STARTERS
Eggplant and Tremella
Le Jardin a la royale
Bonito, coconut, buffalo mozzarella, glasswort
Scallops, caviar and turnips’

Raw beef marinated in coffee and miso, goji and hazelnut

FIRST COURSES
Sensorial "Cacio & Pepe"
Grilled gnocchi, parsley root and green tomatoes
Spaghetti "Ancient Roman" onion garum
Mountain pine risotto and frog legs’
Homage to Anzio’

Tortello stuffed with mackerel, shallots and lemon leaves’

MAIN COURSES
Celeriac, nuts and raspberry
Sole, escarole and amaranth’
Lobster in triple service’
Sheep, rhubarb and chard
Piglet, apple and dandelion
Roasted chicken stuffed with truffle (2p.p.)

DESSERTS
Cottage cheese and beetroot
Peach, hibiscus and honey
Lemon and liquorice
Pear, chocolate and Roccaverano robiola cheese

Banana, rum and caramel
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The set menu is available only

for the entire table.

5 GLASSES
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*Defrosted product. The product complies with the requirements set out in the note of the Ministry of Health 4379-P dated 17/02/2011
For any information on substances and allergens, please refer to the appropriate documentation that the staff can provide,

upon request, pursuant to EU Reg. 1169/2011 Circular Ministry of Health 6/2/2015.
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