


   SPAZIO IN CONDIVISIONE 1,4,8

A FORMULA TO EXPLORE, SHARING, SPAZIO CUISINE.
GUESTS ARE REQUIRED TO SELECT THE SAME MENU.

70€ per person

MARINATED AND ROASTED WHITE TROUT, TOMATO SAUCE AND KALE 4,11

20€

LACQUERED ROASTED MACKEREL, PARSLEY AND CITRUS SAUCE 4

20€

PAN-FRIED VEAL ’IN CARPIONE’ AND SILKY MASHED POTATOES 1,3

20€

ROASTED MUSHROOMS IN MUSHROOMS SAUCE, TARRAGON AND CHILI PEPPER
19€

BRAISED BELGIAN ENDIVE AND PEANUT CREAM 6

19€

TORTELLI FILLED WITH SHELLFISH, FLAVORED WITH LEMON AND TARRAGON 1,2,3,4,10 
20€

PAPPARDELLE WITH POULTRY RAGOUT 1,3,10

19€

POTATO GNOCCHI, TURNIP GREENS AND CHILI (GLUTEN FREE)
19€

LINGUINE, PARMESAN CHEESE AND BUTTER 1,8,9

19€

RISO AL SALTO 8,10

19€

SALTED CODFISH AND CASHEW FLAVORED WITH CITRUS 4,9

26€

CROAKER FISH, ORANGE MAYONNAISE, SEA ASPARAGUS 3,4

28€

ROASTED GUINEA FOWL, MUSHROOMS AND LAUREL 4,10

28€

PORK BELLY, APPLE SAUCE AND ROASTED RED ONION 14

26€

BRAISED PACK CHOI, ALMOND CREAM 9

22€

HAZELNUT, GRAPEFRUIT AND WHITE CHOCOLATE TART 1,3,8,9

13€

SOFT DARK CHOCOLATE CAKE, LEMON GEL 3,8,9

13€

RHUBARB AND CREAM 1,8

13€

MERINGUE, CHESTNUT CREAM AND WHIPPED CREAM 3,8,9

13€

UVA (FRESH GRAPE SALAD IN A STRAWBERRY GRAPE EXTRACT, GINGER AND LEMON)
13€

SELEZIONE DI FORMAGGI 8

15€

‘PANE DI NIKO ROMITO’ 1

3€

WATER SERVICE PER PERSON

1,5€


