
NEW YEAR‘S EVE MENU

Dipped scallop, potato cream, king oyster mushroom, white Alba truffle

***

Tataki of Wagyu beef ’da dong style’

***

Ravioli with burrata, Breton lobster, cime di rapa

***

Turbot fillet, lemon cream, puntarelle, colatura di alici

***

Oldenburger veal fillet ’in crosta’, two kinds of artichoke

***

Torrone semifredo, blood orange, bronte pistachio

_______ 

€ 520 per person



NEW YEAR‘S EVE MENU 

VEGAN MENU

Potato cream, king oyster mushroom, white Alba truffle

***

Watermelon tataki, miso, pepperoni cruschi

***

Pasta, Jerusalem artichoke, winter truffle

***

Black salsify, parsley, salted lemon

***

Risotto, black garlic, radicchio tardivo, beetroot, pomegranate

***

Chocolate tart, bronte pistachio, blood orange

_______ 

€ 520 per person


