COURSE

Special Course (L.0 21:00)

9,500
Amuse FLeAFOIvL 74U Fish AE#EROYLEZ—F YUY TILEy—F
New potato millefoglie Today's Fresh Fish Saltato with Salsa Verdura
BRORY — b Granita ZFHORYDOI 7 =7
Pork bollito Seasonal Fruit Granité
Appetizer #LFRT7A M TRNATOAVEFIF Y Meat EHFEDOT - A—X b FIMFOT oIy Z—2R
Horse mackerel and white asparagus combination Bimei Pork Arrosto with Red eggplant velttata
Soup 3O FPDIRRITZ Dessert /v avix FAXUAVFzU—
3 types of tomatoes minestra Panna cotta with American cherries
Premium Course (L.o0 21:00) 14,000
Amuse FHLPAFOIvL 74T Pasta AIELRMIDRNT T4 FALDT V72> b
New potato millefoglie Spaghetti with white shrimp and scallops, accented with lime
BAEDRY — bk Fish KD 74707 BEEUYVy bEHIC
Pork bollito Cutlassfish with Foie Gras, served with Grilled Risotto
ABEBDHILNY F 3 Granita ZFHORYOT 7 =7
Today's fresh fish carpaccio Seasonal Fruit Granité
EHHFRDNIFALS Meat FFEOT7TyRA—Z b+ AHE YLYTLT
Seasonal vegetable minestrone Veal Arrosto with Seasonal vegetables and salsa verde
Appetizer BEEEFR AV ADIITTA—F Dessert hLRYE—F IILX—757—0DFY
Crab and sea urchin consommé gelatina Torta Limone - Elderflower Scent
Luxury Course (L.o 21:00) 18,000
Amuse HLYAFOIvyL 74T Pasta AIELRMIDRNT T4 FALDT V72> b
New potato millefoglie Spaghetti with white shrimp and scallops, accented with lime
BAEORY — bk Fish HEEROYILZ—F JU—vE—2 BHOUVyY hEHIC
Pork bollito Assorted Fresh Fish Sauté with Green Peas,
served with Squid Risotto
AEEHEBDHILNY F 3
Today's fresh fish carpaccio Granita ZHOEYOT 7 =7
Seasonal Fruit Granité
FHHBREOIRR LT
Seasonal vegetable minestrone Meat EEF74L0ORYy>Y—= MJaT7%HKZT
Rossini-Style Domestic Beef Filet with Truffle
Appetizer BEEEFR AV ADITTA—F
Crab and sea urchin consommé gelatina Dessert 77Uy bDL—R HE—fIZT

Apricot mousse with gateau style



