v

(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
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Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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RACCOLTA
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Sharing menu where you choose the same main dish

CASTELFRANCO i, W
Castelfranco Lettuce, Shine Muscat Grapes, Gorgonzola, Walnuts
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GNOCCHI DI ZUCCA CON FINFERLI o, o
Gnocchi, Tkka Pumpkin, Hokkaido Ricotta, Sage,

Chanterelle Mushrooms, Taleggio

—av¥ lkkapimeitimEEvays t— 74070 ZLyda

CHOICE OF ONE MAIN

ACQUA PAZZA
Catch of the Day poached in Herb Broth
TIT 87 AHDEE

FRITTO MISTO o, o)

Deep-fried Seafood Delicacies & Autumn Vegetable Assortment
BB RED 7YV AR

COTOLETTA ALLA MILANESE o, o

Breaded Veal Cutlet, Cherry Tomatoes

Iy T7Tv7 I7x—8 Fryhy—2R

CROSTA DI PANE VEGANA G N, vG)

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill

JaAR T4 NR—% E=VERLF—=F r"¥3a Tl

BISTECCA ALLA FIORENTINA
Kuroge Wagyu T-Bone Steak (1Kg)
BEBWFOERT Y 7T 743 VLT 4—F (1Kg)

MATALE KIBIMARU

Grilled Bone-in Okinawa Kibimaru Pork Loin
MRRILE A &R EEBKa— DTV T —&
TIRAMISU CLASSICO p,G,N)

Tiramisu, Espresso Sorbet

TAFGIRA T TRATLYVDY LRk

CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises

I—b— FX R T

for a minimum
of two guests

ERBORISTERIA

TIVRIRTIT

PROLOGO: ACQUA DI POMODORO CHIARA
Cold Tomato Consomm¢, Hamaguri Clam, Celery, Lemon Verbena

HEh~har YA o) LB NA—RF

CINQUE QUADRI: MARE E CORIANDOLO, SALVIA,
FIORE DI ZUCCHINA E MENTA,
FICO E CAMOMILLA, PORRO E ALLORO

Shrimp Crudo, Coriander Seeds, Lemon Peel
HEFEDIN—F VT X—2 =R LEVE—
Zucchini, Mint, Ricotta Salata (p)
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Fig, Prosciutto, Chamomile, Honey

HEFERE BRI LN T EI— 1h

Pumpkin, Sage, Parmigiano Reggiano (p,G)
M=y NIV x—/

Roasted Green Onion, Bay Leaf, Kidney Bean

FuxrFou—zh u—Yx FHEEC ~AHEYR
POLPO

Octopus, Borlotti Beans, Endive, Santoreggia, Pink Grapefruit
W RN TAE T TA—T UM Tx LI TL—=TTN—

MELANZANA AFFUMICATA
Lightly Smoked Eggplant, Oregano, Almond, Capers, Tuna Bottarga
REZELDORIN T VLT T—FVR Fo/3— BiORy ZVIT

RISOTTO p)
Risotto, 11 Herbs, Fermented Salted Lemon, Edible Flowers
Uk I EDON—T BBELEY ZTATNTFTT—

PESCE DI HOKKAIDO

Cartoccio of Fresh Fish from Hokkaido, Mussel, Fennel, Green Lemon

JbiREFERE DN Fa A—NVEH Tz RN Y=V LEY
ANATRA p)

Roasted Kasumi Duck, Porcini, Chestnut, Marjoram, Truffle
RIRRPED T AMBDT yu—RAs RLVF—=H E<=PaF A Na7

PREDESSERT )

Sambuca Marinated Shine Muscat Grapes, Greek Yoghurt Sorbet,
Lemon Thyme Espuma

XAV AANDY T = H7VF
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Shine Muscat Grape and Melissa Terrine, Elderflower, Ooita Olive Oil
IRAVRAIYREA Y DTV =R TAX—=TFT—=ERITBPFEFV—TF AL

CAFFE O TE, PICCOLA PASTICCERIA (b, N)
Coffee or Tea, Sweet Bites
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