
Venison fillet, pumpkin, black cabbage, juniper & cocoa jus

Plin raviolo, toma fondue, white truffle

“Volta” torrija, mascarpone gelato, crème anglaise

Chocolate, hazelnut, orange

Ombrina, fennel velouté, citrus cream, basil oil

Amberjack tartare, avocado, passion fruit, crispy tapioca

Confit artichoke, parmesan foam, bottarga

Black cuttlefish arancino, smoked provola

Polenta puff with stracciatella, ’nduja, and honey

Raw scampi, candied lime, gin tonic gelée

MEAT

DESSERT

FISH

STARTERS

MIDDLE COURSE

WELCOME COCKTAIL APERITIVO

Feel free to let the team know about any intolerances or allergies.

190€


