s Starters
X S Burrata cheesecake, chopped “Regina delle Prealpi” beef, cucumber gel, rice chips
+§,- (8,14) €16.00
< #>  Zucchini flan with Brie fondue (10,14) €10.00
é’

: é __ Fried frog legs with truffle polenta (8) €12.00

Confit tuna salad with pink grapefruit oil (11) €13.00

£ Stuffed squid, pea and pecorino cheese cream (7,8,14) €12.00
% Avocado “mozzarella in carrozza” with prawns, caramelized Tropea onion cream,

jalapefio and pear compote (3,8,9,10) €13.00

First Courses

Garganelli with braised and pulled pork coppa (2,8,10) €14.00
Vegetable lasagnette with saffron béchamel (2,8,10,14) €12.00
Bigoli with rabbit ragu, Taggiasca olives and toasted almonds (1,2,8,10) €14.00
Squid ink linguine with beetroot powder (7,8) €15.00

Scialatielli with cannellini bean cream, spider crab and bread crumble (8,9,14) €16.00
Strozzapreti with datterino tomato cream, sardine ragu and arugula pesto (1,8,11)

€14.00
Main Courses
Sliced beef steak with confit leek €22.00
Low-temperature cooked pork ribs with vegetable caponata (2,3) €18.00
Duck breast with sautéed rhubarb and honey-orange sauce €20.00
Seared tuna with black sesame and oriental-style sautéed vegetables (4,11) €22.00
Fried ray wings, turnip tops cream and sweet-and-sour red cabbage (8,11) €18.00
Gratin prawns, sweet potato purée and wasabi mayonnaise (3,8,9,10,14) €20.00
Dessert
Tiramisu (8,10,14) €7.00
Chocolate salami (1,8,10,14) €7.00
Licorice semifreddo with cocoa and rum sauce (8,10,14) €8.00
Pink grapefruit and Sichuan pepper granita €7.00
Chocolate lava cake with pear and ginger ice cream (8,10,14) €8.00
Coperto (cover charge) € 2,50

(The numbers in brackets stand for the allergens— ask the staff for the allergens chart
if you need more information)

* Based on the market’s offer, some products may be frozen at the source or quick-
frozen with a blast chilling system.



