COURSE

Special Course (L.0 21:00)

9,500
Amuse R Vorrayx Fish FEEEDOYILEZ—F UTHLR—t
Celery root panna cotta Today's Fresh Fish Saltato with Livornese
KFRFYT—F Granita ZFHORYDOI 7 =7
Eggplant Siciliana Seasonal Fruit Granité
Appetizer HEDOERHD EBXOIEFIF Meat EFEDT - A—X b FHEREDT Ly R—&
Kombu-Cured Cherry Sea Bream Bimei Pork Arrosto with New onion velttata
with a Spring Vegetable Medley
Dessert HEODMHBEAAFDTILEZT
Soup FLerWHDIXR T Spring citrus and cacao Armonia
New potato minestra
Premium Course (L.0 21:00) 14,000
Amuse =S A n RN VA s R4 Pasta JZEBRENOIRIDANT Yy T4
Celery root panna cotta Sea Urchin and Homemade Bottarga Spaghetti
KFRFUT—F Fish HEOBES BEY Yy b XF2—LAMT
Eggplant Siciliana Crispy-Scale Tilefish and Grilled Risotto Served in Broth
EEHID X v /% Granita ZFHORYOI 7 =7
Seasonal Zuppa Seasonal Fruit Granité
EERDAIL/SY F 3 Meat FEOTYA—Z M ENTAV T4 EEF Py Y
Fresh Fish Carpaccio Veal Arrosto with Beef belly confit and black cabbage
Appetizer KEBEORY ERF Y TIV IOV HT—4 Dessert J/A—7 F7/ARLFz
FLYYDEY Rhubarb Agrodolce
Seared Angel Shrimp and Snap Pea Salad
with a Hint of Orange
Luxury Course (L.o 21:00) 18,000
Amuse i S A n RN VA st 4 Pasta JZEBRBNAIRIDANST Yy T4
Celery root panna cotta Sea Urchin and Homemade Bottarga Spaghetti
KFRAFUT—F Fish EHREROXY YAV NITL Yy T4 TRINTHR
Eggplant Siciliana Seared Selected Fresh Fish
with Salsa Calamaretti and Asparagus
EED R v /8
Seasonal Zuppa Granita ZHORERYOT 7 =7
Seasonal Fruit Granité
HEDHIL/ISY F 3
Fresh Fish Carpaccio Meat EEF74L0ORYyY—= MJaT7%HKZT
Rossini-Style Domestic Beef Filet with Truffle
Appetizer KEBEORYN ERFYTIVRTIDA VT F—5&
FLYYDEFY Dessert J/X—7 F77OFRLFz

Seared Angel Shrimp and Snap Pea Salad
with a Hint of Orange

Rhubarb Agrodolce



