
Fish menu 

Chef  style Amuse Bouche 
————————————————————————————— 

Steamed “ Pleiade “ Oyster , Apple ,Cucumber 
Smoked Wakame Seaweed  Pearls 

——— 
Pilgrim Scallop , Kala Baerii Caviar 

Celeriac ,Coral Mayonnaise 
——— 

Sole fillet ,Artichokes Sauce , Mullet Roe 

—————————————————————————————— 

Linguine  di Gragnano “Selezione Oro “ , 
 Chicory , Mantis Shrimps 

——— 
Champagne Karbor Risotto , smoked Eel , Bay leaf 

—————————————————————————————— 

Fish White Nougat 
Shi drum ,  sweet & sour Carrot , Lemon and Celery 

Hazelnuts , Nougats Bechamel sauce 
Clams sauce 

—————————————————————————————— 

Pre-Dessert  Apple “ Tortello” 

———— 

Chocolate Valrhona 80% Pavlova  , Raspberries 



meat menu 

Chef  style Amuse Bouche  

—————————————————————————————— 

Foie Gras broiled custard , Passion Fruit jelly 
——— 

Egg  ,Potato mousse , white Truffle 
——— 

Beef Tartare “ Garronese “,  
white Truffle  

Hazelnuts and Hazelnuts Mayonnaise  
                      

—————————————————————————————— 

 Wild Duck Tortellini  in smoked Wakame Seaweed Stock  
White Truffle  , Chestnuts 

———— 
Karbor Risotto , Veal sauce , 

Castelmagno cheese , Wild Mushrooms 

—————————————————————————————— 

Tournedos 1982 
Reinterpretation  of Tournedos Rossini 

—————————————————————————————— 

Pre-Dessert  Apple “ Tortello” 

———— 

Chocolate Valrhona 80% Pavlova  , Raspberries 
                                                                       


