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Spotted Crab Bisque Soup

with sour cream and crab roe crouton
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Mazara del Vallo Red Prawns Carpaccio
on Sicilian style with blood orange, Taggiasche olives and crispy fennel salad
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Home-made Cannelloni filled with “Zampone” Pig Trotter
celeriac foam and winter black truffle petals
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Iceland Wild Caught Cod Fillet
atop of a Sardinian “Fregula™ with black mussels, brocceli and bottarga roe dust
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Wagyu M3+ Beef Cheek

Genftly braised, parsnip purée, fresh horseradish and chives
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Black Angus AUS M3+ Rib Eye Simply Grilled

served with garden salad and French fries
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Luke Warm Bread Pudding
Gelato “For di latte” and Amarena cherry
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Coffee or tea
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Elevate your dining experience by enjoying
Moét Chandon Champagne with a 20% discount
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