
Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team. 

VA L E N T I N E' S DAY
€80 per person

 

S T U Z Z I C H I N O

Spicy Sea Bass Tartare

Garden Greens and Modena Balsamic Vinegar

M A L T E S E  R I C O T T A  A N D  A M A L F I  L E M O N  T O R T E L L I

Brown Butter and Franciacorta

P O T  R O A S T E D  V E A L  C H O P

Wild Mushroom and Truffle Sauce

D O L C I

Pasticcini Cream Cannoncino, Pistachio Profitterolo,  
Millefoglie Fruit Tartlet, Chocolate Truffle, Polenta and Lemon Cake

H E A R T  S H A P E D  
H O M E - M A D E  C H O C O L A T E S


