La carta

STARTERS 20

Black Salad and Pink Prawns

Sheep Tartare, Pomegranate and Rose
Codfish and Leaves

Cloud Egg in Broth

FIRST COURSES 25

Pasta, Potatoes and Sea Roe

Buffalo Risotto

Roasted Ravioli, Fish Offal and Turnip Greens

MAIN COURSES 35

Amberjack and Umbrelliferae
Lamb, Peach, Green Beans and Lavender

Pigeon “alla Leccarda”

- For tables with 4 or more guests, tasting menu is recommended.
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Questo men & stampato su carta Fedrigoni Vellum

E ocorssaa|  55% di pura cellulosa certificata FSC®, 40% fibre di riciclo certificate FSC”, 5% fibre di cotone.



