MER
MENU

2024

GRAND RAW CHEFFINAWITH SELECTION OF OYSTERS

MAZARA RED SHRIMP TARTARE, DASH|, RAW COURGETTE AND
ALMOND BEET IN CITRUS OSMISIS

KNIFE-BEATEN BEEF, FIGS, HAZELNUTS AND EMULSION OF
EXTRAVIRGIN, URCHINS AND BERGAMOT

TONNE: SEARED TUNA, 62° VEAL, CANTABRIAN ANCHOVIES,
MARINATED PLUMS, LIGHT CUCUNCI MAYO, GREEN APPLE

LANGOUSTINE BACON: RAW LANGOUSTINE WITH BLACK SALT

AND LEMON, CARPACCIO OF HOMEMADE NEBRODI PORK BACON,
COLDMELON AND CHERRY SOUP

URCINS AND COFFEE
SMOKED LOBSTER CARBONARA TAGLIOLINI

TORTELLISTUFFEDWITHRICOTTA AND LIME ZEST,
LANGOUSTINES TARTARE, CAVIAR

GRAMIGNA WITH CETARA ANCHOVIES, BLACK GARLIC, WILD
FENNEL, BURRATA CHEESE, BRAN BELL PEPPER POWDER

MACARONIWITH MUSSELS, CRISPY BACON AND LIGHT PESTO
OF BEETS AND PISTACHIOS

VANILLA CREME BRULEE MOUSSE, BLACK GARLIC ICE CREAM,
FRESH FRUIT

SOFT VANILLA AND TANGERINE MOUSSE, SALTED PEANUT ICE
CREAM, CARAMEL

DULCEY CHOCOLATE MOUSSE, MALDON SALT SABLE,
RASPBERRY ICE CREAM

CHEESECAKE WITH YUZU AND BASIL GEL, GRAPE SORBET

HAZELNUT CREAMY, WATERMELON SORBET, CRUMBLE
FONDANT

SCALLOPS WITHBUTTER, STRACCIATELLA WITH BLACK
GARLIC, CITRUS AND FOIE GRAS

GLAZED MACKEREL WITHHONEY AND TERIYAKI, WATERME-
LON EXTRACT, ARUGULA

LOBSTER, 24-MONTH PARMESAN MOUSSE, BASIL
DATE COULIS

VEAL CUBE, MARINATED TROPEA RED ONION, MUSSEL
WATER WITH ETNEO SAFFRON, CUCUMBER

BLACK OLIVE COD, TANGERINE TEXTURES, MELON SALAD

CBT SWORDFISH CRUSTED WITH NEBRODI CHEEK, ORANGE
AND STAR ANISE REDUCTION, MARINATED PURPLE CABBAGE
AND KATSUOBUSHI

WAGYU PICANHA WITH ITS DEMI-GLACE WITH PONZU SAUCE,
MINIROASTED COB, BELL PEPPER AND PLUM COMPOTE

CUTTLEFISH SOUS VIDE, PEAMOUSSE, CRISPY LEEK,
URCHINS

FILLET OF FISH OF THE DAY, TOSSED SALAD WITH GARLIC,
OIL AND CHILIPEPPER, ALMOND MATALOTTA SAUCE
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% EACH COURSE WILL BE PAIRED WITH
A GIN-BASED COCKTAIL.
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MAZARA RED SHRIMP TARTARE, DASHI, RAW COURGETTE AND
ALMOND BEET IN CITRUS OSMISIS

URCHINS AND COFFEE

TONNE: SEARED TUNA, 62° VEAL, CANTABRIAN ANCHOVIES,
MARINATED PLUMS, LIGHT CUCUNCI MAYO, GREEN APPLE

PRE-DESSERT

VANILLA CREME BRULEE MOUSSE, BLACK GARLIC ICE
CREAM, FRESH FRUIT

KNIFE-BEATEN BEEF, FIGS, HAZELNUTS AND EMULSION OF
EXTRAVIRGIN, URCHINS AND BERGAMOT

VEAL CUBE, MARINATED TROPEA RED ONION, MUSSEL WATER
WITH ETNEO SAFFRON, CUCUMBER

GRAMIGNA WITH CETARA ANCHOVIES, BLACK GARLIC, WILD
FENNEL, BURRATA CHEESE, BRAN BELL PEPPER POWDER

WAGYU PICANHA WITH ITS DEMI-GLACE WITH PONZU SAUCE,
MINIROASTED COB, BELL PEPPER AND PLUM COMPOTE

PRE-DESSERT

HAZELNUT CREAMY, WATERMELON SORBET, CRUMBLE
FONDANT

LANGOUSTINE BACON: RAW LANGOUSTINE WITH BLACK
SALT AND LEMON, CARPACCIO OF HOMEMADE NEBRODI PORK
BACON, COLD MELON AND CHERRY SOUP

LOBSTER, 24-MONTH PARMESAN MOUSSE, BASIL DATE
CouLIS

TORTELLISTUFFEDWITHRICOTTA AND LIME ZEST, LANGOU-
STINES TARTARE, CAVIAR

BLACK OLIVE COD, TANGERINE TEXTURES, MELON SALAD
PRE-DESSERT

SOFT VANILLA AND TANGERINE MOUSSE, SALTED PEANUT
ICE CREAM, CARAMEL
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