
Monday Juanuary 1st

Menù 
Menù New 
Year’s Day



~ Chef's amuse-bouche

  
~ Citrus salmon tartare and caviar

 

~ Smoked cuttlefish on creamed peas and squid ink with 
pomegranate vinegar reduction 

~ Carnaroli pasta with black garlic and lobster, its bisque, pears and 
Bronte pistachios 

~ Pata Negra cheek braised in Barolo with mashed chard

~  Pre-dessert

~ Bitter cocoa sablè, tangerine mousse fondant gel 
and milk ice cream

Menù New Year’s Day
2023

* Euro 90,00  per person, excluding drinks.


