Starters

Pumpkin, dolce toma goat cheese, baby
spinach and almond

Egg, celeriac_foam, pork guanciale and
brick pastry

Scallop, carbon cauliflower and taggiasche
olives

Warm squid salad, broad beans, cabbage

and curdled milk

Raw fish of the day

Pasta

Ricotta pearls, walnuts sauce and

burned leek

Nettle tagliatelle, guinea fowl ragotut and
meat sauce

Spoja lorda, scampr, turnip tops and caviar

Maccheroncini, mantis shrimps, romanesco

broccolo and San Marzano tomatoes

Risotto “Gli Airont”, mullet roe, celery, saba
and pine nuts

15€

18 €

18 €

ORARIO

Dal martedi al Sabato
12,30-14,00/19,30-22,00
Chiuso Domenica e Lunedi

Tel: 0542-31183

Main course

Veal, caramelized endive and capers leaves

Prawns, jerusalem artichokes and
black sesame

Salted cod, red turnip, glasswort
and cashews

Baby cuttlefishes, new potatoes,
escarole and ponzu sauce

Dessert

Pistacchio, dark chocolate and rhum

Apple pie, zabaione and amaretto
biscuits

Creamy coffee, star anise and marron glacé

Meringue, coconut and seasonal fruit

24 €

24 €



