Gourmet Mcnu
$178

Carpaccio di Folipo con Melanzane alla C]riglia e Cipo“a di Tropca in /Agroclolcc
Octopus carpaccio with gri”cd cggplant and Pickled red Tropca onion
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]jcgato Grasso & Anatra con Vellutata di 5calogni e Crostini di Brioche
Seared foie gras with shallot veloute and brioche crostini
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Agnolotti al Brasato di \/itc"o con [ mulsione alla Salvia e T artufo

Homemade braised dutch veal agnolotti with truffle and sage emulsion
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CaPcsantc Scottate con Consistenza di CaPPonata ed Emu]sionc a"’Acciuga

Seared [okkaido sca”ops with Cappomata texture, anchovg emulsion
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Tagliata di Manzo Giapponcsc con [atate ]:onc]cnti e Salc al Rosmarino

Waggu beef tag]iata with fondant potatoes and rosemary salt
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T ortino TicPido al Cioccolato con Gclato alla \/aniglia

Warm chocolate cake with [Haitian vanilla ice cream

Senvizio del Tee Caffe
Cogee and tea
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F rices are 5u5]cctcc/ to 10% service C/'lar‘gc & prcva///ng taxes.



