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“I know of no more admirable occupation than eating, that is really eating.
Appetite is for the stomach what love is for the heart.
The stomach is the conductor,
who rules the grand orchestra of our passions, and rouses it to action.
The bassoon or the piccolo, grumbling its discontent or shrilling its login,
personity the empty stomach for me.
The stomach, replete, on the other hand, is the triangle of enjoyment or the kettledrum of joy:.
As for love, I regard her as the prima donna par excellence,
the goddess who sings cavatinas to the brain, intoxicates the ear, and delights the heart.
Eating, loving, singing and digesting are, in truth,
the four acts of the comic opera known as life,
and they pass like the bubbles of a bottle of champagne.
Whoever lets them break without having enjoyed them is a complete fool”.

G. Rossini

Enjoy your meal!
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Francesco Domenico (Sous Chef)
Carolina Pasquale (Patissier)
Marco
Simone
Antonio

Guests are kindly asked not to use their mobile phones

during the tasting so as not to disturb the other guests
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A dialogue between the elements that blend in perfect harmony,

creating a pure and essential taste experience

Red prawn and almonds
Euro 55,00

ek

Iberian piglet,
mint, watermelon, lemon and Jamén
Euro 50,00

ek

Fregola,

lobster, molluscs and plankton
Euro 52,00

skt

Orecchiette

with slow-braised ragout
Euro 51,00

sk

Black cod from Alaska,

peas, basil and Grand Selection caviar
Euro 60,00

sk

Yogurt,
mango, peach and mint
Euro 31,00

Menu 6 courses

Euro 150,00 per person

Wine pairing
Euro 90,00 per person

Non-Alcoholic pairing
Euro 85,00 per person
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A journey of tastes and textures

that characterize my philosophy in the territory

Lavaret,

elderberry, speck and horseradish
Euro 48,00

skt

Ravioli of hare,

Stelvio cheese, blueberry, verbena and mountain pine
Euro 47,00

ek

Deer,

burdock, Lagrein and rose hip
Euro 58,00

sk

The Apple
Euro 32,00

Menu 4 courses

Euro 150,00 per person

Wine pairing
Euro 70,00 per person

Non-Alcoholic pairing
Euro 65,00 per person
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Delicate creations, born from the nature

transtormed in art

The Mushroom
Euro 45,00

sesksk

Spaghettone “Senatore Cappelli”

dates tomatoes from Manduria, eggplant and parmesan cheese aged 75 months
Euro 52,00

skt

Egg,
legumes and pecorino cheese
Euro 38,00

ek

Chocolate, apricot and almonds
Euro 33,00

Menu 4 courses

Euro 125,00 per person

Wine pairing
Euro 70,00 per person

Non-Alcoholic pairing
Euro 65,00 per person

Our Executive Chef Mario Porcelli has created 3 tasting menus
that cannot be modified due
the complexity of their preparation

and are meant for the entire table.

Some fresh products of animal and plant origin are subject to a blast chilling on site
1n order to guarantee the quality and the safety, according to HACCP plan - Reg. CE 852/04 and Reg. CE 853/04.



