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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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ORECHIETTE CON CIMA DI RAPA E BOTTARGA
Orecchiette with cima di rapa and bottarga
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RISONI CON GRANCHIO E LATTUGA DI MARE

Risoni with snow crab and sea lettuce seaweed
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
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PISTACCHIO TORTA DI FORMAGGIO
CON MARMELLATA DI RABARBARO

FPistachio cheesecake with rbubarb jam
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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14,400



All’inizio della primavera nel bosco
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CRUDO DI DENTICE CON BARBABIETOLA E RAVANELLLO
Sea bream crudo with beet and radish
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ORECHIETTE CON CIMA DI RAPA E BOTTARGA
Orecchiette with cima di rapa and bottarga

FLI¥xovTr F—v T4 T—NRERVHLITELHIT

RISONI CON GRANCHIO E LATTUGA DI MARE

Risoni with snow crab and sea lettuce seaweed
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VAPOLE DI CERNIA CON CAVOLINI DI BRUXELLES E AGRUME
Steamed grouper fish with marinated Brussels sprouts and citrus
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GRIGLIATA DI FILETTO DI MANZO CON POTATO VIOLA
Grilled Wagyn beef fillet with spiced purple sweet potato
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PISTACCHIO TORTA DI FORMAGGIO
CON MARMELLATA DI RABARBARO
Pistachio cheesecake with rhubarb jam
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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18,100



PIACERE SUPERBO
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CARPACCIO DI ROMBO CON AGRUMI E CAVIARE

Raw flatfish with citrus and Ossetra caviar
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INSALATA DI FALAONA CON ACETO DI JEREZ
Warm guinea fowl salad with sherry vinegar and sweetfish sauce
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TAJALIN CON SALSA AI FUNGHI E TARTUFO NERO FRESCHI
Mushroom sance tajarin with fresh truffle
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RISOTTO CACHI SECHI CON ACCIUGA E STRACCIATELLA
Dried persimmuon risotto with marinated sardine and stracciatella
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DENTICE ROSSO ALLA GRIGLIA CON LETTUGA DI MARE E SANSYO

Grilled red snapper with sea lettuce and Japanese pepper
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GRIGLIATA DI FILETTO DI MANZO
CON BLUBI DI GIGLIO, TALEGGIO E SALSA AI PASSITO
Grilled Saga beef fillet with lily bulb and taleggio crema, passito wine sance
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MARONI E CANNOLO CON CIOCCOLATA GELATO
Japanese chestnut and cannolo with rum-flavored chocolate ice cream
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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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 oil

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

INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo-style
NN Tw YR LY LERANT DY T 2 —— 3500

CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis

Xy ETO BEXTZTOEKRDOT Y =2RZ 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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CRUDO DI DENTICE CON BARBABIETOLA E RAVANELLLO
Red sea bream crudo with beet and radish
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4,400



| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance

FL VRO B FRANR S Ny VT v b BBRERT A CORIET T — ) — A —— 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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AGNOLOTTI CON GAMBERI E POLLP, SALSA DI AMERICAINE
Lobster and chicken agnolotti with American sance
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2,900

ORECHIETTE CON CIMA DI RAPA E BOTTARGA
Orecchiette with cima di rapa and bottarga
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3,500

RISONI CON GRANCHIO E LATTUGA DI MARE

Risoni with snow crab and sea lettuce seaweed
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RISOTTO CACHI SECHI CON ACCIUGA E STRACCIATELLA
Dried persimmon risotto with marinated sardine and stracciatella
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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IMPADELLA DI DENTICE CON RAPE GIALLO E PESTO DI CAVOLI NERO
Pan-santéed red sea bream with yellow turnip confit and black cabbage paste
BOA Ty T a2y 7 4IZ LIzl & e v Y DA b= 5300

VAPOLE DI CERNIA CON CAVOLINI DI BRUXELLES E AGRUME
Steamed grouper fish with marinated Brussels sprouts and citrus
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7,100

DENTICE ROSSO ALLA GRIGLIA
CON LETTUGA DI MARE E SANSYO
Grilled red snapper with sea lettuce and Japanese pepper
eHAOEES LT n—F bE S & ILHUEKR— 7,800

PESCE ALI’AQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
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LE CARNI
MEAT AND POULTRY
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ARROSTITO DI AGNIELLO
Roasted lamb
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OSSO BUCCO IN UMIDO

Stewed osso bucco
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MILANESE DI VITELLO IN FETTA
Veal Milanese
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GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON SALSA DI TARTUFI
Sautéed Kuroge Wagyu fillet with truffle sance
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LOMBATA DI MANZO GLIGLIATO
CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables
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