ANTIPASTI

Gillardeau oyster, asparagus, Guanciale, shiso, yogurt, rose, parmesan, pistachio di Bronte, bergamot 59

Cuttlefish, arfichoke, Lardello, bottarga, saffron, laurel, parsley, Amalfi lemon 54

PRIMI PIATTI

Tagliolini with black truffle 48 / 62

SECONDI PIATTI

Mackerel, tomato, blackberries, blueberries, lemon myrtle, oregano 62
John Dory, oxtail, marrow, turnip, shiitake, yuzu, sesame, parsley, maniguette 73

Sweetbread, peas, plankton, La Tur, fir, sweet clover, Amalfi lemon, mushrooms 68

Cockerel, pepper, amarena, Saké, coconut, cocoaq, sage 66

DOLCI & FORMAGGI

Tiramisu, interpretation with orange blossom and Bourbon Whiskey 18
Mango, coconut, rice, jasmine, mint, lime, ginger, Espelette pepper 18
Mushroom, Dulce, black garlic, onion, Piedmont hazlinut, geranium 18

Our selection of Italian cheeses 24
“Marsala” pairing 25

Our dishes can contain the following allergens:

Gluten, lactose, nuts, and soy. In case of allergy, please notify us.

Head Chef : Verstrepen Louis



