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!A}?eritivo e assagt

di Pesce (ﬁsﬁ)

kindai tuna and sworcﬁqsﬁ carpaccio
Squicf and artichoke ga[[etteu

lobster and artichoke risotto
f]oaccﬁem’ with mackerel and peppers

broccoli agne(foa’ with Eottarga creme~

Whole ﬁsﬁ “secondo il mercato”

di Verdure (vegetaﬁ[é)

sweet onion crepe with white truﬁ?e#
cauﬁﬂower ﬂan with quaif eqq..
%olﬁ’m soup.
gainacﬁ gnoccﬁi with brown butter
almond tortellini with truﬁ?e sauce”
risotto with (B[ugfoot mushroom, casw[magno
6[1: %1’1’@ erom tﬁe 6(11’1,{1)
j[oie gras }aastmmi[ with brioche
duck and radicchio crespe[ﬁw
sweetbreads with broccolini and radish
mint Joa}oyarcfeﬂe with lamb ragu.
Casoncelli with sage and }oancettcb
Cavatelli with braised short rib, ce[érl_
ﬁaﬁy goat with freshly stone milled polenta
Stuﬁfec{ guinea hen with mushrooms

Dolce (dessert)
Creekstone agec[ riﬁeye with beans mfofau’

chocolate polenta souffle-

[ime soffiato with citrus salad
pistacchio flan with white chocolate gelato

apple fritters with cinnamon gelato

lemon poppyseed cake, red and yellow beet sorbet”

f}n’ccofo Joasticceria_,



