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ENTRATA /Ne7g—II
crostini of french foie gras terrine and figs
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PRIMO PASTA —DOH®M/XRX4A

chilled capellini, caviar, mackerel, genovese sauce
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ANTIPASTO FREDDO #&7=W\7 2T 4/3Xk
sea urchin flan, snow crabs, consommé gelatina, grated sweet corn puree
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ANTIPASTO CALDO EMWNT7 VT /XA
roasted turban shell and porcini, parsley garlic butter sauce

mushroom cappuccino sauce
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SECONDO PASTA Z—DH®M/XAA
house-made squid ink tagliolini, octopus, eggplants, tomato sauce
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CARNE &HPuRHE
grilled TOMAN beef sirloin

shaved summer truffles, baby corn, “sugo di carne”
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DOLCE KILFzx
semifreddo of caramel, pineapple and banana

mango and passionfruit sauce
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WINE PAIRINGS
¥ 14,850 €229, (6 glasses)

¥22,000 (8::2)



