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AMOUSE BOUCHE

FOCACCIA E GRISSINI
Served with tryffle cream

OYSTER E OSIETRA CAVIAR TEMPURA MKISI®)
Gillardeau oyster N3, Oscietra caviar, champagne foam
FOIE GRAS TERRINE

Foies gras terrine served with brioche bread and figs ™™™

ANTIPASTO

FRUITTI DI MARE E CRUDITTE ¥t SEMS)
Salmon, seabass and Gambero rosso, fresh agrumi and Salicornia

PRIMO

AGNOLOTTI W MEK)
Homemade Agnolotti filled with guancia di manzo, caciocavallo fondue,

dark Chocolate jus
SECONDO
BRANZINO MK) FILETTO DI MANZO
Seared Seabass fish, broccoli puree, OR ALLA ROSSINI MKIWH)
vegetables, bagna cauda Slow cooked Beef tenderloin Rossini style,
spinach, foiegras, beef jus
DOLCE
GIANDUJA MKWHN)

Hazelnuts financier, Coffee chocolate creme, gianduja

SELEZIONE DI PICCOLA PASTICCERIA NATALIZIA MEWHN
Selection of traditional Italian pastries

(WH) Wheat | (FH) Fish | (SP) Sulphites ‘
(LP) Lupin | (CS) Crustaceans | (R) Raw Food

(V) Vegan | (VG) Vegetarian l
g)(.\ —
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I (Pn) Peanuts | (EG) Eggs | (MS) Molluscs
(IN) Tree Nuts (MK) Milk | (CY) Celery
(SE) Sesame | (SY) Soya | (MD) Mustard



