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Fust Courses

Risoto (Rice) Carnaroli “Acquerello’,
Cacio Cheese and Black Pepper; Lime and King Crab

28,00

Linguine (Pasta) di Gragnano, Seared Lobster;
Black Garlic Marinated Scallops,
Oysters Sauce and Confit Piccadilly Tomatoes

32,00

Tagliolino (Pasta) with Cutdefish Ink,
Raw Purple Shrimps, Celeriac Puree and Olive Oil

20,00

Pumpkin Tortello (Stuffed Pasta)
with ‘Alpeggio Castelmagno” Cheese
and Crispy Amareuti (Macaroons)

24,00

Maltaglia (Pasta) with Pra FPesto,

Toasted Pine Nuts and Prescinséua Cheese

24,00
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