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Glass of sparkling wine and amuse-bouche

A ppelizers

Roasted artichoke, mint and Cynar

Poached egg, asparagus, pecorino cheese and crispy vegeetables

— (f}st Courses

Mixed pasta, potatoes, lemon and chamomile

Pansotti with ricotta and Swiss chard, walnuts and marjoram

- Main Course

Eggplant parmigiana

— YPessert Choice —

Ricotta and sour cherry tart

or
Vanilla, saffron and mixed berries créme briilée

€ 180 per person
Water and coffee included « Drinks not included




