
~ Smoked wagyu carpaccio, shrimp coral evo, honey 
glazed pear and beet juice, yuzu gel 

~ Long-cooked pork belly, braised cabbage, 
pineapple and licorice dressing, red fruits

~ Carnaroli with Parmesan cheese, yellow tomato, 
grilled onion and coffee powder

 ~ Lamb CBT, strawberry and katsuobushi salad,
parsley evo and creamy bleu d'Auvergne

~ Bronte pistachio mousse, coffee crumble, 
dried celery and blueberry ice cream 

Land in Love € 100
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