SOICIO

TASTING COURSE

4,500

APPETIZER

Grilled Spanish Mackerel Carpaccio with Herb Marinade
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PASTA

Chitarra with Minced Beef “Bolognese”
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MAIN

Grilled Pork with Spicy Mustard
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DESSERT

Marinated Strawberry with Vanilla Ice Cream
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COFFEE or TEA

coffee/tea
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SOICIO

CHEF'S COURSE

6,800

APPETIZER

Grilled Spanish Mackerel Carpaccio with Herb Marinade
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HOT APPETIZER

Grilled White Asparagus with Egg "Milanese"
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PASTA

Linguine With Fresh Mussels and Tomato
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MAIN
Grilled Duck with Vincotto Sauce
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or
Grilled Beef7OUMI-GYUU” with Truffle (+2,000)
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DESSERT
Strawberry and Milk Chocolate Tart
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COFFEE or TEA

coffee/tea
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