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ENTREE
ALTEMASI BRUT 2019

KING PRAWN, SAMPHIRE, VERDELLO LEMON AND SUNFLOWER
ALTEMASI BRUT 2019

ARTICHOKE, “GRAN CRU DI GROTTA” CHEESE, RAMSON CAPERS, LAURED AND WILD HERBS
SABBIA GIALLA 2020 - SAN BIAGIO VECCHIO

AGNOLOTTI PASTA STUFFED WITH MANTIS, "BUFALA" CHEESE,
BLACK LEMON AND BROAD BEANS
GEWURZTRAMINER 2021 - IN DER EBEN

IL/ FENICOTTERO ROSA
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LAMB, BUTTERMILK, ASPARAGUS AND BLACK TEA
BOURGOGNE ROUGE 2021 - TUPINIER BAUTISTA

YOGHURT, WILD STRAWBERRIES AND ROSES

"LATTERUOLO" CAKE, COCOA AND CHERRIES
COTEAUX DU LAYON ROCHEFORT 2019 - CHATEAU PIERRE-BISE

€80 EXCLUDED WINES | €120 INCLUDED WINES SMALL PASTRIES

ENTREE
PrOsSecco DOC EXRA DRY - VITICOLTORI PONTE

STEAMED MANTIS, “AGRETTI” VEGETABLE, HONEY AND RHUM SAUCE AND MUSTARD
ALTEMASI BRUT 2019

,\\? / MARINARA-STYLE CUTTLEFISH AND ASPARAGUS
G. } /Q/\m o ANDATAERITORNO 2021 - ANCARANI
RISTORANTE LEMON “PASSATELLI” PASTA, LAMB RAGOUT AND OUR GARDEN MAIDENSTEARS

BOURGOGNE ROUGE 2021 - TUPINIER BAUTISTA

BRILL FILLET, ARTICHOKES, EGG SAUCE AND “PECORINO” CHEESE
SAUVIGNON ‘LAFOA’ 2020 - COLTERENZIO

ALMOND MILK BLANCMANGE, ELDERFLOWER AND CHOCOLATE
€65 EXCLUDED WINES | €95 INCLUDED WINES DOMUS AUREA 2018 - FERRUCCI



