
Steamed seafood, avocado, salted ricotta and cherry tomatoes	 €20

Seafood crudités	 €38

Foie Gras, apricot and brioches	 €24

Tuna, lettuce, black tapioca, and confit tomato	 €22

Veal&Tuna sauce	 €20

Tagliolini, lemon, burrata, glasswort and raw red prawns	 €22

Pacchero “Felicetti”, Caciocavallo, red onion and almonds	 €20

Tortelli stuffed with pear, Parmesan and smoked goose breast	 €22

“Acquerello” rice, scallops, black garlic, yellow tomato and paprika	 €24

Sea broth, edamame, soy, lemongrass and chilli	 €32

Duck breast, foie gras croquette, hazelnuts, carrots and spice reduction	 €30

Caught fish, couscous, zucchini “scapece” and gazpacho gel	 €32

Veal fillet, Blue Stilton and celery mustard	 €32

Lobster, butter and rice	 €20/100gr

Appetizer

First course

Main courses 

Seasonal Menù
chef
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