SERVES

BEETROOT CARPACCIO ﬁ
VEGETABLE MAYONNAISE, NUTS
OR
OYSTER
CELERIAC & BROWN BUTTER BROTH

FRESH ASPARAGUS }g
EGG POWDER, SOYA MOUSSELINE
OR
MARINATED HAMACHI
FRESH VEGETABLE, YUZU GEL

WARM MUSHROOM SALAD ﬁ
VERMOUTH REDUCTION, BLACK TRUFFLE
OR
FRIED SHRIMP
CORN FLAKES SKIN, SPINACH, SOYA MOUSSELINE

GREEN PEA SOUP &
SOFT CHEESE MOUSSE, CHERRY TOMATO, CRISPY BREAD

UOVO IN RAVIOLO “SAN DOMENICO”
PARMIGIANO REGGIANO, BLACK TRUFFLE (V)

GRILLED ARTICHOKE &’

ARTICHOKE ZABAIONE
OR

PAN FRIED SEA BASS

GRILLED ARTICHOKE, ARTICHOKE ZABAIONE
OR
VEAL TENDERLOIN
SUNFLOWER SEED CREAM, ROASTED ASPARAGUS

CHOCOLATE CAKE

988/PER PERSON

ELEVATE YOUR EXPERIENCE WITH OUR SOMMELIER’S WINE PAIRING
** FOUR-GLASS PAIRING 320/PER PERSON
SEVEN-GLASS PAIRING 450/PER PERSON
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