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Coda di astice, pure’ di sedano rapa e zenzero, caviale beluga
Lobster Tail, Celeriac & Ginger Purée, Beluga Caviar
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Doppio consomme’ di manzo affumicato con raviolini del plin e tartufo nero
Double-boiled Smoked Beef Consommé, Raviolini, Black Truffles
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Linguine con Gamberone rosso Carabineros , cherry tomatoes Brandy sauce

Linguine with Carabinero Red Prawn, Sicilian Cherry Tomatoes, Brandy Sauce
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Sorbetto alla mela verde e mentuccia
Green Apple and Mint Sorbet
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Filetto di Branzino Cileno al forno , Romanesco, vongole , emulsione ai ricci di mare
Baked Fillet of Chilean Seabass. Romanesco. Clams. Sea Urchin Emulsion
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Filetto di Manzo Wagyu arrosto , fegato d’anatra scottato , spinaci, ciliegie
Roasted Wagyu Beef Tenderloin, Seared Duck Liver, Spinach, Cherries
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Sfera di cioccolato , mousse al Mango, Gelato all’ Ananas , spuma al cocco
Chocolate Sphere, Mango Mousse, Pineapple Ice Cream, Coconut Foam
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$1,688 per person E{iI&#¥ 1,688

Prices are subject to a 10% service charge
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