
Crispy Artichoke, Cacio e Pepe, 65°C Egg and
Watercress Pesto 

Buffalo Meat Carpaccio, Lemon-Whipped Ricotta
Cheese, Truffle and Puntarelle Chicory

Tortello Filled with Oxtail, Celeriac, Fresh Broad
Beans and Horseradish

Lamb Leg, Parsnip Cream, Turnip Tops and Jus

and / or

Tender Mediterranean Amberjack, White Asparagus
and Mornay Sauce

Almond Cream Dessert, Caramelized Kumquat,
Honey and Basil Ice Cream

5 courses per person 95,00
6 courses per person 110,00

Sunday, April 5th and Monday, April 6th open:
Lunch from 12:30 PM to 2:00 PM
Dinner from 7:00 PM to 9:30 PM

A delightful surprise
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