Gou:*met Mcnu
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Tartare di CaPcsantc con Fcrlc al Fomodoro e Gel di | _imone

fﬂokkaido sca”op tartare with lemon gel and tomato Pear]s
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}:cgato Grasso & Anatra con Pesto alle Noci e Pera al Vino Rosso

Seared foie gras with walnut pesto and red wine Poachcd pear
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Agnolotti al Prasato di Vitello con F_mulsione alla Salvia e Tartufo

[Jomemade braised dutch veal agnolotti with truffle and sage emulsion
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Filctto di ]PPoglosso alla Griglia con Zucchinc Spcziatc e Salsa al Vino

Gri”ec[ halibut fillet with sautéed sPiced green zucchini white wine sauce
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Tagliata di Manzo GiaPPoncsc con Patate Fondenti e Sale al Rosmarino

\/\/aggu beef tagliata with fondant potatoes and rosemary salt
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Tortino Ticpido al Cioccolato con Gclato alla \/aniglia

Warm chocolate cake with [Jaitian vanilla ice cream

Senvizio del Te e Caffe
Cogec and tea
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Frices are subjected to 10% service c/za/:gc & Preva///ng taxes.



