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Ricciola, Limone e mandorle, muschio di mare
Hamachi, Almond Milk Mayonnaise, Lemon, Seaweed
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Pasticcio Imperiale, molluschi e crostacei, salsa al vino ristretto e rucola, polvere di gamberi
Baked Pasta with Mollusk and Crustacean, Rocket and Wine Reduction Sauce, Prawn Powder
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Filetto di Manzo wagyu alla griglia, quenelle di carota, limone e soia, roquefort e Ostrica
Grilled Wagyu Beef Tenderloin, Carrot Quenelle, Lemon & Soya Sauce, Roquefort and Oyster
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Tiramisu vegetale: gelato alla zucca e zenzero, spuma di patata americana e caramello di porcini
Vegetarian Tiramisu with Pumpkin and Ginger Ice—cream Sweet Potato Foam, Porcini Caramel
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Teé o Caffe
Tea or Coffee
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Price is subject to a 10% service charge
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