
Menu
ST VALENTINES

Appetizer
Chef's entrée 

: Homemade bread tasting
: Selection of "cold cuts and seafood roe"

house-cured, swordfish prosciutto, mullet guanciale, bass bottarga,
caviar of loin and salmon, accompanied by seaweed brioche and whipped

butter

First Courses
Potato and chive ravioli

 with bass ceviche, fennel and chamomile reduction

Main Course
Yellow grouper fillet 

with carrot quenelle, caviar and hazelnut

Dessert
zabaione semifreddo 

With raspberry heart, pine moss soil and pistachio moss

Shrimp tartare
 with citrus gel, Roman chicory (puntarelle) and black sesame

Seared scallop
with lettuce gel, scorzonera and almond crumble

SPAGHETTINO 
 with magnosa broccoli rabe extract and brown butter

Including a glass of champagne and water


