
First Courses

Linguine (Pasta) di Gragnano,
Seared Lobster, Black Garlic Marinated Scallops,

Oysters and Confit Piccadilly Tomatoes Sauce

32,00

Risotto (Rice) Carnaroli “Riserva S. Massimo”,
Cacio Cheese and Black Pepper, Lime and Raw Langoustines

28,00

Taglierini (Pasta), Whipped Cod Offals, 
Braised Onion and Asetra Grey Caviar 

26,00

Tortelli (Stuffed Pasta) with Paprika and Vegetables,
Parmigiano Reggiano Cheese Foam

and Yellow Piccadilly Tomatoes Confit

24,00

Cappellacci (Stuffed Pasta) with Salted Ricotta Cheese and Herbs,
Red Cabbage Sprouts, Wild Game Tartare with its Reduced Sauce 

and Sheets of Sheep Cheese

24,00
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