STARTERS

- HAND CHOPPED BEEF(TARTARE), FRIED YOLK AND MAYONNAISE

- CHEESE PLATTER WITH HOMEMADE JAM

- LIVER MOUSSE, RAW LANGOUSTINE. PAN TOAST AND CURRANT SAUCE

- “CECINA”, RAW PRAWNS, CATALOGNA CHICORY AND GARLIC MAYO

- CROAKER FISH TARTARE, CAULIFLOWER AND VEGETABLES ROASTED SAUCE

- FRIED BEEF BRAIN, TUNA SAUCE, ONION AND GREEN SAUCE

FIRST COURSES

-“RI1IS0O AL SALTO”, BRAISED VEAL AND 36 MONTHS PARMESAN

- SPAGHETTO MARTELLI, “CACIO E PEPE”, BLACK CABBAGE AND PRAWNS
- PASTA AND BEANS WITH GRILLED SQUID

- HOMEMADE GNOCCHI, BUTTER, HERRING AND CHIVES

- TAGLIOLINI WITH BLACK TRUFFLE AND PARMESAN CREAM

- PASTA STUFFED WITH PUMPKINS, BLACK CABBAGE AND ALMOND

MAIN COURSES

- FIORENTINA (GRILLED T-BONE BEEF STEAK) WITH POTATOES

- TOASTED OCTOPUS, SMOKED CHESTNUT PUREE AND FRIED LEEK

- “ROASTED” MELANZANE ALLA PARMIGIANA

- AMBERJACK FILLET, VEGETABLES WITH SOY AND DASHI BROTH

- BRAISED BEEF WITH MASHED POTATO

- DUCK, SLOW COOKED CARROTS, WINE AND BERRIES SAUCE



