
4-COURSE MENU

TUNA CARPACCIO 
Tuna, saffron arancini, Shiso & bergamot olive oil

***

RAVIOLO  CODA DI BUE 
Ravioli stuffed with braised oxtail, white bean puree,  

Truffle nage & white truffle

***

“SURF & TURF” 
Braised US Beef Shoulder, Gambero Rosso, celery puree,  

Barolojus & Morning Glory

***

MISO-CHOCOLATE GANACHE  
Sesame crème, bergamot & red Shiso

 
 

135 EUR pp



4-COURSE MENU

VEGAN

TONDA DI CHIOGGIA  

Butternut squash, zucchini & pumpkin seeds

***

PARMIGIANA DI MELANZANE 

Aubergine, soy, tomato sauce, Parmesan espuma & ’Bubikopf‘ basil

***

CHITARRA TARTUFO BIANCO  

Spaghetti, truffle nage & white truffle

***

MISO-CHOCOLATE GANACHE  

Sesame crème, bergamot & red Shiso

 
135 EUR pp


