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M E N U  1 4 T H F E B R U A R Y  2 0 2 6



M E N U  M A R E
Welcome Cocktail

Fine de Claire Oyster

Truffles crispy scallops

1-4-6-7-9-10-14

———

Carpaccio of Mazara del Vallo red prawns on a creamy celeriac sauce, 

Puntarelle cicory and beetroot gel

2-7-9-10

—

Open lasagna with lime-marinated scampi,

bisque cappuccino and pumpkin

1-2-3-4-6-7-9-12

—

Lobster  variation with citrus emulsion

1-2-6-9-10

—

“Emozione vanilla & lampone” 

Valrhona Ivoire chocolate, Madagascar vanilla and raspberry jelly

1-3-6-7-8

Valrhona chocolate 

6-7-8

155 € a person beverage escluded

80 € 4 glasses of wine pairing 

80 € 4 flute of Champagne Pommery pairing 

A credit card is required to guarantee the reservation
Free Cancelaltion policy up to 72H 



M E N U  T E R R A

Welcome Cocktail

Fine de Claire Oyster

Crispy corn cannolo carbonara style

1-3-6-7-9-10-14

——

Fassona beef tartare with annurca and compote apple

Pan-fried duck foie gras

1-3-6-10

—

Fresh pasta cannoli with Montiano reduction, stuffed with veal and pumpkin stew

Truffle and parmesan sauce

1-3-7-9-12

—

Roast lamb fillet glazed with sweet mustard,  pistachio and potato crust,

celeriac mousse

1-6-7-8-9-10-12

—

“Emozione vanilla & lampone” 

Valrhona Ivoire chocolate, Madagascar vanilla and raspberry jelly

1-3-6-7-8

Valrhona chocolate 

6-7-8

155 € a person beverage escluded

80 € 4 glasses of wine pairing 

80 € 4 flute of Champagne Pommery pairing 

A credit card is required to guarantee the reservation
Free Cancelaltion policy up to 72H 



M E N U  V E G E TA R I A N O

Welcome Cocktail

Pumpkins Rocher

Crispy corn with smocked ricotta cheese

1-3-7-9-10

——

Cabbage crispy cannolo potatoes and smoked scamorza,

chees truffled potato soufflé

1-3-7-9

—

"Riserva San Massimo" risotto creamed with roasted beetroot

Sweet Gorgonzola cream and walnut pesto

6-7-8-9-12

—

Puff pastry case filled with truffled winter vegetable mille-feuille

Roast vegetable jus

1-3-6-7-9-12

—

“Emozione vanilla & lampone” 

Valrhona Ivoire chocolate, Madagascar vanilla and raspberry jelly

1-3-6-7-8

Valrhona chocolate 

6-7-8

155 € a person beverage Escluded

80 € 4 glasses of wine pairing 

80 € 4 flute of Champagne Pommery pairing 

A credit card is required to guarantee the reservation
Free Cancelaltion policy up to 72H 




