
* D e f ro s t e d  p ro d u c t .  T h e  p ro d u c t  c o m p l i e s  w i t h  t h e  r e q u i r e m e n t s  s e t  o u t  i n  t h e  n o t e  o f  t h e  M i n i s t r y  o f  H e a l t h  4 3 7 9 - P  d a t e d  1 7 / 0 2 / 2 0 1 1
F o r  a ny  i n f o r m a t i o n  o n  s u b s t a n c e s  a n d  a l l e r ge n s ,  p l e a s e  r e f e r  t o  t h e  a p p ro p r i a t e  d o c u m e n t a t i o n  t h a t  t h e  s t a f f  c a n  p ro v i d e ,

u p o n  r e q u e s t ,  p u r s u a n t  t o  E U  Re g .  1 1 6 9 / 2 0 1 1  C i r c u l a r  M i n i s t r y  o f  H e a l t h  6 / 2 / 2 0 1 5 .

W I N E
P A I R I N G

5  G L A S S E S
6 0

6  G L A S S E S
7 0

7  G L A S S E S
8 0

N AT U R E ’ S  I M P R I N T
5  C O U R S E S

7 5

The set menu is available only
for the entire table.

T A S T I N G  
J O U R N E Y S

E M O T I O N S
6  C O U R S E S

1 0 5

F E A R L E S S
7  C O U R S E S

1 2 0

T O  B E G I N

Asparagus and Buffalo Mozzarella
Expressions of Mushroom*

Salt Cod “Tiramisù” *

Foie Gras, 30-Hour Eel and Mandarin*

P A S T A  &  R I C E

“Al Bronzo Barilla” Fusilli, Peas, Mint and Pecorino
Ancient Roman Spaghetti and Onion Garum
Mountain Pine Risotto, Frog Legs and Daidai Ponzu* 
Coppa-Stuffed Tortelli, White Prawn and Cantaloupe*

�e Queen “Amatriciana”
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26

24

32

24

26

28

26

24

M A I N  C O U R S E S

Radicchio, Cashews and Raspberry 
Marinated Sole “Scapece” Style* 
Monkfish, Green Beans and Caviar*

Spiced Quail “Alla Diavola” 
Truffle-Stuffed Chicken in Cocotte (2 P.P) 

D E S S E R T S

Hazelnut, Dulcey and Dark Chocolate
Ricotta and Beetroot
Banana, Rum and Caramel
Cherries, Pollen and Vanilla 

24

36

34

34

75

15

15

15

15




