
Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

S E T  M E N U

An ode to the br ight f lavours of  the season,
expressed through Massimo Bottura’s playful

take on I ta l ian cuis ine.

A N T I PA S T I

4AM IN RICCIONE
Tradi t ional  homemade piadina,  squacquerone,

24 months aged Prosciut to d i  Parma, rocket pesto
OR

ANGUILLA  
Glazed eel ,  green apple,  radicchio,  V i l la  Manodor i  

ba lsamic v inegar

S E C O N D I  

STRICCHETTI AL RAG�
Tradi t ional  st r icchett i  pasta wi th hand-chopped

Wagyu cheek ragù  
OR

SPAGHETTI ALLA MARINARA  
Spaghett i  cooked in tomato mar inara reduct ion,

smoked sardines,  gar l ic  conf i t ,  f resh oregano
OR

COTOLETTA ‘2000
Golden f r ied veal  chop cut let ,  “ tonnata” mayonnaise,

veal  jus,  green leaf  sa lad
OR

PESCE IN GRATELLA 
Gri l led f lounder,  lemon sabayon, monk’s beard,  capers

C H E F ’ S  F A V O U R I T E  P R E  D E S S E R T  + 2 0

TORTELLINO

D O L C I

TIRAMISUBITO
Tradi t ion in evolut ion:  mascarpone, cof fee,  cacao

OR
COCCO BELLO 

Pineapple sa lad,  lemon and mint  sorbet,  foamy coconut,
kaf f i r  l ime mer ingue

118
 

WINE PAIRING +55
3 Glasses


