FINE DE CLAIRE N3 (+30 PER PC)

Mignonette sauce granita, lemon wedges

PRIMI

FOR SHARING

CHEESE WHEEL AL TARTUFO (V) RISOTTO ALLO “SCOGLIO”
Tubetti pasta, truffle sauce, pecorino, Carnaroli rice, lobster bisque, king prawn,
fresh shaved truffle mussels, clams

SEGONDI

CHOOSE 1 PER PERSON

BEEF TENDERLOIN ROSSINI WILD COD IN UMIDO
Wagyu beef, Chianti thyme mustard jus, Bread crusted Atlantic cod, Sardinian fregola,
pan fried foie gras king crab, shellfish sauce

DOLCI

FOR SHARING

GRANDE TIRAMISU

Mascarpone, lady fingers, Italian coffee, chocolate praline

........................... Vegetarian options available upon request Leveseseterereretesessseses

................................. Subject to 10% service charge.




