
Tasting menù  

 

Amuse Bouche 

Scallops, a leek julienne 
and a turnip reduction with ginger aroma 

  

Wild mushrooms, streussel 
and a porcini and bergamot infusion 

    

Fusilloni with a foam of busara sauce 
and shrimps 

        

Gnocchi stuffed with montasio cheese 
and a caramelized onion infusion 

    

Veal with an horseradish yogurt, 
cranberry and parsley 

    

Predessert 

Dessert 

€ 130,00 

The tasting menu is served for each guest of the table 

Please inform us of any food allergies not to create any discomfort.


