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�ÁěġĩĢä�ěÁÚÚÁőĩ�ĆĢ�ŉÁěŉÁ�őäŅűÁėĆ͡�ġäěÁ�ĆĢ�ŉÁěŉÁ�ÁúŅĩàĩěÚä͡�łäłä�ĢäŅĩ͡�
äŅÙä�ä�ƈĩŅĆ�Ϧ�̡̠̞̞͡β
��	 ���	��������	����	����	��!�	�������	�����	���������	��!�
�	���
łäłłäŅ͡�ÁĢà�ƈĩŅÁě�ĂäŅÙŉ

�ÁĢÚĆÁ�àĆ�ġÁĆÁěä�ěÁÚÚÁőÁ�ÁěěÁ�ŉĩĆÁ͡�ŉäàÁĢĩ͡�ÚÁŅĩőä�ä�ÚĆłĩěěä�Ϧ�̡̞̞̞͡�β�
�ĩŅė�Ùäěěű�ěÁÚńŖäŅäà�ūĆőĂ�ŉĩű͡�ÚäěäŅű͡�ÚÁŅŅĩőŉ�ÁĢà�ĩĢĆĩĢŉ

�ĆÚÁĢĂÁ�ĆŅěÁĢàÁ�ÚĩőőÁ�ÁěěÁ�ÙŅÁÚä͡�őäŅŅĆĢÁ�àĆ�łÁőÁőä�ä�ŹŖÚÚÁ͡�ÚĂŖőĢäű�àĆ�
ŹŖÚÚÁ͡�ÁĢÁĢÁŉ�ä�łäłäŅĩĢÚĆĢĩ�Ϧ�̡̤̞̞͡�β
����������������	��	!����	���	����������������!���������������!�
���	����	���������

�Ćŉĩőőĩ�ÚĩĢ�úÁġÙäŅĆ�ŅĩŉŉĆ͡�ÚĆġä�àĆ�ŅÁłÁ͡�ÚĩěÁőŖŅÁ�àĆ�ÁěĆÚĆ�ä�łĩěŪäŅä�àĆ�
ùĩúěĆä�ěĆġĩĢä�Ϧ�̡̠̞̞͡�β�
�Ćŉĩőőĩ�ūĆőĂ�Ņäà�łŅÁūĢŉ͡�őŖŅĢĆł�úŅääĢŉ͡�ÁĢÚĂĩŪű�ŉÁŖÚä�ÁĢà�ěäġĩĢ�ěäÁù�łĩūàäŅ

<ĢŖàĆ�ŅĆÚĩőőÁ�ä�ŉłĆĢÁÚĆ͡�ÚĩĢ�łäÚĩŅĆĢĩ�ä�őÁŅőŖùĩ�ĢäŅĩ�łŅäúĆÁőĩ�Ϧ�̡̠̞̞͡�β
<ĢŖàĆ�ūĆőĂ�ŅĆÚĩőőÁ�ÁĢà�ŉłĆĢÁÚĂ͡�ūĆőĂ�łäÚĩŅĆĢĩ�ÚĂääŉä�ÁĢà�ƇĢä�ÙěÁÚė�őŅŖƆä

�łÁúĂäőőĩ�ĆĢ�ŉÁěŉÁ�ÁúěĆĩ͡�ĩěĆĩ͡�łäłäŅĩĢÚĆĢĩ͡�łŅäŹŹäġĩěĩ
ä�ÙĩőőÁŅúÁ�Ϧ�̠̟̞̞͡�β�
�łÁúĂäőőĆ�ĆĢ�Á�ŉÁŖÚä�ĩù�úÁŅěĆÚ͡�ĩĆě͡�Ņäà�łäłłäŅ�ƈÁėäŉ͡�łÁŅŉěäű͡�ÁĢà�ÚŖŅäà�ƇŉĂ

�ŖŅäÁ�àĆ�łÁőÁőä�ä�ŹŖÚÚÁ͡�łÁŅġĆúĆÁĢĩ�ä�őÁŅőŖùĩ�ĢäŅĩ�Ϧ�̟̣̞̞͡�β
�ĩőÁőĩ�ÁĢà�łŖġłėĆĢ�łŖŅää͡�łÁŅġäŉÁĢ�ÁĢà�ÙěÁÚė�őŅŖƆä

�ŅĩÚÚĩěĆ͡�ÁŪĩÚÁàĩ͡�ŉÁěŉÁ�àĆ�ŹäĢŹäŅĩ�ä�őäĢėÁŉŖ�Ϧ�̡̟̞̞͡�β
�ŅĩÚÚĩěĆ͡�ÁŪĩÚÁàĩ͡�úĆĢúäŅ�ŉÁŖÚä�ÁĢà�őäĢėÁŉŖ

;ŖĢúĂĆ�ä�őĩłĆĢÁġÙŖŅ�ÁŅŅĩŉőĆőĆ�ÚĩĢ�ÁúěĆĩ͡�ÚĆłĩěěä�ä�ÙŖŅŅĩ�ÁěěÁ�ŉĩĆÁ�Ϧ�̡̟̞̞͡�β
�ĩÁŉőäà�ġŖŉĂŅĩĩġŉ�ÁĢà�UäŅŖŉÁěäġ�ÁŅőĆÚĂĩėäŉ�ūĆőĂ�úÁŅěĆÚ͡�ĩĢĆĩĢŉ�ÁĢà�ŉĩű�

����

�äŪĆÚĂä�àĆ�ĩŅÁőÁ�ÚĩĢ�łÁőÁőÁ�àĩěÚä͡�ěĆġä͡�ÚĩŅĆÁĢàĩěĩ͡�ÚĆłĩěěÁ�ŅĩŉŉÁ
ä�łäłäŅĩĢÚĆĢĩ�ÁĔĆ�ÁġÁŅĆěěĩ�Ϧ�̧̟̞̞͡�β
�	�
�	�������!��������	���!����!�����	���!����������	���������	���
	�	�����

�äŪĆÚĂä�àĆ�ŉłĆúĩěÁ�ĩěĆĩ�Áě�őÁŅőŖùĩ�ä�ŖĩŪÁ�àĆ�ŉÁěġĩĢä�Ϧ�̠̟̞̞͡�β
�äÁ�ÙÁŉŉ�ÚäŪĆÚĂä�ūĆőĂ�őŅŖƆä�ĩĆě�ÁĢà�ŉÁěġĩĢ�Ņĩä

�ĩĢĢĩ�ġÁŅĆĢÁőĩ�ÁěěÁ�ġÁŅÁÚŖĔÁ�ÚĩĢ�ŅÁŪÁĢäěěĆ͡�àÁĆėĩĢ͡�ÙÁŅÙÁÙĆäőĩěÁ�ä�
ŅÁùÁĢĩ�Ϧ�̠̟̞̞͡�β
�	���	������	�������	�	���	!��	�����!��	����!�
�����!������	����

�Áƅñ͡�ŉłŅäġŖőÁ͡�ÁÚńŖÁ͡�
łÁĢÚÁėä͡�ŖĩŪĩ�łĩÚĂä�ÚĩĢ�łÁĢä�ĆĢőäúŅÁěä�őĩŉőÁőĩ͡�

ĂŖġġŖŉ�àĆ�ÚäÚĆ͡�ÁŪĩÚÁàĩ�ä�ŉłĆĢÁÚĆ͡�
àĩěÚä�àäě�úĆĩŅĢĩ

̡̞̞̞͡�β

�ĩƄää͡�ĩŅÁĢúä�ĔŖĆÚä͡�ūÁőäŅ͡�
łÁĢÚÁėä͡�łĩÁÚĂäà�äúú�ūĆőĂ�ūĂĩěä�ūĂäÁő�őĩÁŉő͡
ÚĂĆÚėłäÁ�ĂŖġġŖŉ͡�ÁĢà�ŉłĆĢÁÚĂ�ÁĢà�ÁŪĩÚÁàĩ͠�

�������������	�

�Áƅñ͡�ŉłŅäġŖőÁ͡�ÁÚńŖÁ͡�
łÁĢÚÁėä͡�ÁŪĩÚÁàĩ�őĩÁŉő�ÚĩĢ�ŉÁěġĩĢä�ġÁŅĆĢÁőĩ�

łĩġĩàĩŅĆ�ŉäÚÚĂĆ�ä�łĆŉőÁÚÚĂĆĩ͡�łÁŉőÁ͡�
àĩěÚä�àäě�úĆĩĢĩ�ä�ÚÁěĆÚä�

àĆ��ŅäĢőĩ�#ĩÚ�

̡̣̞̞͡�β

�ĩƄää͡�ĩŅÁĢúä�ĔŖĆÚä͡�ūÁőäŅ͡�
�	��	�!�	���	�����	���������	���	����	����

ŉŖĢàŅĆäà�őĩġÁőĩäŉ͡�ÁĢà�łĆŉőÁÚÚĂĆĩ͠�
àäŉŉäŅő�ĩù�őĂä�àÁű�ÁĢà�Á�ƈŖőä�ĩù��ŅäĢőĩ�#ĩÚ

#Áěěä�̟̠̞̞͠�ƇĢĩ�Áěěä�̟̣̞̞͠�;Ņĩġ�̟̠̞̞͢�őĩ�̡̞̞͠
#ĆŉłĩĢĆÙĆěä�Ćě��ÁÙÁőĩ�ä�ěÁ�#ĩġäĢĆÚÁ�
��	��	
������	����	��	�������	�

�ĩŅőä�ŪäőŅĆĢÁ
�	�����������	��

�ĩŅőÁ�úÁĢÁÚĂä�Áě�ÚĆĩÚÚĩěÁőĩ�ùĩĢàäĢőä�ÚĩĢ�ùŅŖőőĆ�àĆ�
ÙĩŉÚĩ�ùŅäŉÚĂĆ�Ϧ�̟̞̞̞͡�β
#ÁŅė�ÚĂĩÚĩěÁőä�úÁĢÁÚĂä�ÚÁėä�ūĆőĂ�ùŅäŉĂ�ÙäŅŅĆäŉ

�őŅŖàäě�àĆ�ġäěä�ÚĩĢ�ÚŅäġä�ùŅÁĆÚĂä�ä�łÁĢĢÁ�ġĩĢőÁőÁ�Ϧ�̟̞̞̞͡�β
�����������������������	����	������������	�

�ÁĢÚÁėä�Áě�ÚĆĩÚÚĩěÁőĩ�ä�ÙÁĢÁĢÁ�Ϧ�̟̞̞̞͡�β�
�	��	�������������	��	���
	�	�	

�ÁĢÚÁėä�ÁĆ�ùŅŖőőĆ�ŅĩŉŉĆ�ÚĩĢ�ŉÚĆŅĩłłĩ�àΎÁÚäŅĩ�Ϧ�̟̠̞̞͡�β
�	��	�����������������	����	��������
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�Áƅñ͡�ŉłŅäġŖőÁ͡�ÁÚńŖÁ͡�
łÁĢÚÁėä͡�ŖĩŪĩ�łĩÚĂä�ÚĩĢ�łÁĢä�ĆĢőäúŅÁěä�őĩŉőÁőĩ͡�

ĂŖġġŖŉ�àĆ�ÚäÚĆ͡�ÁŪĩÚÁàĩ�ä�ŉłĆĢÁÚĆ͡�
àĩěÚä�àäě�úĆĩŅĢĩ

̡̞̞̞͡�β

�oƄee, orange Ĕuice, ūater, 
pancake, poached egg ūith ūhole ūheat toast,
chickpea hummus, and spinach and aŪocado͠ 

dessert of the day

#alle ̟̠̞̞͠ fino alle ̟̣̞̞͠ From ̟̠̞̞͢ to ̡̞̞͠
#ĆŉłĩĢĆÙĆěä�Ćě��ÁÙÁőĩ�ä�ěÁ�#ĩġäĢĆÚÁ�
�Ūailable on �aturday and �unday

gŅÁőÁ�ġÁŅĆĢÁőÁ�ÚĩĢ�ěĆġä͡�ŹäĢŹäŅĩ�ä�łäłäŅĩĢÚĆĢĩ͡�
łÁőÁőÁ�àĩěÚä�ä�ÚĆłĩěěÁ�ŅĩŉŉÁ�Ϧ�̧̟̞̞͡�β�
�ea bream ceŪiche marinated in lime, ginger and chilli, 
sūeet potato and red onion

�ĩĢĢĩ�ġÁŅĆĢÁőĩ�Áě�ġÁŅÁÚŖĔÁ�ÚĩĢ�ŅÁŪÁĢäěěĆ͡�àÁĆėĩĢ͡�
ÙÁŅÙÁÙĆäőĩěÁ�ä�ŅÁùÁĢĩ�Ϧ�̠̟̞̞͡�β
`arinated tuna ūith maracuĔa, radishes, daikon, beetroot and horseradish
 

�ÁŪĩěƈĩŅä�ÁŅŅĩŉőĆőĩ͡�ŉÁěŉÁ�ÙÙń͡�ġÁĢàĩŅěÁ͡�ěĆġĩĢä�ä�ġĆŉĩ�Ϧ�̟̥̞̞͡β�
Roasted cauliƈoūer, bbń sauce, almond, lemon and miso

<ĢŖàĆ�ŅĆÚĩőőÁ�ä�ŉłĆĢÁÚĆ͡�ÚĩĢ�łäÚĩŅĆĢĩ�ä�őÁŅőŖùĩ�ĢäŅĩ�Ϧ�̡̠̞̞͡�β
Ricotta and spinaches <nudi, pecorino cheese and black truffle

�łÁúĂäőőĆ�ĆĢ�ŉÁěŉÁ�ÁúěĆĩ͡�ĩěĆĩ͡�łäłäŅĩĢÚĆĢĩ͡�
łŅäŹŹäġĩěĩ�ä�ÙĩőőÁŅúÁ�Ϧ�̠̟̞̞͡β�
�paghetti ūith garlic, oil, chilli, parsley and bottarga

�ĩőőĩĢĆ�àĆ�ÁŉőĆÚä͡�ƈĢĩÚÚĂĆäőőĩ�ä�łÁőÁőä�ĆĢ�ŹŖłłäőőÁ�ěäúúäŅÁ�àĆ�
ÚĩĢÚäĢőŅÁőĩ�àĆ�łĩġĩàĩŅĩ�ÚĩĢ�ùÁŅĆĢÁ�àĆ�ġÁĢàĩŅěä�ä�łĆŉőÁÚÚĂĆ�Ϧ�̧̠̞̞͡�β
Zobster raŪioli, fennel and potatoes in a soft soup of tomato, 
almond and pistachios ƈour

�Ćŉĩőőĩ��ÚńŖäŅäěěĩ�Áě�ÚÁŪĩěĩ�ĢäŅĩ͡�äŅÙä�ÁġÁŅä͡�
ÙŖŅŅĩ�Áě�ěĆġĩĢä�ä�ńŖÁŅőĆŅĩěĩ�Ϧ�̡̠̞̞͡�β�
�cńuerello risotto ūith black cabbage, bitter herbs, 
lemon butter and ńuartirolo cheese

�ÁěġĩĢä�Á�ÙÁŉŉÁ�őäġłäŅÁőŖŅÁ͡�ěÁÚÚÁőĩ�ÁěěÁ�ŉĩĆÁ�ĆĢ�ŉÁěŉÁ�
ÙĩŖĆěěÁÙÁĆŉŉä�àĆ�ÚĩŅĆÁĢàĩěĩ�ä�łÁė�ÚĂĩĆ�Ϧ�̡̠�̞̞͡�β
�oyͿcoated �almon in a bouillabaisse of coriander and pak choi

̤�gŉőŅĆÚĂä�ͭ�̟̠�gŉőŅĆÚĂä�Ϧ�̠̥̞̞͡�β�ͭ�̢̣̞̞͡�β
̤ Oysters ͭ ̟̠ Oysters

�Áőñ�àĆ�ùĩĆä�úŅÁŉ͡�ÙŅĆĩÚĂä�ŉÁěÁőĩ͡�ÚĂŖőĢäű�àĆ�ġäěÁ�łŅĩùŖġÁőÁ�
Áěěä�ŉłäŹĆä�ä�ġÁĢúĩ�Ϧ�̠̟̞̞͡�β
Foie <ras patñ, salted brioche, spices and mango ƈaŪoured apple chutney 
 

�äŅŅĆĢÁ�àĆ�ġÁĆÁěä͡�ÚĆłĩěěĆĢä�ĆĢ�ÁúŅĩàĩěÚä�ä�ġĩŉőÁŅàÁ�Ϧ�̟̥̞̞͡�β
�ork terrine, bittersūeet onions and mustard 

�őäÁė�őÁŅőÁŅä�ÚěÁŉŉĆÚÁ�Ϧ�̠̟̞̞͡�β
�teak Tartare

aĩĆŅ�àä�ÙĆúĩŅŅä�Áě�Úĩěőäěěĩ͡�łÁĢä�ä�ÙŖŅŅĩ�ÁŅőĆúĆÁĢÁěä�Ϧ�̠̟�β
WnifeͿcut aoir de bigorre, bread and butter

gŉőŅĆÚĂ͡�łäőĆő�łěÁőä

�ĩĆŉŉĩĢ�Ϟ�̈ äúúĆäŉ�

�ÁőÁőĩŖĆěěä�àĆ�ġäěÁĢŹÁĢä͡�
łĩġĩàĩŅĆ�ä�ŹŖÚÚĂĆĢä�Ϧ�̟̣̞̞͡�β�

�ubergine ratatouille, 
tomatoes and Źucchini

�ÁőÁőä͡�ÁŉłÁŅÁúĆ�ä�ÙŖŅŅĩ�Áě�
àŅÁúĩĢÚäěěĩ�Ϧ�̟̣̞̞͡�β�

�otatoes, asparagus 
and tarragon butter

�ÁőÁőä�ÁġäŅĆÚÁĢä�ùŅĆőőä�Ϧ�̦̞̞͡�β�
�ūeet potato fries

�ÁőÁőä�ùŅĆőőä͡�ùĩŅġÁúúĆĩ�
ä�őÁŅőŖùĩ�Ϧ�̟̣̞̞͡�β

French fries, cheese and truffle

�Áŉŉĩěäőőä�
#ÁěĆÁΌ�

HĢŉÁěÁőÁ�àäěěΎĩŅőĩ�ÚĩĢ�łĩěěĩ�úŅĆúěĆÁőĩ͡�
ÁŪĩÚÁàĩ�łĩġĩàĩŅĆ�ÚĩĢƈő͡�ŉÁěŉÁ�Áěěĩ�űĩúŖŅő�

ä�ÚĆłĩěěÁ�ÚŅĩÚÚÁĢőä�Ϧ�̟̤̞̞͡�β�
`iŰ salad, grilled chicken, aŪocado, confit 
tomatoes, yogurt sauce and crunchy onion

�úÁŪäΌ
HĢŉÁěÁőÁ�àΎÁŉőĆÚä͡�ěĆġä�úŅĆúěĆÁőĩ͡�ŉÁěŉÁ�Áě�

ġÁĢúĩ͡�ÚĆłĩěěÁ͡�łĩġĩàĩŅĆ�ä�ŉäàÁĢĩ�Ϧ�̡̠̞̞͡�β
Zobster salad, grilled lime, mango sauce, onion, 

tomatoes and celery

�ÁŪĩěĩ�`äŅäĢàÁΌ
HĢŉÁěÁőÁ�ä�ěÁőőŖúĂĆĢĩ͡�őÁŅÁŉŉÁÚĩ͡�ùĩúěĆä�àĆ�

ŉäĢÁłä�ä�ŅĆÚĩőőÁ�àĆ�ġÁĢàĩŅěä�ŪäúÁĢÁ�Ϧ�̟̣�̞̞͡�β
�alad and lettuce, dandelion, mustard leaŪes, 

Ūegan almond ricotta

�ÁěÁàäŉ�
�ĩŅőä�ŪäőŅĆĢÁ
�akes on display 

�ÁŅőä�ÚĆőŅĩĢ�ÚŅäġÁ�ěĆġĩĢä�ä�ġäŅĆĢúÁ�Ϧ�̟̞̞̞͡�β�
Tarte citron, cream, lemon and merengue

�Ņäłäŉ�ŉŖŹäőőä�ÁŅÁĢÚĆÁ�ä�úŅÁĢà�ġÁŅĢĆäŅ�Ϧ�̟̞̞̞͡�β�
�repes suŹette, orange and grand marnier

�ĆúĢñ�ŅĆłĆäĢĩ�àĆ�ÚĂÁĢőĆěěű�ùŅÁĢÚäŉä�ä�ŉÁÙěñ�ÚÁÚÁĩ�ä�ĢĩÚÚĆĩěÁ�Ϧ�̟̠̞̞͡�β
�ignñ, french chantilly, cacao and haŹelnut sablñ 

�ÁĢÚÁėä�Áě�ÚĆĩÚÚĩěÁőĩ�ä�ÙÁĢÁĢÁ�Ϧ�̟̞̞̞͡�β�
�ancake ūth chocolate and banana

�ÁĢÚÁėä�ÁĆ�ùŅŖőőĆ�ŅĩŉŉĆ�ÚĩĢ�ŉÚĆŅĩłłĩ�àΎÁÚäŅĩ�Ϧ�̟̠̞̞͡�β�
�ancake ūith red fruit and maple syrup

�our �ommencer

29,00€

Patè di foie gras, brioche salato e

chutney di mela profumato alle spezie e mango | 29,00 €

Foie Gras patè, salted brioche and chutney

Steak tartare classica | 23,00 €

Steak tartare

Zuppa di patate e cipolla, baccalà, rosmarino e crumble al

parmigiano e sesamo | 23,00 €

Onion and potato soup, cod fish, rosmary, sesame and
parmesan crumble

Orata marinata con lime, zenzero e peperoncino,

mais e mango | 21,00 €

Lime marinated sea bream, ginger, chily, corn and mango

Tiradito di tonno con salsa wasabi e arancia, daikon

e germogli | 23,00 €

Tuna tiradito, wasabi, orange, daikon and sprouts

Tarta tatin di patate e zucca, zucchero caramellato, timo e formaggio 

raclette | 23,00 €

Pumpkin and potato tarta tatin, sugar, raclette cheese

Risotto Acquerello, gamberi rosa, crema di cime di rapa,

colatura di alici e limone | 32,00 €

Acquerello risotto, pink shrimps, turnip greens cream,

anchovies colatura and lemon

Gnocchi alla piastra con Langres, zucca, scalogno cotto in forno,

erbe amare | 30,00 €

Deep fried gnocchi, Langres cheese, pumpkin, shallots

Gnudi di ricotta e spinaci con pecorino e tartufo nero | 28,00 €

Ricotta and spinaches gnudi, pecorino cheese and black truffle

Salmone a bassa temperatura, laccato alla soia in salsa

bouillabaisse di coriandolo e pak choi | 38,00 €

Soy-coated Salmon in a bouillabaisse o29,00 €d pak choi

Cassolette

Verdura di stagione | 13,00 €

Seasonal vegetables

Purea di patate classica | 8,00 €

Classic creamy mash

Purea di patate formaggio e nocciole | 12,00 €

Cheese and hazelnut creamy mash 

Purea di patate e tartufo | 15,00 €

Truffle creamy mash

Purea di patate joue de bœuf | 12,00 €

Potatoes and meat jus creamy mash

Purea di patate jalapeño e lime | 15,00 €

Jalapeño and lime creamy mash

Patate americane fritte | 8,00 €

Sweet potato fries

Patate fritte, formaggio e tartufo | 15,00 €

French fries, cheese and truffle

Salades

“Dalia”

Insalata dell’orto con pollo grigliato,

avocado, pomodori secchi, salsa allo yogurt

e cipolla croccante | 17,oo €

Mixed leaf salad, grilled chicken, avocado, dried 

tomatoes, yogurt sauce and

crunchy onion

“Agave”

Insalata d’astice, lime grigliato, salsa al

mango, cipolla, pomodori e sedano | 31,00 €

Lobster salad, grilled lime, mango sauce, onion, 

tomatoes and celery

“Cavolo merenda”

Insalata e lattughino, tarassaco,

foglie di senape e ricotta di mandorle

vegana | 15,00 €

Mixed leaf salad, dandelion, mustard leaves, 

vegan almond ricotta

12,00 €

Sbriciolata alle mele con mandorle e gelato alla crema | 10,00 €

Apple tart, almonds and vanilla ice cream

Crostata allee pere caramellate e frolla al cacao | 12,00 €

Caramelized pear pie and cacao

4,00€ 4,00€
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 ăņĿĦğăÖăĘáΨăĘΨ�¾Ö¾ŎĦΨáĘ¾ ĦĞáğă×¾
�ŧ¾ăĘ¾ÖĘáΨĦğΨ�¾ŎœłÝ¾ŮΨ¾ğÝΨ�œğÝ¾Ů

�¾ööî͜ΨņĿłáĞœŎ¾͜Ψ¾×Łœ¾͜ΨĞ¾łăŎĦŶŶĦΨņ¾Ę¾ŎĦΨ
×ĦğΨņ¾ĘĞĦğá͜Ψ¾ŧĦ×¾ÝĦ͜ΨáΨ}ÿăĘ¾ÝáĘĿÿă¾͜ΨΨ
ĞăğăΨĿ¾ğăğĦΨ¾ĘΨĘ¾ŎŎáΨ×ĦğΨĿłĦņ×ăœŎŎĦΨáΨ
Ğ¾ăĦğáņáΨ¾ĘΨĿáĿáΨáΨĘăĞĦğá͜ Ŀă××ĦĘĦΨ

Ŏł¾ĞáŶŶăğĦΨ¾ĘΨ×áŎłăĦĘĦΨáΨÖœłłĦ͜ΨŎĦłŎ¾ΨÝáĘΨ
÷ăĦłğĦ͜ΨáΨ÷áĘ¾ŎĦΨ¾ĘΨöăĦłÝăĘ¾ŎŎáΨÝáĘΨ]œ÷áĘĘĦΨ

×ĦğΨöł¾÷ĦĘá
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�Ħööáá͜ öłáņÿΨĦł¾ğ÷áΨđœă×á͜Ũ¾Ŏáł͜ ņ¾ĘĞĦğΨłĦĘĘΨŨăŎÿΨ
¾ŧĦ×¾ÝĦΨ¾ğÝΨ}ÿăĘ¾ÝáĘĿÿă¾ Ψ͜ĞăğăΨĞăĘĔΨÖłăĦ×ÿáΨŨăŎÿΨ
ĿłĦņ×ăœŎŎĦ ¾ğÝΨĘáĞĦğĿáĿĿáłΨĞ¾ŮĦğğ¾ăņá Ψ͜ĞăğăΨ

×œ×œĞÖáłΨ¾ğÝΨÖœŎŎáłΨņ¾ğÝŨă×ÿ Ψ͜×¾ĔáΨĦöΨŎÿá Ý¾Ů Ψ͜¾ğÝΨ
Ğœ÷áĘĘĦ öăĦłÝăĘ¾ŎŎáΨă×áΨ×łá¾ĞΨŨăŎÿΨņŎł¾ŨÖáłłăáņΨ

�¾ööî Ψ͜ ņĿłáĞœŎ¾͜ ¾×Łœ¾ Ψ͜Ğ¾łăŎĦŶŶĦΨņ¾Ę¾ŎĦ×ĦğΨ
ņ¾ĘĞĦğá Ψ͜¾ŧĦ×¾ÝĦΨáΨ}ÿăĘ¾ÝáĘĿÿă¾͜ ΨĞăğăΨĿ¾ğăğĦ
¾ĘΨĘ¾ŎŎáΨ×ĦğΨĿłĦņ×ăœŎŎĦΨáΨĞ¾ăĦğáņáΨ¾ĘΨĿáĿáΨáΨ
ĘăĞĦğá͜Ŀă××ĦĘĦΨŎł¾ĞáŶŶăğĦΨ¾ĘΨ×áŎłăĦĘĦΨá ÖœłłĦ Ψ͜
œĦŧ¾ĞĦğ¾×ÿăğ¾ Ψ͜ŎĦłŎ¾ΨÝáĘΨ÷ăĦłğĦ Ψ͜÷áĘ¾ŎĦΨ¾ĘΨ
öăĦłÝăĘ¾ŎŎáΨÝáĘΨĞœ÷áĘĘĦΨ×ĦğΨöł¾÷ĦĘáΨáΨœğΨ

Öă××ÿăáłáΨÝăΨ×ÿ¾ĞĿ¾÷ğá͛

̜ ̞̙͜ ̙ί

�Ħööáá Ψ͜öłáņÿΨĦł¾ğ÷áΨđœă×á Ψ͜Ũ¾Ŏáł Ψ͜ņ¾ĘĞĦğΨłĦĘĘΨŨăŎÿΨ
¾ŧĦ×¾ÝĦΨ¾ğÝΨ}ÿăĘ¾ÝáĘĿÿă¾ Ψ͜ĞăğăΨĞăĘĔΨÖłăĦ×ÿáΨŨăŎÿΨ
ĿłĦņ×ăœŎŎĦ ¾ğÝΨĘáĞĦğĿáĿĿáłΨĞ¾ŮĦğğ¾ăņá Ψ͜ĞăğăΨ

×œ×œĞÖáłΨ¾ğÝΨÖœŎŎáł ņ¾ğÝŨă×ÿ Ψ͜ĞĦğ¾×ÿăğ¾Ψá÷÷ņ Ψ͜×¾ĔáΨ
ĦöΨŎÿáΨÝ¾Ů Ψ͜Ğœ÷áĘĘĦΨöăĦłÝăĘ¾ŎŎáΨă×áΨ×łá¾ĞΨŨăŎÿΨ
ņŎł¾ŨÖáłłăáņΨ¾ğÝ¾Ψ÷Ę¾ņņΨĦöΨ×ÿ¾ĞĿ¾÷ğá͛
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 ¾ĘĘáΨ̛̙̙͛̚ΨöăğĦΨ¾ĘĘáΨ̞̜̙͛̚Ψ8łĦĞΨ̛̙̙̚͝ΨŎĦΨ̜̜̙͝

 ¾ĘĘáΨ̛̙̙͛̚Ψͨͨ Ψ8łĦĞΨ̛̚ĿĞΨ �ĦĿáłŎĦΨ̜̙̙͜ίΨͨͨΨ�ĦŧáłΨ�ÿ¾ł÷áΨ̜̙̙͜ίΨ
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 ¾ĘĘáΨ̛̙̙͛̚Ψͨͨ Ψ8łĦĞΨ̛̚ĿĞΨΨ�ĦĿáłŎĦΨ̜̙̙͜ίΨͨͨΨ�ĦŧáłΨ�ÿ¾ł÷áΨ̜̙̙͜ίΨ

DÁġÙŖŅúäŅ�ěÁ�`åĢÁúñŅä�ÚěÁŉŉĆÚĩ�ÚĩĢ�ÙÁÚĩĢ͡
ÙŖŅŅĩ�Áě�őÁŅőŖùĩ�ä�łÁőÁőä�Ϧ�̠̠̞̞͡�β
DÁġÙŖŅúäŅ�ZÁ�`åĢÁúñŅä�ūĆőĂ�ÙÁÚĩĢ͡�őŅŖƆä�ÙŖőőäŅ�ÁĢà�łĩőÁőĩäŉ

DÁġÙŖŅúäŅ�àĆ�ġÁĢŹĩ�ÚĩĢ�ùĩŅġÁúúĆĩ�ŉőĆěőĩĢ͡�ÚĆłĩěěÁ�ŅĩŉŉÁ�
ÚÁŅÁġäěěÁőÁ͡�ġÁĆĩĢäŉä�àĆ�łÁŉőÁ�Áě�łäłäŅĩĢÚĆĢĩ�úĆÁłłĩĢäŉä�ä�
łÁőÁőä�Ϧ�̠̠̞̞͡�β
DÁġÙŖŅúäŅ�ūĆőĂ��őĆěőĩĢ�ÚĂääŉä͡�ÚÁŅÁġäěĆŹäà�Ņäà�ĩĢĆĩĢ͡�UÁłÁĢäŉä�
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�ěŖÙ��ÁĢàūĆÚĂ�àĆ�łĩěěĩ�ÚĩĢ�łĩġĩàĩŅĩ͡�ěÁőőŖúÁ͡�ÙÁÚĩĢ͡�ä�
ġÁĆĩĢäŉä�ÁěěΎŖĩŪĩ�Ϧ�̠̞̞̞͡�β
�ěŖÙ��ÁĢàūĆÚĂ�ūĆőĂ�ÚĂĆÚėäĢ͡�őĩġÁőĩ͡�ěäőőŖÚä͡�ÁĢà�ÙÁÚĩĢ͡�ÁĢà�äúú�
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DÁġÙŖŅúäŅ�̈ äúÁĢĩ�ÚĩĢ�ùŖĢúĂĆ�ŉĂĆőÁėä͡�ÙŖěúŖŅ͡�ùÁúĆĩěĆ�ŅĩŉŉĆ͡�
ĆĢŉÁěÁőÁ�àĆ�ÚÁŪĩěĩ͡�ŉÁěŉÁ�ÁĆĩěĆ�ä�ÚĆłĩěěÁ�ŅĩŉŉÁ�Ϧ�̟̦̞̞͡�β
¨äúÁĢ��ŖŅúäŅ�ūĆőĂ�ŉĂĆőÁėä�ġŖŉĂŅĩĩġŉ͡�ÙŖěúŖŅ͡�Ņäà�ÙäÁĢŉ͡�
ÚÁÙÙÁúä�ŉÁěÁà͡�ÁĆĩěĆ�ŉÁŖÚä͡�Ņäà�ĩĢĆĩĢ

�ĩŪĩ�łĩÚĂä�ÚĩĢ�łÁĢä�ĆĢőäúŅÁěä�őĩŉőÁőĩ͡�ĂŖġġŖŉ�àĆ�ÚäÚĆ͡�
ÁŪĩÚÁàĩ�ä�ŉłĆĢÁÚĆ�Ϧ�̡̟̞̞͡�β
�ĩÁÚĂäà�äúú�ūĆőĂ�őĩÁŉőäà�ūĂĩěäͿúŅÁĆĢ�ÙŅäÁà͡�ÚĂĆÚėłäÁ�
�������������
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�ŪĩÚÁàĩ�őĩÁŉő�ÚĩĢ�ŉÁěġĩĢä�ġÁŅĆĢÁőĩ͡�łĩġĩàĩŅĆ�ŉäÚÚĂĆ͡�
łĆŉőÁÚÚĂĆĩ�Ϧ�̢̟̞̞͡�β
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�ŪĩÚÁàĩ�őĩÁŉő�ÚĩĢ�ŉÁěġĩĢä�ġÁŅĆĢÁőĩ͡�łĩġĩàĩŅĆ�ŉäÚÚĂĆ͡�
łĆŉőÁÚÚĂĆĩ͡�ä�ŖĩŪĩ�łĩÚĂä�Ϧ�̟̦̞̞͡�β
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ÁĢà�Á�łĩÁÚĂäà�äúú

�ĩėä��ĩūě�;ĆĩŅĆ�àĆ�ěĩőĩΌ�Ϧ�̟̣̞̞͡�β
�Ćŉĩ�ŪäĢäŅä�ÚĩĢ�úÁġÙäŅĆ�ĆĢ�ŉÁěŉÁ�ÁúŅĩàĩěÚä͡�ÁěúÁ�ūÁėÁġä͡�
äàÁġÁġä͡�łĩġĩàĩŅĆ�àÁőőäŅĆĢĩ͡�ġäĢőÁ�ä�ÚĆłĩěěÁ�ÚŅĩÚÚÁĢőä�
¨äĢäŅä�ŅĆÚä͡�ŉĂŅĆġł�ĆĢ�Á�ÚĂĆěĆ�ÙĆőőäŅŉūääő�ŉÁŖÚä͡�ūÁėÁġä�ÁěúÁä͡�
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HĢŉÁěÁőÁ�#ÁěĆÁΌ�Ϧ�̟̤̞̞͡�β
HĢŉÁěÁőÁ�àäěěΎĩŅőĩ�ÚĩĢ�łĩěěĩ�úŅĆúěĆÁőĩ͡�ÁŪĩÚÁàĩ͡�łĩġĩàĩŅĆĢĆ�
ÚĩĢƈő͡�ÚĩĢ�ŉÁěŉÁ�Áěěĩ�űĩúŖŅő�ä�ÚĆłĩěěÁ�ÚŅĩÚÚÁĢőä�
�ÁěÁà�ūĆőĂ�ġĆŰäà�úŅääĢŉ͡�úŅĆěěäà�ÚĂĆÚėäĢ͡�ÁŪĩÚÁàĩ͡�ÚĩĢƇő�
őĩġÁőĩäŉ͡�ūĆőĂ�űĩúŖŅő�ŉÁŖÚä�ÁĢà�ÚŅĆŉłű�ùŅĆäà�ĩĢĆĩĢ

HĢŉÁěÁőÁ��ÁŪĩěĩ�ġäŅäĢàÁΌ�Ϧ�̢̟̞̞͡�β
HĢŉÁěÁőÁ�ä�ěÁőőŖúĂĆĢĩ͡�őÁŅÁŉŉÁÚĩ͡�ùĩúěĆä�àĆ�ŉäĢÁłä͡�ä�ŅĆÚĩőőÁ�àĆ�
ġÁĢàĩŅěä�ŪäúÁĢÁ
�ÁěÁà�ÁĢà�ěäőőŖÚä͡�àÁĢàäěĆĩĢ͡�ġŖŉőÁŅà�ěäÁŪäŉ͡�ÁĢà�ŪäúÁĢ�
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HĢŉÁěÁőÁ��úÁŪäΌ�Ϧ�̟̥̞̞͡�β
HĢŉÁěÁőÁ�àĆ�łĩěĆłĩ�ä�łÁőÁőä͡�ÚĆłĩěĩőőĩ�ä�ĩěĆŪä�ÚĩĢ�ŉÁěŉÁ�
ÚĂĆġĆÚŖŅŅĆ
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�����	������������
����


I LIEVITATI
Toasts, Burgers, Sandwiches

INSALATE A 
FOGLIA E CEREALI

Grain and leaf salads

ͳ#ĆŉłĩĢĆÙĆěä�àÁě�úĆĩŪäàĎ�ÁěěÁ�àĩġäĢĆÚÁ�àÁěěä�̡̟̣̞͠�Áěěä�̡̟̥̞͠
ŉĩěĩ�ŉŖ�łŅäĢĩőÁŹĆĩĢä�ʹ
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�ñ�ZÁ�`åĢÁúñŅä͡�ƈĢúäŅ�ŉÁĢàūĆÚĂ�Áě�
łŅĩŉÚĆŖőőĩ�ä�ŉäĢÁłä͡�ŉÁěġĩĢä�ä�
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ġÁÚÁŅĩĢŉ͡�ŉÚĩĢäŉ͡�ġÁŅġäěěÁőä�ä�ÙŖŅŅĩ�ŉÁěÁőĩ
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ƇĢúäŅ�ŉÁĢàūĆÚĂäŉ͡ĂĩġäġÁàä�łÁőĆŉŉäŅĆäŉ͡�
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�ŅäŹŹĩ�Á�łäŅŉĩĢÁ
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ŉĩěĩ�ŉŖ�łŅäĢĩőÁŹĆĩĢä�ʹ
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�ĂÁġłÁúĢä͡�ƈĢúäŅ�ŉÁĢàūĆÚĂ�Áě�
łŅĩŉÚĆŖőőĩ�ä�ŉäĢÁłä͡�ŉÁěġĩĢä�ä�
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äŅÙÁ�ÚĆłĩěěĆĢÁ͡łÁŉőĆÚÚäŅĆÁ�ùÁőőÁ�ĆĢ�ÚÁŉÁ͡�
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L’Ora Del Te
Tea Time

L’Ora Dello Champagne
Champagne Time

�äÁ͡��ĂÁġłÁúĢä͡�ūĂÁőäŪäŅ�űĩŖ�ÚĂĩĩŉä�őĩ�ÚĂääŅŉ�őĩ͡�àĩ�Ćő�ĆĢ�úĩĩà�ÚĩġłÁĢű�Áő�ZÁ�`åĢÁúñŅä͠�
�Áú�Ŗŉ�ĆĢ�űĩŖŅ�ÁùőäŅĢĩĩĢ�łĂĩőĩŉ�ϝZÁ΄`äĢÁúäŅä

¨ĆÁĢàä�

̢̞̞�úŅ��ĆÚÁĢĂÁ�ÚĩőőÁ�ÁěěÁ�ÙŅÁÚä�ÚĩĢ�ŉłäŹĆä�ÁÚÚĩġłÁúĢÁőĩ�ÚĩĢ�
ÚĩĢőĩŅĢĆ�àĆ�ŉőÁúĆĩĢä�Ϧ�̥̤̞̞͡�β�
̢̞̞gr <rilled spiced �icanha ūith seasonal side dishes

;Ćěäőőĩ�ÁěěÁ�©äěěĆĢúőĩĢ�ÁÚÚĩġłÁúĢÁőĩ�ÚĩĢ�ŉÁěŉä�ä�ÚĩĢőĩŅĢĆ�Ϧ�̧̤̞̞͡�β
©ellington fillet ūith sauces and side dishes

H�aĩŉőŅĆ��ěÁŉŉĆÚĆ����ÁŅőÁúäŅ�
ͳ per ̠ persone ͭ for ̠ personʹ

�ĩŖěÁĢúäŅĆä͡��ŖŅúä͡��ĩÁŉő�Ϟ�;ŅĆőäŉ

�ŅäłĆĢäőőä�àĆ�ÁúĢäěěĩ�ÁŪŪĩěőĆ�ĢäěěÁ�
ŪäŅŹÁ͡�ŉÁěŉÁ�Áě�őÁŅőŖùĩ�ä�łÁőÁőä�
úŅÁőĆĢÁőä�Ϧ�̡̢̞̞͡�β 
Zamb �repinette, kale, truffle sauce and 
potatoes au gratin

;Ćěäőőĩ�àĆ�ġÁĢŹĩ�ÁěěÁ�ŅĩŉŉĆĢĆ�ùĩĆäŉ�úŅÁŉ͡�
ŉÁěŉÁ�ġÁàäŅÁ�ä�őÁŅőŖùĩ�ĢäŅĩ��Ϧ�̢̠̞̞͡�β 
�eef fillet alla RossiniΌ, foie gras, madera sauce and 
black truffle

�ĩĢőŅĩƈěäőőĩ�àĆ�ŪĆőäěěĩ͡�łŅĩùŖġÁőĩ�Áě�ŅĩŉġÁŅĆĢĩ͡�ŉÁěŪĆÁ�ä�
úĆĢäłŅĩ͡�ġÁĆĩĢäŉä�ÁěěÁ�ŉäĢÁłä�ä�ÁŉłÁŅÁúĆ�Áě�ŉäŉÁġĩ�Ϧ�̡̤̞̞͡�β 
Rosemary, sage and Ĕuniper scented ¨eal �irloin, mustard mayo, 
asparagus and sesame seeds

�DÁġÙŖŅúäŅ�ěÁ�`äĢÁúäŅä�ÚěÁŉŉĆÚĩ�ÚĩĢ�ÙÁÚĩĢ͡�
ěÁőőŖúÁ͡�łäÚĩŅĆĢĩ͡�ÙŖŅŅĩ�Áě�őÁŅőŖùĩ�ä�łÁőÁőä�Ϧ�̠̠̞̞͡�β�

Damburger la `enagere, bacon, lettuce, pecorino cheese, truffle butter and french fries

DÁġÙŖŅúäŅ�àĆ�ġÁĢŹĩ�ÚĩĢ�ùĩŅġÁúúĆĩ��ĩńŖäùĩŅő͡�ÚĆłĩěěÁ�ŅĩŉŉÁ�ÚÁŅÁġäěěÁőÁ͡�
ġÁĆĩĢäŉä�àĆ�łÁŉőÁ�Áě�łäłäŅĩĢÚĆĢĩ�ä�łÁőÁőä�Ϧ�̠̠̞̞͡�β

�eef �urger, Rońuefort cheese, carameliŹed red onion, chilli mayo and French fries

�DÁġÙŖŅúäŅ�ŪäúÁĢĩ�ÚĩĢ�ùŖĢúĂĆ͡�ÙŖěúŖŅ͡�ùÁúĆĩěĆ�ŅĩŉŉĆ͡�ĆĢŉÁěÁőÁ�àĆ�ÚÁŪĩěĩ͡�
ŉÁěŉÁ�ÁĆĩěĆ�ä�ÚĆłĩěěÁ�ŅĩŉŉÁ�Ϧ�̠̠̞̞͡�β�

ëgan �urger, mushrooms, bugur, cabbage salad, aioli sauce, red onion

�ŅĩńŖä�`ĩĢŉĆäŖŅ�ÚĩĢ�łŅĩŉÚĆŖőőĩ�Úĩőőĩ�ŉŖłäŅĆĩŅä�;ŅÁĢÚäŉä�
ä�úŅŖűñŅä�Ϧ�̠̠̞̞͡�β

�rońue `onsieur, french ham and gruyñre

�ŅĩńŖä�`ĩĢŉĆäŖŅ�ÚĩĢ�łŅĩŉÚĆŖőőĩ�Úĩőőĩ�ŉŖłäŅĆĩŅä�;ŅÁĢÚäŉä͡�
úŅŖűñŅä�ä�őÁŅőŖùĩ�Ϧ�̠̤̞̞͡�β�

Crońue `onsieur, french ham, gruyere and truffle

�ŪĩÚÁàĩ�őĩÁŉő�ÚĩĢ�ŉÁěġĩĢä�ġÁŅĆĢÁőĩ͡�łĩġĩàĩŅĆ�
ŉäÚÚĂĆ�͡�łĆŉőÁÚÚĂĆ�͡�ŖĩŪĩ�łĩÚĂñ�ä�

łÁőÁőä�àĩěÚĆ�ùŅĆőőä�Ϧ�̠̞̞̞͡�β
�Ūocado toast ūith marinated salmon, semi dried 

tomatoes, pistachios, pocached egg and sūeet potato fries

�ŪĩÚÁàĩ�őĩÁŉő�ÚĩĢ�ŉÁěġĩĢä�ġÁŅĆĢÁőĩ͡�łĩġĩàĩŅĆ�ŉäÚÚĂĆ͡�
łĆŉőÁÚÚĂĆ�ä�łÁőÁőä�àĩěÚĆ�ùŅĆőőä�Ϧ�̟̦̞̞͡�β

�Ūocado toast ūith marinated salmon, semi dried tomatoes, 
pistachios and sūeet potato fries

�ÁĢä�ĆĢőäúŅÁěä�őĩŉőÁőĩ�ÚĩĢ�ŖĩŪĩ�łĩÚĂñ�ÚŅĩÚÚÁĢőä͡�ĂŖġġŖŉ͡�ÁŪĩÚÁàĩ͡�
ŉłĆĢÁÚĆ�ä�łÁőÁőä�àĩěÚĆ�ùŅĆőőä�Ϧ�̟̦̞̞͡�β

�runchy poached egg, ūholemeal bread, hummus, 
aŪocado, spinaches and sūeet potato fries

39,oo €

45,oo €

Guancia di maiale, purè di patate alla nocciola, scarola e

peperoni rossi | 38,00 €

Pork cheek, potato and hazelnut purea, escarole and red pepper sauce

20,00 €

Price for 1 person

4,00€ 4,00€


