L@’(émemade tagliatelle pasta with blue lobster

@ennette pasta with sour butter,

Cantabrian anchovies and caviar (20 gr)

@ysters au naturel
%Ua sturgeon caviar (30 grams)

5 :; assona Chateaubriand (2/3 people)

@ubia Gallega “vaca vieja” rib steak

@russian veal Florentine steack
6 ; ’/ eal tomahawk
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100gr/13
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gzszfm
ol-au-vent with poached egg,
QL

asparagus hollandaise sauce and black truffle flakes

@ %reamy beans IGP from Scicli soup

with rosemary scented olive oil and bread croutons

@iedmont fassona beef tartare with Dijon mustard,
marinated egg yolk, smoked oil,
bread croutons and Caesar sauce

%assic veal with Tonnare di Marzamemi tuna sauce

rawn and scallop skewer with julienne artichokes,
Asetra caviar, green apple, lime and ginger extract @

9 G o
( gggplant parmigiana millefeuille

/25l coserse
ixed pasta with chickpea cream

and red prawn carpaccio @

icotta and spinach dumplings with butter
and sage, 36-month aged Parmesan and lard of Arnad

@ %lpellinentze Style ravioli

@ i Eacio ¢ pepe” spaghetti with cheese and pepper

%memade tagliolini pasta
with white ragu of rabbit and carrot brunoise

@ @isotto with Caprino goat cheese and mountain herbs

@ %uliﬂower lasagna au gratin with raisins, pine nuts and Ricotta cheese
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28

28
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30
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%m’n COLESC

g%)w—temperature cooked piglet ham
with shallot tarte tatin and polenta

62/6211 cheek in red wine sauce and gremolata

with crunchy vegetables and Valdostan potato cake

C%mb loin in pistachio crust and sautéed baby vegetables

ermitage Style beef fillet
with wine and cheese sauces, foie gras and black truftle @

%diterranean Style salt cod steak with fried capers

Msamed sea bass fillet with spinach,

vegetables and basil scented olive oil

@ L@aldostan Style artichokes au gratin

Selection of cheeses
Salads

Grill

Desserts
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38

38

30

18-28

14

38

18

cover charge 6,00 euro + @ vegetarian dishes

The information regarding the presence of substances or products causing allergies or intolerances are available

by contacting the staff on duty. Depending on the period and availability, the dishes with the symboal
may contain frozen products at the origin the symbol indicates fresh products blast chilled by us.



Cantabrian anchovies and caviar (20 gr)

@ysters au naturel
%tra sturgeon caviar (30 grams)

E f; assona Chateaubriand (2,3 people)

L<%ubia Gallega “vaca vieja” rib steak

@russian veal Florentine steack
6 ; ’/ eal tomahawk

25

each 7

100

150

100gr/13

100gr/13

100gr/10
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%M'n coLse

|
|
| C%)W—tempcrature cooked piglet ham
|
|

%{‘m
ol-au-vent with poached egg,
@ L

asparagus hollandaise sauce and black truffle flakes

@ i Ereamy beans IGP from Scicli soup

with rosemary scented olive oil and bread croutons

with shallot tarte tatin and polenta %

| L@eal cheek in red wine sauce and gremolata
with crunchy vegetables and Valdostan potato cake ¥

iedmont fassona beef tartare with Dijon mustard,
marinated egg yolk, smoked oil,

C%mb loin in pistachio crust and sautéed baby vegetables %
bread croutons and Caesar sauce

ermitage Style beef fillet

%assic veal with Tonnare di Marzamemi tuna sauce % . . .
with wine and cheese sauces, foie gras and black truffle @

?rawn and scallop skewer julienne artichokes,

setra caviar, green apple, lime and ginger extract @

%diterranean Style salt cod steak with fried capers %

g lant 1g] illefeuille
@ ggplant parmiglana milctcutic %eamed sea bass fillet with spinach,

vegetables and basil scented olive oil %

@ L@aldostam Style artichokes au gratin

Frasl covnse

ixed pasta with chickpea cream
and red prawn carpaccio @

: : : . | election of cheeses
icotta and spinach dumplings with butter >

and sage, 36-month aged Parmesan and lard of Arnad %

|
@ | Salads
L@alpellinentze Style ravioli %
( | Grill
@ i Eacio e pepe” spaghetti with cheese and pepper |
| Desserts

‘?’émemade tagliolini pasta
with white ragu of rabbit and carrot brunoise %

@ %isotto with Caprino goat cheese and mountain herbs

cover charge 6,00 euro + @ vegetarian dishes

@ %uhﬂower lasagna au gratin with raisins, pine nuts and Ricotta cheese
The information regarding the presence of substances or products causing allergies or intolerances are available

by contacting the staff on duty. Depending on the period and availability, the dishes with the symboal

| may contain frozen products at the origin the symbol * indicates fresh products blast chilled by us.



