WINTER MENU 495

11 DISHES, SERVED FAMILY-STYLE FOR THE WHOLE TABLE
WINE PAIRING 4 GLASSES 350 INCL. FILTERED WATER

RULIANO HAM - 24-MONTH AIR-DRIED HAM from “Ruliano” in Parma
MARINATED BELL PEPPER, anchovies, grilled focaccia, oregano (G)
ARANCINI, truffle, mozzarella, truffle mayo (G)(L)

BURRATA, baked carrots, pine nuts, aged balsamico (L)(N)
CRUDO SALMON, raw marinated salmon, cucumber, grapes, chili
BEEF TARTARE, parmesan, truffle mayo, crispy potatoes (L)

RAVIOLI with ricotta and spinach, zucchini, broccoli, truffle (G)(L)
MAFALDINE AMATRICIANA, guanciale, chili, tomato sauce, onion, parmesan (G)(L)

GRILLED RACK OF LAMB, breadcrumbs, lamb jus, broccolini (G)
RADICCHIO SALAD, blood oranges, sesame, balsamico

VANILLA SEMIFREDDO, amaretto, chocolate, apples (L)(N)

4-COURSE MENU 450

SERVED INDIVIDUALLY FOR THE WHOLE TABLE
WINE PAIRING 3 GLASSES 350 INCL. FILTERED WATER

BURRATA, baked carrots, pine nuts, aged balsamico (L)(N)

MEZZE RIGATONI, lamb ragout, taggiasca olives, parmesan (G)(L)

TAGLIATA, grilled Danish veal rib-eye, mushrooms, balsamico, arugula, parmesan (L)
POTATO & PUMPKIN, rosemary, pumpkin seeds, pecorino, EVOO (L)

VANILLA SEMIFREDDO, amaretto, chocolate, apples (L)(N)

ANTIPASTI - STARTERS

TWO ARANCINI - 85
Truffle, mozzarellg, truffle mayo (G)(L)

BURRATA - 135
Baked carrots, pine nuts, aged balsamico (L)(N)

BEET CARPACCIO - 135
Goatcheese, aged balsamico, apples hazelnuts (L)(N)

MARINATED BELL PEPPER - 105
Anchovies, grilled focaccia, oregano (G)

PULPO SALAD - 155
Octopus, crispy vegetables, green olives

SALMON CRUDO - 155
Raw marinated salmon, cucumber, grapes, chili

RULIANO HAM - 155
Air-dried, 24 months from Parma

MINI PIZZA - 175
Ruliano ham, truffle, mozzarella, taleggio (G)(L)

BEEF TARTARE - 175
Truffle, parmesan, truffle mayo, crispy potatoes (L)

PRIMI - PASTA

RAVIOLI WITH RICOTTA AND SPINACH - 185
Truffle, zucchini, broccoli (G)(L)

SPAGHETTI - 115
Spicy tomato sauce, stracciatella (G)(L)

SPAGHETTI VONGOLE - 175
Clams, air-dried ham, chili, garlic (G)

MEZZE RIGATONI - 165
Lamb ragout, taggiasca olives, parmesan (G)(L)

MAFALDINE AMATRICIANA - 165
Guanciale, chili, tomato sauce, onion, parmesan (G)(L)

RISOTTO MANTECATO - 155
Rabbit, mushrooms, parsley (L)

SECONDI - MAIN COURSES

BAKED HALIBUT - 265
Mussels, tomatoes, white beans, zucchini (L)

GRILLED RACK OF LAMB - 295
Breadcrumbs, lamb jus, broccolini (G)

TAGLIATA - 365

Veal rib-eye 300 grams, grilled medium-rare
Mushrooms, balsamico, rucola, parmesan (L)

CONTORNI - SIDES - 45

RADICCHIO SALAD, blood oranges, sesame, balsamico vinegar
POTATOES & PUMPKIN, rosemary, pumpkin seeds, pecorino, EVOO (L)
TOMATO SALAD, lentils, red onion, basil (G)

GRILLED BROCCOLINI, parmesan, lemon, EVOO (L)

RUCOLA, parmesan, balsamico, EVOO (L)

DOLCE - DESSERTS

VANILLA SEMIFREDDO - 95
Amaretto, chocolate, apples (L)(N)

THE MARKETS TIRAMISU - 105
Hazelnut, cocoa crumble (G)(L)(N)

AFFOGATO - 75
Vanilla ice cream with espresso (L)(N)

LEMON SORBET - 45



