DE RERUM

Euro 450

JOURNEY TO THE CENTER OF THE EARTH
A first taste to cross the threshold of the journey

NOLCHE
Sanremo purple prawn*
Euro 70

ARTY
Langoustine*
Euro 65

CRISTALLINA
Calamari*
Euro 60

LASAGNA
Tomatex
Euro 60

REFRESH

IMPEPATA
Turbot*
Euro 120

MACAO
Dombes duck in three courses*
Euro 160

COCCA
Apricot*
Euro 35

VICTORIA
Pineapple *
Euro 40

WINE PAIRING
Euro 220

ALCOHOL-FREE PAIRING
Euro 120

MENU FOR ALL DINERS AT THE TABLE



MAD100% NATURA

Euro 350

JOURNEY TO THE CENTER OF THE EARTH
A first taste to cross the threshold of the journey

Ten free-hand creations,
where I’ll share the evolution of my cuisine

WINE PAIRING
Euro 200

ALCOHOL-FREE PAIRING
Euro 120

MENU FOR ALL DINERS AT THE TABLE



100% CAPSICUM

Euro 300

JOURNEY TO THE CENTER OF THE EARTH
A first taste to cross the threshold of the journey

ALBESE
Capriglio pepper, walnut condiment and arganier sauce*
Euro 55

IN-PEPERONATA
Monti Sibillini fusilli in peperonata, smoked pepper sabayon*
Euro 55

SWEET&SOUR
Beet dumpling, galangal dashi*
Euro 60

REFRESH
VALENCIA

Sea bass fillet, Valencian sauce*
Euro 85

DIAVOLA
Honey-glazed pigeon with Cayenne pepper, diavola sauce*
Euro 95

INCAS

Peach and piment doux fumé+*

CAPSI
Bell pepper and raspberry Tatin, capsicum sorbet*
Buro 40

WINE PAIRING
Euro 200

ALCOHOL-FREE PAIRING
Euro 120

MENU FOR ALL DINERS AT THE TABLE



PER FINIRE IN DOLCEZZA

CAPSI
Tatin di peperone e lampone, sorbetto capsicum*
Euro 40

PRUNUS
Fragrant rice foam with blackthorn, ramasin compote with combawa*
Euro 40

VICTORIA
Salumi of Victoria pineapple, charcoal and Tahitian vanilla sorbet+
Euro 40

SEI PRONTO A FARE IL FICO
Crispy paillette, figs perfumed with marjoram, and citrus sorbet*
Euro 40

PIZZA VEGETALE
Apricot pressé, tomato preserve-inspired coulis*
Euro 40



