
S A N  D O M E N I C O
S E RV E S

FRESH ASPARAGUS  
EGG POWDER, SOYA MOUSSELINE 

OR

GRILLED OCTOPUS
BRAISED ENDIVES,  LEMONGRASS OIL,  CHIVES

MASTROBERARDINO, FALANGHINA DEL SANNIO, CAMPANIA 2021

FRESH TAGLIOLINI  
BROCCOLI CREAM 

+70 
PEDERZANA, CANTO LIBERO LAMBRUSCO, GRASPAROSSA DI CASTELVETRO, EMILIA ROMAGNA 2019

GRILLED ARTICHOKE  
ARTICHOKE ZABAIONE

OR

PAN FRIED SEA BASS
GRILLED ARTICHOKE, ARTICHOKE ZABAIONE

OR

GRILLED FLANK STEAK
CELERIAC & BROWN BUTTER PUREE

TRE MONTI,  CAMPO DI MEZZO, ROMAGNA SANGIOVESE, EMILIA ROMAGNA 2021

ALMOND
RHUBARB, CITRUS SORBET 

ANITA GARIBALDI,  MARSALA SUPERIORE AMBRA DOLCE, SICILY 2012

450/PER PERSON

ELEVATE YOUR EXPERIENCE WITH OUR SOMMELIER’S WINE PAIRING FOR 250/PER PERSON

 VEGETARIAN


