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Classic

AMOUSE BOUCHE
Crispy toast / pastrami / garlic butter / G

COLD STARTER

eef tartare / fresh truffle / dried tomato
| olives / Dijon mustard

HOT STARTER

Beef cheek / polenta / pimentos sauce

IN COURSE

itivo / fresh truffle / roast vegetables
-glace sauce / Hasselback potato

DESSERT
u / pistacchio / tonka / gold flakes

é

12,5% service fee will be added to your bill.
¢



vege

AMOUSE BOUCHE

Tomato and avocado tartare / toast / cuc

COLD STARTER

Burrata a’'la Primitivo
spberry and poineapple tomato / pesto

¢ ikl HOT STARTER

d art-ichoke / bechamel sauce / mozzarella / truffle oil

4 3 MAIN COURSE

1’&0./ fresh truffle / ceps / Grana Padano / arugula

;
T 4
| DESSERT

|fu / pistacchio / tonka / gold flakes

'Tr_ufﬂe ris

12,5% service fee will be added to your bill.
¢



Seafood & Fish

AMOUSE BOUCHE

Crab tartelette / creme fraiche / chive

COLD STARTER

salmon tartare
_ |leek / lime / horseradish foam / caviar

IN COURSE

Calabrese / roast potatoes
ato sauce / salsa verde

/ DESSERT
su / pistacchio / tonka / gold flakes

12,5% service fee will be added to your bill.
¢
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