14 FEBBRAIO

/aferfry

SPECIAL MENU

Welcome Drink & Entrée dello Chef
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14th FEBRUARY

/aferfry

SPECIAL MENU

Welcome Drink & Chef’s Entrée

An aitisanal selection O/Me—ga/(e/gm/an//m, Handl-
stretched breadbticks, and ancient grain crackes with, teasted seeds

ARTISANAL SEAFOOD SALUMI SELECTION
(Bluefin tuna bresaole with Medteviancan herbs, Cuttlefish
lard infused with citrus, Beechwood smoked amberjack salumi)
STARTERS
ﬁm—mcg%é sea bass tatare m//ﬂamey/wmaée osmosis, with o%op/ﬂeo/csaﬁrm/
cajﬁ%’, (/Z%LMC@ aﬁ'/z/@f, ano/z%@/mmgmé essence %/M%W
ET0 oil. —M(/L@Q’ salt coo/ a,rw/ Osetra caria, 5@21/6&/ on a Veﬁ/e{fy lyamta m/
beetroot Hummus, with a momo@ WW/M'W%' s0ill
FIRST COURSE
Wm/te/ two-tone éa?ﬁa&no, wWith, M—WM/—&M sea bream 5@@%@{5@,

Bronze-e We&/p&&f@ W%/WWL% wild salmon mousse andits
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ce@ dee

MAIN COURSE

%u/q%—;m/zeq’cmfo% o/(%e o/a%, Abamuia breadveloute with, fiints a/a/&é[o%a%@, and
/M ~sautéed aumo@ broccoll vabe
Predessert

DESSERT
Bronte Flstactio /an&/a,mf with a mollen core, Maﬁe/ with,
Bowebon Vm%wfw/%@ waumn, aﬂ&m&on@%’a/m/zq’mam

120,00€
(Excluding bererages)
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