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Valentine’day 2026

Carrot and ginger / Lobster / Lemon caviar / Chives
Beetroot meringue / Amberjack tartar / Char roe
Crispy black cod / Aioli / Wild fennel

Cannolo “contro la Norma”

Oyster Gilardeau / Tapioca / Hazelnut / Raspberry and caviar Beluga “Amur” Voyage
White Sturgeon | Horseradish / Smoked Ponzu / Mint / Char Caviar

“The Rose...”
Beetroot / Wasabi / Green Apple / Coconut / Lime / Créme Fraiche

Black Pork “Bottoni” fresh pasta
Nashi Pear / Black Trumpet / Tropea Onion | Parmesan 36 months / Colonnata Lard

Morone Fish from the Ligurian Sea / Orange / Fennel / Black Olives

Salted Pine Nut / Pomegranate / Yuzu / Atsina

Sicilian Pistacchio Parfait / Candies Orange / Lime / Kaffir Leaves

Small pastries

180 € per person excluded drinks



