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APPETIZER

short rib arancini with cheese arborio rice

rosatella sauce with caviar

PASTA SPECEAL

lobster bucatini in 3 tomatoes sauce “plum,
cherry, datterino” topped with sliced lobster

tail & aromatic breadcrumbs

MAIN COURSE
New Zealand certified a3 lamb rack with
mashed potato, Barolo reduction, carrots frites

and winter black truffles

DESSERT

pandoro with bacio al cioccolato gelato topped

with chocolate sauce and powdered sugar
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