
ANTIPASTO

DOLCE

TRIO DI  CANAPES
MUSHROOM ARANCINI

Deep fried,  served over parmesan and truffle  cream

TEMPURA PRAWN

Lemon and herbs mayo crostino

CURED SALMON

Rice cracker,  avocado cream,  dill

MEDAGLIONI  D 'ARAGOSTA

Sous vide lobster,  salmon caviar,  crostino al  burro,  p ickled

fennel,  strawberry and green apple salad,  leek cream & Olio

Verde 

SECONDO

DUO DI  ANATRA 

Crispy skin duck breast ,  confit

duck leg,  potato fondant,  baby

king mushroom and duck jus

ALTERNATING 

GUANCIA DI  MANZO

Slow braised beef  cheek in  v ino

rosso,  Mash Potatoes and seasonal

vegetable

PERA UBRIACA AL RUM

Poached pear in  spiced rum syrup,  c innamon crumble,  gelato

al  caramello salato,  orange zest


