



La carta

STARTERS	 20


Black Salad and Purple Prawns	 


Codfish, Fennel and Orange


Sheep Tartare, Strawberry and Rose


Cloud Egg, Asparagus, Plum Blossoms and Flowers


FIRST COURSES	 25


Pasta, Potatoes and Sea Eggs


Ravioli with Boar, Mushrooms and Laurel


Buffalo Risotto


MAIN COURSES	 35


Dentex, Almond and Cypress 


Lamb,Burnt Garlic, Hazelnut and Eucalyptus


Pigeon “alla Leccarda”


Le degustazioni

RADICI&INNESTI

RADICI&INNESTI 70

90

RADICI&INNESTI 110

Wine Pairing 40 

Wine Pairing ‘Plus’ 50

Wine Pairing ‘Oltre’ 60

5

7

9

- For tables with 4 or more guests, tasting menu is recommended.


