
   
 

 

 

CHEF EXPERIENCE 9 courses 
Ouverture , conoscersi in un bicchiere 
Amuse bouche : audacia, innovazione, territorio 

€ 260 per person 

9 course surprise menu, selected by our Executive Chef Rocco De Santis 
 

 

  

Wine Pairing 9 selected by our Sommeliers  
Premium “Sommelier Experience” selected by the Head Sommelier 

€ 215 per person 

€ 275 per person 

  

IN-CONTAMINAZIONE 7 courses                               € 250 per person 

Ouverture , conoscersi in un bicchiere 
Amuse Bouche: Audacity, Innovation, territory 

 

Eel  

Eel, Yakitori, Tosazu, Almond, Tarragon 
  

Fake Rossini  

Beef carpaccio with creamy Foie gras, Porto wine gelée, Pommes soufflé 
  

Spaghetti “Tirrena” ancient grains      

Algae butter Spaghetti pasta with Bergamot, sea Urchins and tuna Bottarga  
  

Unusual Cannellone 
 

Pasta stuffed with Rabbit & Rabbit cacciatore,  Peas and Rosemary agretto 

 
Sea espression 

 

Red Mullet in Saffron Bread crust “2015”                                                                                                                                                                                                           

Pigeon               

 

Pigeon breast, Pine Nuts, green Pepper, Apricot Chutney and Morels 

Pre - Dessert 
 

 

Black Forest  

Vanilla and Black Cherry mousse, Matcha tea sponge, dark chocolate cream 

Cherry ice-cream, Cherry cotton candy 

 

Wine Pairing 7 selected by our Sommeliers € 175 per person 

 

TRACES OF INNOVATION  5 courses € 230 per person 

Ouverture , conoscersi in un bicchiere 
Amuse Bouche: Audacity, Innovation, territory  

 

Red Prawn 
 

Raw red Prawn, sweet and sour Panzanella, Caviar and Nocellara Olive soup  
  

Amberjack  

Smoked amberjack, Bernese sauce, Sorrento Lemon jelly and Asparagus in consistency  
  

Bottoni  

Pasta stuffed with Provola cheese, Chard in stew of Cuttlefish in “inzimino” sauce  
  

Lobster 
Lobster poche, Fennel & Fennel, Salmoriglio, Ponzu gel and Orange 

Pre - dessert 

 

  



Apricot 
 

Caramelized puff pastry, Apricot in syrup, Apricot and  

Lemongrass gel, Amaretto di Saronno liquor namelaka,  

Almond and Apricot nectar 

 

 

Wine Pairing 5 selected by our Sommeliers 
 

€ 135 per person 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Food allergies and intolerances: Certain dishes contain one or more of the 14 Allergens as designated 
by the EU. If you want to know about our ingredients, then please speak to our staff before you 
order. 

 


