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VALID FOR ALL THE GUESTS AT THE TABLE

VALID FOR ALL THE GUESTS AT THE TABLE.. 
IF YOU CAN DO IT

A journey together with the chef 
through 5 courses, including signature 
dishes and new ones, 

In addition:
Amous Bouche and Petit patisserie.

Come mi sveglio la ma�ina

A journey together with the chef through 
7 courses, including signature dishes 
and new ones. 

In addition:
Amous bouche and petit patisserie.

Handmade Tagliolini with local white truffle
If available , possiibility to replace it with 
the first course of any degustation menù. 

Provides an additional cost depending 
on the actual market price (+7/+15)

All in

Se�imana Bianca

5 COURSE TASTING
MENU 85 € per person 
without beverage.

7 COURSE TASTING
MENU 100 € per person 
without beverage.



M
EAT M

ENU
Eddai.. No!
Deer Tartare / Spicy Gorgonzola cheese DOP
Chestnut / Spring onions from Tropea IGP

Carnaroli rice “acquerello” 12 months old
Roasted duck breast / white onion from Cévennes / umami

Il ballo del qua qua

Porta fortuna

Friariello Underground

Small bakery

Christmas pork sausage “cotechino”
golden potato / lentil from Norcia IGP / milk bread

Turnip tops / puff pastry / Cocoa crumble
toasted cashew nuts / Salted caramel

COST OF THE ENTIRE
MENU 70 € PER PERSON

including Amouse Bouche, 
4 courses & petit patisserie

artisan pastries from the kitchen

[appetizer]

[first course]

[main course]

[dessert]

13 € 

28 € 

25 € 

23 € 
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ENU

POSSIBILITY

Catched fish of the day / vegetables and consistencies

L’isolana 2.0

Gli inferi

“Pacchero col pizzo” pasta from gragnano
Salted Cod / Piennolo tomatoes DOP

Terra Madre

Ricordo di una pasta patate e cozze

COST OF THE ENTIRE
MENU 75 € PER PERSON

13 € 

30 € 

26 € 

23 € 

[appetizer]

[first course]

[main course]

[dessert]

Mix of puffed Pasta / potatoes from Sillano
mussels from Arborea/catmint

Annurca Apple IGP / delica pumkin ice cream
cocoa grue / Criollo chocolate Chuao 70%

Small bakery
artisan pastries from the kitchen

including Amouse Bouche, 
4 courses & petit patisserie

possibility
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VEGETARIAN M
ENU

Chi è nato per prima?

Geronimo stilton

Fake Pizza Margherita

[appetizer]possibility

possibility [first course]

[main course]

[dessert]

COST OF THE ENTIRE
MENU 65 € PER PERSON

Crunchy Poche' Egg / Porcino Mushroom from garfagnana
salted ricotta / Thyme Extravirgin Oil

“Gnudi”of ricotta and Delica Pumpkin
blue stilton cheese / Pink grapefruit

Turnip tops and consistencies
candied Sorrento lemon IGP

Testa di rapa

22 € 

25 € 

25 € 

13 € 

Choux pastry / sweet tomatoes chutney
basil / fiordilatte

Small bakery
Petit Patisserie from the kitchen

including Amouse Bouche, 
4 courses & petit patisserie


