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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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TAGLIOLINI CON UOVO DI MERLUZZO E PORRO
Tagliolini pasta with soft roe and leek
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RISOTTO PORCINI E ANATRA

Duck breast with porcini mushroom risotto
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled apanese “Wagyn” sirloin with truffle sauce
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TORTA DI CIOCCOLATO E BARBABIETOLA
Chocolate tart and beets
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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12,000



Allinizio della primavera nel bosco
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SEMI-CRUDO SALMONE E CREMA DI CAROTA CON MIMOLET

Salmon with carrot-flavoed cream and Mimolette cheese, flavored with orange
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TAGLIOLINI CON UOVO DI MERLUZZO E PORRO
Tagliolini pasta with soft roe and leefe
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RISOTTO PORCINI E ANATRA

Duck breast with porcini mushroom risotto
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INPADELLA DI SOGLIOLA E RAGU CON MALTAGLIATI
LAMPADINA DEL GIGLIO E GORGONZOLA FONDUTA
Grilled flatfish and maltigliati pasta with melted Gargonsola cheese and lily bulb
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GRIGLIATA DI FILETTO DI MANZO E PEPOSO DI GUANCIA DI MANZO
Grilled Japanese beef filet and stewed beef cheek
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TORTA DI CIOCCOLATO E BARBABIETOLA
Chocolate tart and beets
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Coffee, espresso or tea
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PIACERE SUPERBO
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BOLLITO DI LINGUA DI MANZO CON SALSA DI TONNATO
Strewed beef tongue with tuna sancel
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FRITTO DI RANA PESCATORICE CON SALSA DI PEPERONE
Anglarfish with sour bellpepper sance
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UOVO DI MERLUZZO E PORRO CON TARTUFO FRESCHI
Chitarra pasta with cod roe and KUJO leek served with fresh truffle
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RISOTTO DI GRANCHIO E MOULLESCHI CON MASCARPONE
Snow crab and dried mussle risotto with mascarpone
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VAPOLE DI SOGLIOLA CON FREGORA E ZUPPA DI GAMBERO
Steamed flounder and fregula in lobster sonp
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GRIGLIATA DI MANZO E SALTATE DI FEGATO CON TALEGGIO E BARBABIETOLE
Grilled Japanese “Wagyn” beef filet with foie gras in taleggio fondue
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SEMIFREDDO DI CASSIS E NOCCIOLE CON SALSA DI ARANCIA ROSSA
Cassis and hazelnuts semi-fredo with blood orange sance
EMICUEN VAR EA~A—EL Ty YDOREIT LY K
MEDT Ty RAEL VY —2R

CAFE, ESPRESSO O TE
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GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil
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INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo style
RO T U R LY v LERBN OV T X —— 3,060

CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis
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TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroom, morel and scallop terrine
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AFFUMICATO DI SERIOLA E INSALATA CON MELA E CAVALFIORE
Smoked yellowtatl, apple and canliflower salad with canliflower and horse-radish
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelye-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
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SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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UOVO DI MERLUZZO E PORRO CON TARTUFO FRESCHI
Chitarra pasta with cod roe and KUJO leek served with fresh truffle
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CHITARRA CON RAPA E TIEPIDO DI CALAMARI
Chitarra pasta with turnip and squid sance
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RISOTTO CON UOVO DI MERLUZZO E RAPA
Soft roe and turnip risotto
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RISOTTO MASCARPONE E PARMIGIANO-REGGIANO
CON SALTATE FEGATO E SALSA DI SANGRIA
Parmigiano-Reggiano and Mascarpone cheese risotto with sautéed foie gras and sangria sauce
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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MUGNAIA DI DENTICE
CON CREMA DI PORCINI FUNGHI E CIPOLLA
Sea bream mennuere with porcini mushroom and onion
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DENTICE ROSSO CON CAVOLO NERO E SALSA DI LACCUGA DI MARE
Red snapper with cabbage puree and sea lettne
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VAPOLE DI SOGLIOLA CON FREGORA E ZUPPA DI GAMBERO
Steamed flounder and fregula in lobster sonp
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PESCE ALI’AQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
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LE CARNI
MEAT AND POULTRY

ARROSTITO DI AGNIELLO
Roasted lamb
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OSSO BUCCO IN UMIDO
Stewed osso bucco
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MILANESE DI VITELLO IN FETTA
1V eal Milanese
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GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON FEGATO E SALSA DI TARTUFI
Sautéed Japanese “Kuroge-Wagyn” fillet with foie gras pate and truffle sauce
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LOMBATA DI MANZO GLIGLIATO
CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables
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