la sala ‘B’
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Antipasto misto
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Choice of one primo piatto
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Crema catalana
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Coffee or tea
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Rigatoni Gorgonzola

smoked chicken, walnut, trevis
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Primo piatto U €E7 v b

Spaghettini alla puttanesca

cod, olive, caper, tomato sauce
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la cucina

la sala limited menu

la sala ‘R’
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Antipasto misto
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Choice of one primo piatto
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Misto di darne e pesce
Wagyu beef polpetta, Marsala sauce
Crilled fish of the day
balsamic and tomato checca sauce
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Crema catalana
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Coffee or tea
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Risotto of the day
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la cucina serves carnaroli rice from lItaly.

7 7y F—FTE AZIVTEY VY bROALFr—) 2L THY T,
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Regalo di natale
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Tomato and mozzarella cheese caprese
prawn, basil, baby leaf
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Homemade egg pasta tajarin, truffle butter sauce
pancetta, onion
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Grilled foie gras and Japanese beef tenderloin
truffle Barolo wine sauce
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Special Christmas dolce
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Coffee or tea
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