FOGIE D’ AUTUNNO

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDT T 4 /XA I A B

MEZZALINA CON PORCINI FUNGHI E SCHIUMA DI YUZU
Mezzaluna with porcini, soft mousse, and smoky yuzu foanm:

RNF—=FHDORA P I—F LIFELNRL—A
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MAIALE E RADICCHIO RISOTTO
Spicy pork risotto with radicchio
AL A RIDETRA L 77 v FADY Vv b

GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyu sirloin with truffle sance
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BUDINO DI ZUCCA E AMARETTI CON SEMIFREDDO DI TORRONE
Amaretto-flavored pumprkin pudding with torrone semifreddo
Ty NELMRDOTT 47 br—x0EITLy FELbIT

CAFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, TR L v Y E, AR

14,400



FORESTA D’PAUTANNO

COSTARDELLA CON FICO, AGRODOLCE
Pacific saury confit with fig, sweet and sour ginger and vanilla
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MEZZALINA CON PORCINI FUNGHI E SCHIUMA DI YUZU
Mezzaluna with porcini, soft mousse, and smoky yuzu foanm:
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MAIALE E RADICCHIO RISOTTO
Spicy pork risotto with radicchio
AL A RIDETRA L T 7 v FADY Y v b

CROCCANTE DI SPATORA CON BISQUE
Crispy cutlassfish with Jerusalem artichoke and crustacean bisque
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ROTOLO DI FARAONA CON SUGO DI CARNE
Rolled guinea fowl with sherry sance and sage oil
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BUDINO DI ZUCCA E AMARETTI CON SEMIFREDDO DI TORRONE
Amaretto-flavored pumpkin pudding with torrone senifreddo
TYLy NELMNOTT 47 Fa—R0EIT Ly REEBIZ

CAFE, ESPRESSO O TE
Coffee, espresso or tea
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18,100



PIACERE SUPERBO
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SEMIFREDDO AL MAIS CON RICCOLO DI MARE E CAVIALE
Corn semifreddo with sea nrchin and caviar
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LINGUA DI MATALE AL SUGO ALLA CALABRASE
Calabria-style spicy stewed pork tongue
AN =T ARY RS DFIAS 7TV TR

CAPPELINI FREDDO CON POMODORO DOLCE E PESCA
Chilled capellini with sweet tomato, peach and conger
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RISOTTO NERO DI CALAMARI E NDUJA
Risotto with squid ink and ‘nduja
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IMPADELLA DI SCORFANO CON PROFUMO AL COCCO E BAIMARKUT
Grilled scorpionfish with coconut, flavored with baimakrut
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GRIGLIATA DI FILETTO DI MANZO
AL ZUCCHINI SALSA VERDE E TARTUFO FRESCHI
Grilled Saga beef fillet with gucchini sance and fresh truffle
EREZ7 4 VRO Y )T =4
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UVA VERDE E GELATINA DI PROSECCO
Shine Muscat and Italian sparkling wine jelly
resembling the Sea of Clonds
VXA ANy N Z YT Ty VIR T ety an® ) —
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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22,400



GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive il

Ty LIT Ty T EEMEE N NOAT YRS T X
EFFERE AN IaLTFANT T —D A AL 3,000

INASALATA DI MARE MISTA ALLLA SANREMO
Marinated seafood salad Sanremo-style
NYNLTwY R LIz v LERAN OV T 54— 3,500

CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis
FrET O FEEETOEROT Y =2IFA T

Small 8g: 4,900 Large 50g: 27,500

TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroom, morel and scallop terrine
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COSTARDELLA CON FICO, AGRODOLCE
Pacific sanry confit with fig, sweet and sour ginger and vanilla
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

REAOHRZTIESTI R A PE—RA—T 1950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
AL VRRO A FERSA L Ny NV T b IR ERT A L DRIET T — Y —A——3,900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance

WEDOEOBHFHANT T 40— WO A~—VEED Y —A—— 3800

MALTAGLIATI AI PORCINI FUNNGHI
Porcini maltagliati with duck breast
RNF—=H MV AAEBRA O~ L2 ) 7 —7 4

2,900

MEZZALINA CON PORCINI FUNGHI E SCHIUMA DI YUZU
Mezzaluna with porcini, soft mousse, and smoky ynzu foanm:
RNVF—=EDA vy P—F LW@/EPRL—A fliF L EREDO AT —~— 3500

MAIALE E RADICCHIO RISOTTO
Spicy pork risotto with radicchio
ANRAL ABRNPETRRNE T T v FA DY h—3700

RISOTTO NERO DI CALAMARI E NDUJA
Risotto with squid ink and ‘nduja
AHBEELY R AL YDY Y v b 3800
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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GRATINATO DI ORATA CON SESMO E NOCCIOLA
Baked red sea bream with sesame and hazelnut sance
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CROCCANTE DI SPATORA CON BISQUE
Crispy cutlassfish with Jerusalem artichoke and crustacean bisque
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7,100

IMPADELLA DI SCORFANO CON PROFUMO AL COCCO E BAIMARKUT
Grilled scorpionfish with coconut, flavored with baimakrut
HYPADA LT T aatry ViR, <y I LDOEFEY——7,800

PESCE ALI’AQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
ESEDDOT TRy Y 7 QARRDNPD) ——9,600



LE CARNI
MEAT AND POULTRY
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ARROSTITO DI AGNIELLO
Roasted lamb
ThT 7 DE—A F——6,900

OSSO BUCCO IN UMIDO

Stewed osso bucco

F v V7 aOFIAFHF—— 5300

MILANESE DI VITELLO IN FETTA
Veal Milanese

AZIVTHEINI 7y RFFOIT 2RI Y LY — 8750

GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON SALSA DI TARTUFI
Sautéed Kuroge Wagyu fillet with truffle sance
REMFEZ A VAOZ Y YT =4
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LOMBATA DI MANZO GLIGLIATO
CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables
USEATAR—r D7) 7 —X
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