
Benvenuto dello Chef
Chef‘s welcome

Pane di campagna e burro di bufala
Homemade bread and buffalo butter

Asparagi bianchi confit, crema alla mandorla e pompelmo
Confit white asparagus, almond cream and grapefruit

Fusilloni ai carciofi, salmerino e crema di patate
“Fusilloni“ pasta with artichokes, char and creamed potatoes

Coscia d’agnello bbq, piselli e erbe amare
Leg of lamb bbq, peas and bitter herbs

Sorbetto al levistico, mela e latticello
Lovage sorbet, apple and buttermilk

Yogurt di capra, barbabietola e ribes nero
Goat yoghurt, beetroot and blackcurrant

L’ Uovo di Pasqua
Easter egg 

Chef Fabio Volontè
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Menu completo - € 100 a persona
coperto incluso - bevande escluse

Complete Menu - € 100 per person
cover charge included - drink not included
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