
Tasting menu 

 

Apetiser 

Anchovies with green sauce, toasted bread and aioli sauce 

Butter sweetbread, tartar sauce and sauerkraut 

Spaghetti, morels and carpione egg 

Veal cooked in milk, wild garlic and asparagus 

Predessert 

 

Pastier, ricotta ice cream and candied orange peel 

 

€ 55 drinks not included 

 

 

 

 

 

 

Please communicate any food intolerances or allergies 

Upon request, you can consult the book of allergens contained in each food we 

serve/market. 

However, it should be noted that, in some cases, due to objective needs, the preparation and 

serving of food and drinks may involve sharing areas and utensils. Therefore, the possibility 

that they come into contact with other food products containing allergens cannot be 

ruled out 

 

The dishes marked with an asterisk have undergone a negative temperature reduction 

process to best preserve the quality of the product 

 

“Natural/sparkling treated drinking water according to Legislative Decree no. 181 of June 

2003 



A’ la carte 

starters 

 

a plate of traditional starters  20 

cappuccino e brioche ( cheese mousse, savoury croissant )  18 

anchovies with green and aioli sauce, toasted bread*  16 

butter sweetbread, tartar sauce and sauerkraut  18 

raw amberjack, basmati, spring vegetables, sweet and sour sauce*  18 

 

first courses 

 

tagliatelle by Massimo torrengo with sausage ragu  20 

traditional small ravioli*  18 

potato gnocchi with rabbit ragù*  18 

risotto, wild garlic, mazzara prawn and fried shallot*  20 

spaghetti, morels and carpione egg  18 

 

main courses 

 

lamb rump, stuffedmorels  20 

veal cooked in milk, wild garlic and asparagus  18 

asparagus, vanilla tartareand crispy raw ham  16 

roasted and fried cuttlefish, peas and bacon  19 

classic finanziera *  20 

 

a selection of cheeses with cugna’ and mustard  16   

 


