GIRO D’ITALIA

We do it at the table!
Stage after stage, dish after dish,
you will travel through Italy, tasting products and recipes.

Steamed Lobster
lettuce cream, tomato,

pickled vegetables
euro 36

Gianduiotto
o——<« chicken and veal p&té, brioche bread,

aromatic salad, chocolate
euro 24

Spaghettone
O—= sea urchin, dirty “Martini”, jalapeno
euro 32

The Sea Catch

“cacciucco” sauce, saffron “pan cotto”
euro 38

Spit-roasted Pigeon

o———= Anzola “polenta”, prune,
Port reduction
euro 42
In Valtellina
o—= buckwheat cake with mugo pine,

grappa and blueberry gel, Bitto cheese foam
blueberry sorbet, rosehip cream
euro 15

6 courses tasting menu
euro 150

o—= 4 courses tasting menu
euro 105

To replace the starter with
Steamed Lobster + eurol5



