


Dolci
Il dolce orto 
Almond shortcrust wafer, pea namelaka cream,
caramelized edamame, confit datterino tomatoes and
lemon powder

First Course
Mister raviolo 
Large raviolo, wild herb pesto, apple-infused butter and
tempeh beurre blanc

Main Course
Er carciofo 
Roman-style artichoke sautéed in a pan, salted shortcrust
crumbs and Parmesan foam

Vegetarian tasting Menu

Starters
Semplicemente carota 
Charcoal-grilled organic carrot, glazed with ACE BBQ
sauce, carrot leaf pesto and cocoa soil

Iceberg alla puttanesca 
Charred iceberg lettuce, vegan puttanesca sauce and
crispy black olives
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Dessert
Un Classico 
Rose cake and zabaione 

First Course
Non sono uno spaghetto al caviale 
Thick spaghetti prepared like udon, cultured butter,
marinated char, herring roe and preserved lemon

Main Course
Maki di spigola 
Sea bass roulade, shrimp, light pesto, wrapped in
nori and summer vegetable caponata

Wine pairing

Starter
Declinazione di una Zucchina in scapece 
Grilled organic light colored zucchini, scapece cream,
marinated zucchini, zucchini crumble and carpione gel
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Tutto un altro salume 
Franciacorta-marinated beef eye round, shokupan
bread, goat cheese cream, grapefruit and celery
granita

Controcorrente 
Oil-poached salmon fillet, crisp garden salad, kefir,
burnt lemon powder and red fruit vinegar reduction

Asparago alla carbonara 
Charcoal-grilled asparagus, carbonara-style sauce,
cured egg yolk bottarga and crispy bread and
hazelnuts

Semplicemente carota 
Charcoal-grilled organic carrot, glazed with ACE
BBQ sauce, carrot leaf pesto and cocoa soil

Iceberg alla puttanesca 
Charred iceberg lettuce, vegan puttanesca sauce
and crispy black olives
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Piccola heidi 
Herb spätzle, hay-infused buttermilk, agretti cream,
wild garlic and rye bread crumbs

Non sono uno spaghetto al caviale 
Thick spaghetti prepared like udon, cultured butter,
marinated char, herring roe and preserved lemon

Viaggio in costiera 
Pacchero with three tomatoes (Corbarino, semi-
dried tomato pesto, confit tomatoes), Neapolitan
Tarallo and smoked provola water

Mister raviolo 
Large raviolo, wild herb pesto, apple-infused butter
and tempeh beurre blanc

 
Bangkok lima A/R 
Tom Kha soup served in a ceviche style

18

22

20

18

18

First Courses



M
A

IN
 C

O
U

RS
ES

 
Viaggio in nordafrica 
Slow-cooked lamb rump, tabbouleh, yoghurt
sauce and mint oil

Maki di spigola 
Sea bass roulade, shrimp, light pesto,
wrapped in nori and summer vegetable
caponata

Melanzana scoppiata 
Oven-baked aubergine, tomato fondant and
parmesan foam

Re pomodoro 
Charcoal-grilled tomato, pappa al pomodoro,
lemon mayonnaise, tomato water and basil oil

Fuoco e fiamme
Selected cut of steak with seasonal
vegetables
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Willy Wonka 
Chocolate bar, wafer and red berries

Un classico 
Rose cake with zabaione 

Il dolce orto 
Almond shortcrust wafer, pea namelaka,
caramelised edamame, confit datterino
tomatoes and lemon powder

Pesca alla brace 
Chocolate biscuit crumble, charcoal-grilled
peach, yogurt foam and lavender honey

Gelati e sorbetti
Ice creams and sorbets
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Soy and soy-based products

Mustard and derivative products

Cereals containing gluten and products thereof
(wheat, rye, barley, spelt, kamut, or their hybridized strains)

Crustaceans and products thereof

Eggs and egg products

Fish and fish products (except gelatin or isinglass used as a fining
agent in beer and wine)

Peanuts and peanut products

Sesame seeds and derived products

Sulfur dioxide and sulphites in concentrations greater than 10
mg/kg or 10 mg/l expressed as SO2.

Lupins and derived products

Milk and milk products, including lactose

Nuts and tree nuts Almonds (Amygdalus communis L.), hazelnuts
(Corylus avellana), walnuts (Juglans regia), cashews (Anacardium
occidentale), pecans (Carya illinoiesis (Wangenh.) K. Koch), Brazil nuts
(Bertholletia excelsa), pistachios (Pistacia vera), and Queensland nuts
(Macadamia ternifolia)

Molluscs and derived products

Allergens

Celery and celery products



Everything is freshly prepared
in our kitchen
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