LUNCH MENU

From 12:00 to [:30 PM

STARTERS

Marinated salmon with beetroot petals and tzatziki sauce, served with
baby lettuce salad

Black Angus carpaccio with artichoke salad, shaved parmesan and
toasted walnuts

Buffalo mozzarella with cherry tomatoes, peaches, rocket pesto and
crispy bread wafer

Prawn tails with mango brunoise on a bed of baby salad, served with
cocktail sauce and black sesame seeds

FIRST COURSES

Saffron tagliolini with garlic, olive oil and chili, with clams and zucchini
cream, topped with crumbled tarallo

Risottino allAmatriciana rivisitato, con guanciale croccante e polvere
di cipolla bruciata

Reimagined Amatriciana risottino with crispy guanciale and burnt
onion powder

Fresh pasta medallions filled with turnip tops and caciocavallo, spicy
sautéed mussels and lemon bread crumble

MAIN COURSES

Grilled octopus tentacles with sesame seeds, cantaloupe melon, potato
rosti and dried Taggiasca olives

Sous-vide beef fillet wrapped in Sauris lardo, in a mustard, pine nut
and thyme crust, with gorgonzola sauce and Cabernet reduction

“60°” poached eggs on a double-textured pea cream, balsamic drops and
poppy seed puff pastry

Mixed grilled seafood platter with exotic fruit
(Prawns, prawn tails, baby cuttlefish, squid, sea bream) — Minimum 2 people

Mixed fried Adriatic seafood









