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‘Chis restaurant represents & dream come e

the result of my passion that becomes redality
and comes Zﬁgﬁz‘hﬁr n the dish

lo fulfill your gastronomic desires and fuel your culinary passions
CMp cuisine and my dishes are made of smddll conleainers

of shapes, lastes and colours that are contrasting but at the same time complementany,

rery creation contains an idea, which is connecled with the season, the lime and the respect for nature
‘Chis is what a dish means to me. Enjop pourselves!

‘Che Kzecutive Ghef ~sfelice Ko SBasso

8y my side...
Hario (Qous Ghef)
(Roberio

Somenico

(Rasario
Ao

CSPrancesea
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‘Che oil & selected for you is..

Eecano cxlravergine biologico o P
Adzignda Agricola 'Golline di Merostica”

CGuests are kindly asked not to use their mobile phones
during the lasting so as not Lo disturb the other guests.

*CW% inform our guests tht frogen products could be used in the preparation of our dishes.
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QPsartars...

Waagyu beef tarlare with oriental dressing,

served with vegelable and fruil dp, Apuﬁm ricolla cheese
ure 2200

Q& cod carpaccio with vegelable catalana

black olive slush and exira virgin olive oil foam
ure 2500

,Ubn po’ modoro’!
‘Comato création served with buffale mozzarells;, smotked anchovies and basi

garlic ice cream and brown bread sauce
ure 2000

d/ﬁ]/@%ﬂl[/ﬁ of red tune and marinated goose Joie gras

servéd with crispy pine nut biscuit and red onion jam
ure 2500

Raw red prawns from Qdicily flavored with ginger,

served with crunchy baby fennel and 46\/751/1'477 Dburrdta cheese
uro 25,00

Gl tongue and head with herb godat créam,

beer vinegGar sorbel and brioche /ﬁgﬁ
Euro 2200

Ruasta; risolti and soups...

Drawn dumplings in boletus mushroom consommé, fresh scallion and lemon
uro 2200

‘Cortelli e pasta stuffed with courgette sabapon,

served on a lobsier cream with grated black summer truffle
ure 2500

Chitarra agy pasta with garlic, chilf pepper and fish ragout. served with crayfish essence
ure 2200

OICarh potato dumplings with ragout of rabbi, chanterélle mushrooms and Golden el cheese cream

( homege to Meric SSerardi )
ure 2000

Kemon carnaroli risolle with scampi carpeacci

quenelles 0f hﬁ%/a ricolta cheese and caper powder
uro 25,00



CAan dishes...

(Rouasted rack of lamb on a smoked apricot cream,

fried ravioli stuffed with borage and lavender, ricotla cheese pudding
ure 5000

Ve fillet wrapped with beetroot leaves and boletus mushrooms

cream of dried broad beans and blucberry jelly
ure 5000

(Red mullets degp/ried in tempura batter,

on mint mashed polatoes and red pepper sorbet
uro 2800

O sea bass cooked on its skin

served with fine saliad of green apple, walnuts, fresh almonds and voghurt sauce
ure 5000

(Rouast slices of Nehraska beef “Darmesan sle”

with layered végelable terrine and juniper sauce
uro 3200

Dasserts..

Che arispy Flanet...!
uro 75,00

CWhite chocolate and pistachio terrine

wrapped with mango leaves in sprup, cocoax waffle
uro 7500

Creamy mascarpone parfatt filled with hazelnut sauce

while coffee ice cream
uro 7500

QOPpiced green apple trifle with coconut ice créam
uro 7500

Crunchy pistachio cplinder with fresh cheese and honey bavarors

chocolate sorbel
uro 7500



‘Casting Menu

Rleasure and tradition according lo the Ghels inspiration...

Amuse - bouche

CSFrothy cappuccine of smoked potatoes with ground and lake agys
candied lemon and goat s milk cloud

SBuckwhedt lasagnella with neltles, speck and alpine cheese

Crispy knuckle of suckling pig

served with potato waffle and mountain mushrooms, celeriae cream

Che Apple!
@‘Gmmg@ 1o the Qdauth ‘Cyrolean queen of fruil

ure 65,00

‘Casting Menu

Raw fish at high allitude!

CGin ‘Coric with cucumber foam, wild opster and lemon caviar
CGrilled watermelon with raow scallops, pea shoots and pecan nuts
Cuttlefish, caviar and gold.. in a smoke cloud!
entezx carpecoio with poppy seeds, séa urchin ice oream and coconut milk

Kangoustine with aubergine and burrata cheese parmigiana,

black olive powder
Drickly pear sorbel in almond and orange waflle, pink grapefruil mousse

uro 95,00

@wfzﬂg menus cannol be modified because of the compleaity of their preparation and are meant for the entire lable.

Raw fish has been subjected to blast chilling for 24 hours in order lo avoid bacteria inféctions



