A LA CARTE

Starters

Tomato, banana, meadowsweet, pine nuts, Taggiasca olive
Tagliolini with black truffle

Caramelle, langoustine, mushroom, sobacha, dill, orange

Main courses

Tagliolini with black truffle

Caramelle, langoustine, mushroom, sobacha, dill, orange
Monkfish, carrot, XO, spianata, mussel, satay, peanut

Pullet “alla diavola”, genepi, mugwort, jalapenos, pistachio

Beef fillet, artichoke, Lapsang, Kampot green pepper, mescal, samphire

Desserts
Our selection of Italian cheeses
Fig, honey, vanilla, Tasmanian pepper, balsamic vinegar

Fennel, strawberry, white chocolate, calamansi

140¢€ (starters/main courses/desserts)
Wine pairing 55€
Available every day except Friday and Saturday evenings.

For more information on allergens, please contact a waiter.



