THE PALAZZO KITCHEN TABLE

Sample Tasting Menu

STARTER

Castraure Artichoke

Cuttlefish
Peas, Cuttlefish Roe

Sardine
Yuzu Kosho, Apple, Lemon

MAIN COURSE

Langoustine
Castraure Artichoke, Orange

Barbecued Aubergine with Soy Sauce
Nattled Ravioli in Seaweed Broth

Beef Skewer with Truffle

Tuna Belly with Caviar

DESSERT
Matcha Choux Ban

Kumgquat Sablé
Ricotta Ice Cream

The tasting menu presented is intended only as a reflection of the culinary direction and philosophy of the restaurant. Guided by the
seasonality of ingredients and the Chef's inspiration, each experience is thoughtfully composed and may evolve accordingly.



