
Three-course Set Lunch
Wednesday to Fr iday |  12pm to 3pm

68

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

A N T I P A S T I
CALAMARO ALLA GENOVESE
Genovese-sty le stuf fed squid,

tomato water reduct ion,  basi l  o i l

BIANCO E VERDE
Gri l led whi te and green asparagus,

lemon conf i t ,  r icotta and green pea foam

VITELLO ROSA
Slow-cooked pink veal ,  tuna and capers mayonnaise  

M A I N
TAGLIATELLE AL RAGÙ

Tradi t ional  egg pasta wi th Massimo’s favour i te
hand-chopped wagyu ragù

NERANO
Handmade chi tarra pasta,  green zucchin i  served two ways,

provolone cheese sauce 

POLPO E PATATE +15
Charcoal-gr i l led octopus, smoked potato foam,

bel l  pepper reduct ion 

CONTROFILETTO +25 
Seared str ip lo in,  gr i l led maitake,  b lack pepper sauce 

D E S S E R T
TIRAMISUBITO

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

OLIO E MELOGRANO
Vi l la  Manodor i  extra v i rg in o l ive o i l  ice cream, pomegranate

F O R M U L A  L U N C H


