
WATER*
VOSS STILL WATER / VOSS SPARKLING WATER

COCKTAILS*

LA FRAGOLA
Sparkling wine,clarified strawberry syrup, strawberry caviar

TUSCAN FIZZ
Lambrusco reduction, gin, lemon juice, foamee, soda water

WINES*
WHITE / RED / ROSÉ

SPARKLING**
CONTE FOSCO

SPIRITS*
VODKA, RUM, GIN, WHISKY

BEER*
PERONI

SOFT DRINKS
COCA-COLA / COKE ZERO / SPRITE / SPRITE LIGHT /

GINGER ALE / TONIC WATER

J UICES
APPLE / CRANBERRY / ORANGE / PINEAPPLE /

TOMATO / PINK GRAPEFRUIT

*House Package  |   **Premium Prosecco Package



WELCOME BITE
BRESAOLA BRUSCHETTA D G SU

Fior di latte, tru�le honey

STARTERS
BURRATA D SU V

Candy tomato, basil pesto, 25-year balsamic vinegar

SAFFRON ARANCINI D E G V
Parmesan, soft herbs

SCALLOP CARPACCIO F R S SU
Caviar, lemon pearl, cucumber and apple

TRUFFLE BEEF TARTARE E MU R SU
Egg yolk jam, herb mayo

MAINS
TRUFFLE TAGLIATELLE D E G V

Homemade pasta, parmesan

LOBSTER RISOTTO C D R S
Parmesan, caviar, bisque foam

FRIED LAMB CHOPS C D E G
Fennel and green asparagus salad, lemon segments

BEEF TENDERLOIN C D
Braised Puy lentils, spinach, broccolini, jus

DESSERTS
TIRAMISU D E G V

Savoiardi, mascarpone cream, co�ee ice cream

ITALIAN MARITOZZO D E G V
Vanilla Chantilly, gold leaf

FESTIVE BIGNÈ D E G N V
Salted caramel, choux pastry, hazelnut praline

Dishes indicated with (C) Celery, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (L) Lupin,
(MU) Mustard, (N) Nuts, (R) Raw, (S) Shel lfish, (SE) Sesame, (SO) Soybean, (SU) Sulphites, (V) Vegetarian


