
TARTARE DI GAMBERI ROSSI, ARANCIA ROSSA E MANDORLE
Red Prawns Tartare, Blood Orange and Almonds

SEPPIA SCOTTATA IN BAGNA CÀUDA E ASPARAGI BIANCHI
Seared Cuttlefish, “Bagna Càuda” and White Asparagus

SPAGHETTINI AI POMODORI DEL PIENNOLO, LARDO E LIMONE
Spaghettini with Vesuvian “Piennolo” Tomatoes, cured Pork Fat and Lemon

PETTO DI FARAONA AL MIELE, SCORZONERA E TARTUFO NERO
Guinea Fowl Breast with Honey, Black Salsify and Black Truffle

ZUPPA INGLESE, LAMPONI E CARAMELLO SALATO
Italian Trifle, Raspberries and salted Caramel

PREZZI IN €, IVA INCLUSA / Prices in €, VAT included
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