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Tasting Menti
PRICE FOI? PERSON 60€ (MIN. 2 PERS.) STARTE R

Salmon Tartare with Organic Russian Salad

Argentinian Prawn Pop Corn and Citrus Mayonnaise
L X X 4

MAIN COURSE

Tagliolini Pasta With Octopus Ragn

Ravioli with Ricotta Cheese and Lemon,
if i Josper Roasted Tomato and Thyme

L A 4

PASSPARTOUT SECOND COURSES

o b A Swordfish Wrapped and Stuffed with Herb Bread

and Pine Nuts with]osper Potatoes
L X X 2

DESSERT

Chocolate and Cereal Pine Cone with Creme Anglaise

A la carte STARTE R

“Claciucco” Soup With 3 Tomatoes 16€
three tomato sauce, *shellfish, chilli and bread croutonso

Cold Cuts and Cheese Platter with pickles andﬁgjam 27€
Salmon Tartare with Organic Russian Salad 16€

Argentim’an Prawn Pop Corn and Citrus Mayonnaise

MAIN COURSE
Almost a Paella

Saffron Rice Gratinated in the Josper with Chicken, Fassona Beef
and Shellfish

Tagliolini Pasta With octopus Ragu

Gnocchi with Porcini Mushrooms
Grilled and Creamed Porcini Mushrooms with Brie Sauce

Ravioli with Ricotta Cheese and Lemon and Roasted Tomatoes

SECOND COURSES FROM JOSPER

Swordﬁsh Wrapped and Sluﬁ%d with Herb Bread
and Pine Nuts with ]osper Potatoes

Tonno Scottato con Cipolle in Agrodolce, Menta e Insalatina

Grilled Octopus in Vinagrette, Quenelles of Potatoes
and Chorizo Iberico Saiice

Beef Fillet whit Brown Sauce, Chutney and Potatoes
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