
MOTHER’S  DAY

TO START 

SHUCKED OYSTERS +7.5EA

FOCACCIA DI PATATE, BLACK OLIVE BUTTER

BURRATA, BEETROOT, BALSAMIC AGRODOLCE, THYME OIL

SCALLOP, TUNA & SNAPPER CRUDO, CAPERS, LIMONE

SECOND 

KING PRAWN & CALAMARI PACCHERI, SPICED NAPOLI

THIRD

400G WAGYU HANGER STEAK, FUNGHI E CIPOLLE

SERVED WITH

BUTTER LETTUCE SALAD, VERJUICE DRESSING

PATATE AL FORNO, OVEN-ROASTED POTATOES, ROSEMARY, GARLIC

TO FINISH 

TIRAMISÙ AMERICANO, SERVED TABLESIDE

1 3 5 P P

SAMPLE MENU


