
EASTER
LUNCH

For your Easter lunch you can choose the classic or vegetarian version, 
both with 6 courses.

INFORMATION:

Cost: 
Price per person is €70. Cover charge, water and coffee are included.

Booking method: 
The Easter menu is available by reservation only.

You can book on the site, by telephone or at the restaurant.

Deposit: 
An advance equal to 50% of  the price of  the menu 

per person as confirmation is mandatory.
Deposit in non-refundable.



EASTER
LUNCH

CLASSIC

ENTRÉES
Poached Egg

with pea and mint cream and cacio e pepe fondue

Veal Eye Round
with sautéed agretti and hazelnut mayonnaise

FIRST COURSES
Asparagus Risotto

with peanut and lemon cream

Ricotta, Basil and Marjoram Ravioli
zucchini and cardamom cream

MAIN COURSE
Lamb ribs 

with smoked butter mash potatoes and sautéed dandelion

DESSERT 
Artisanal colomba 

with mascarpone cream



EASTER
LUNCH
VEGETARIAN

ENTRÈES
Poached egg 

with pea and mint cream and cacio e pepe fondue

Snow peas mange-tout
with bean and miso cream, fresh rocket and rhubarb

FIRST COURSES
Asparagus risotto 

with peanut cream and lemon

Ricotta, basil, and marjoram ravioli 
with cardamom zucchini cream

MAIN COURSE
Roasted Fennel

with bean cream, horseradish, 
elderflower gel and preserved lemon

DESSERT 
Artisanal colomba 

with mascarpone cream


