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Aperitivo
BY THE GLASS

Rosato
morell a

“Mezzarosa”  2019 (negroamaro,  pr imitivo)
€ 6

Metodo class ico Trento doc
altemasi

“Brut  Mi l les imato”  2017 (chardonnay)  
€ 10

Champagne
jean paul deville

“Carte  Noire”  Brut  (pinot  noir,  chardonnay)
€ 20

“Sappherois  Rosé”  Brut  (pinot  noir,  chardonnay)
€ 25

B OT TLE

krug
“Krug Grande Cuvee”  Brut  0 ,375 lt .  (pinot  noir,  chardonnay,  pinot  meunier)

€ 130 Gesti
€ 90

MENU SERVED THE SAME FOR ALL TABLE DINERS

Broad beans and olives
Cucumber soup and shrimps

Riso pescatora
Lamb and aubergine

Predessert
Fruits tart

Pastries

Wine pairing
€ 50

MENU SERVED THE SAME FOR ALL TABLE DINERS

Espressioni
€ 130

Lettuce, herring and caviar
Shrimps, citrus fruits and olives

Cuttle�sh in technicolor
Red pepper and avocado

Bottoni pasta and provola
Veal and n'duja

Predessert
ItaliaSú
Pastries

Wine pairing
€ 60

Movimento

Ten-course

Pastries

Wine pairing
€ 80

€ 150

MENU SERVED THE SAME FOR ALL TABLE DINERS

For the allergen list, please contact our sta�.


