14 FEBBRAIO

O eftns

SPECIAL MENU @

Welcome Drink & Entrée dello Chef
@Wmoﬂlpm @/aca,ccéa/, WKM&M@W@
SELEZIONE DI SALUMI ITTICI

(Bresacla & tonne wsse alle eibe, Lot oﬂ%ppmay&a?/zww
ANTIPASTI
WMW@%MM%%L@MM&W@%MK@ Wm&m, Zaw%weéoﬂ
VWMMM/SZ, WW@M&W@W&%MW

Vastelletta oﬂ/fw%v salata, bruncise 4 verduie, W@/m in casa e
caviale Osetra

PRIMI

@a Cascina Oschiena mantecato allessenza oﬂ costaced, 5’6@/41719// teall
Wmdmepaﬁfm%m edtbile

Ziti estrusi fatti in casa farciti con mousse soffice d salmone Red King,
MW%KM@MM@%WM@/@/M&%K@/MW
SECONDO

%nc@oﬂp@fmma%/pm, VM%FW%%WMKM%W@@
XMM%W@MK@@W%W@W%&&@M/WVW&

Predessert

DESSERT

gbmoﬂm%mm&mgmm@p@/moﬂmﬂ%&@ﬁwm

95,00€
@ (‘bevande escliuse)

ANAVA



14th FEBRUARY

O eftns

SPECIAL MENU @

Welcome Drink & Chef’s Entrée
An artisanal selection O/Ma-ga/(eqﬁgmqﬁm//&cm, %m/w/-
stretchled breadbticks, andancient grain ctackens with, teasted seedé
ARTISANAL SEAFOOD SALUMI SELECTION
(@Mm/ tuna bresacla with IV editeveanean fiehs, @va%
lards' infused with citeus, Beechiwood smoked amberjack salami)
STARTERS
Stlow -MMFWM% and/ custacean Wwﬂ’éém, wWith a gaw%a@é O/MMIK-
MMMVW@S, WW@M/W, a/w/@ z@féy Coymwon %q’uc&m
5@1/0/2% shortcust L‘a/lé&é, VW& 5’5@%&1’5@, %owcem@qé WLW@, m&/

@5@%@ cavia’e

FIRST COURSE
Cascina Oschiena tisotto creamed with FWM% essence, éop/ae&/ with
"FHouse-made extiuded Fiti /I/W with a delicate Q@qﬁ(mﬁ sabmon mousse,
sewed with a saffeon-infused Auwrora sauce teduction mw/mw@ az@z% dee
MAIN COURSE
Grriclle-seared cateh of the digy, Altamuia breadvelouté with Kints of artichoke, beetroot
dice, andy /M ~sautéed OZWLO@ broccoll rabe
Predessert

DESSERT
'"Bronte Fistackio PO lava cake, erbmceqﬁ 5% a white
WW@%/MW&%@KM@/@@M@% vanilla

95,00€
@ (Excluding bererages)

ANAVA



