


	FIVE COURSE
	TASTING MENU
	90 per person
	AMUSE BOUCHE (V)
	DUO DI FRUTTI DI MARE  Tuna crudo, watermelon gel, yuzu sauce  &  Argentinian prawn torched in white wine sauce
	CROCCHETTA DI WAGYU Wagyu croquette, smoked paprika aioli
	TAGLIOLINI AL TARTUFO  Homemade tagliolini with truffle parmesan sauce,  seasonal fresh truffle
	PESCE O CARNE Turbot roll with Argentinian prawn mousse, Sicilian fresh tomato sauce or Slow-cooked short ribs with red wine jus, crispy shallots
	DOLCE  Chef’s daily selection



