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210 € per person excluding drinks

Lobster / Saffron

Cannolo “contro la Norma”
Eggplant / Pistachio / Almond / Parmesan / Confit Cherry Tomato

CI’iSpy Black Cod / Aioli / Wild fennel

Beef Tartare / Ponzu / Porcini Mushroom Vinaigrette

Opyster Gilardeau
Beurre Blanc / Franciacorta / Caviar Beluga “Amur” Voyage

Yellowfin Tuna / Asian flavours / Sichuan Pepper
Foie Gras Texture / Pear / Porto / Amaretti / Brioche Bun
Tortellini / Langoustine / Pumpkin / Norcia Black Truffle
Wild Sea Bass / Orange / Fennel / Black Olives

Lamb fillet in a Bread crust
Purple Curry / Bread & Ricotta Gnocchi / Cabbage / Hibiscus / “Rouennaise” Sauce

Sorbet of Strawberry Grape / Ricotta / Fig

“Alaska...” / Pink Grapefruit / Sudachi / Dill

Our Panettone / Small Pastries

3 Cotechino, Lentils and midnight Toast






