Anima

ENTRANTES-STARTE
£7]
Contrasti\ﬂ

Calabaza asada, reduccién de vermut, semillas de calabaza, crema de parmesan
Roasted pumpkin, vermouth reduction, pumpkin seeds, parmesan cream and

Piemonte 20
Tartar de ternera, avellanas, kéfir ahumado y rucula.
Beef tartare, hazelnuts, smoked kefir, and arugula. 7
Armonia di Mare 18
Sepias, garbanzos, tinta de sepia y aceite de romero.

Cuttlefish, chickpeas, cuttlefish ink, and rosemary oil.

PASTA-RISOTTO®O

Risotto d’Autunno\F 21

Risotto, castanas y queso toma.
Risotto, chestnuts and toma cheese.

Gricia 2.0 21

Tortello relleno de queso pecorino, caldo de pimienta y guanciale.
Tortello stuffed with pecorino cheese, pepper broth and guanciale.

Essenza 23
Tagliatelle, hojas de nabo, limén y ostra helada.
Tagliatelle, turnip greens, lemon, and frozen oyster.

Timballo \# 22

Timballo de pasta relleno de queso ricotta, salsa de pecorino, salsa de setas y salsa de trufa.
Pasta timballo stuffed with ricotta cheese, pecorino sauce, mushroom sauce and truffle sauce.

PLATOS PRINCIPALES-MAINS

Equilibrio \# 18
Coliflor cocida en mantequilla, crema de coliflor y salsa de azafran.
Cauliflower cooked in butter, cauliflower cream, and saffron sauce.

Rossini 28
Filete de ternera, foie gras, trufa negra, salsa demi-glace, pan y espinacas.
Beef tenderloin, foie gras, black truffle, and demi-glace sauce, bread and spinaches.

Partenope 24
Bacalao, almendras y escarola.
Salted cod fish, almonds, and escarole.

Dal Bosco \7 =

3,50 euros por persona para pan y aceite, entrée y petite patisserie. \F . .
3,50 euro each person for bread and oil, entrée and petite patisserie. Vegeta riano- vegetarlan



DESSER

Tiramisu’
Biscuit de cacao, helado de café y espuma de mascarpone.
Cocoa biscuit, coffee ice cream and mascarpone foam.

Sicilia <
Brioche siciliano y espuma de limoncello.
Sicilian brioche and limoncello foam.
8

Napule
Baba, crema de dos limones, caramelo exdético y sorbete de sidra de manzana.
Baba, two lemons cream, exotic caramel and apple cider sorbet.

Nocciola s

Helado, esponja y ganache de avellanas, crujiente de
chocolate y caramelo de vainilla salado.
Hazelnut ice cream, sponge and ganache, chocolate crunch
and salted vanilla caramel.

LICORES-LIQUORS

Amaro del Capo 4
Amaro Amara 5
Grappa Barricata 5
Tequila Patron Reposado 8
Rum Zacapa 8
Whisky Lagavulin 8 8
Limoncello 4

Baileys




