CLASSIC

SELEZIONE DELLE PRECEDENTI STAGIONI

BARBABIETOLA, PANNA ACIDA E CAVIALE
SCAMPO AL PEPE VERDE
AGNELLO, PATATE E SALSA BERNESE AL ROSMARINO

PANE, “MIELE” E BURRO SALATO

CALAMARO ALLA MILANESE
SPAGHETTO, RICCI DI MARE AFFUMICATI E PECORINO

BRANZINO IN PORCHETTA
MANZO, ALBICOCCHE E SENAPI

VERBENA, MELONE E CETRIOLO
ANGURIA, MANDORLE E OLIVE
PINETA
“IL CARRELLO"

€220
(BEVANDE ESCLUSE)

EXECUTIVE CHEF ANDREA ANTONINI



-
A o U

CLASSIC

SELECTION FROM THE PREVIOUS SEASONS

RED BEETROOT, SOUR CREAM AND CAVIAR
FRESH GREEN PEPPERCORN SCAMPI
LAMB, POTATOES AND ROSEMARY BEARNAISE SAUCE

BREAD, "HONEY" AND SALTY BUTTER

MILANESE STYLE SQUID
SPAGHETTI, SMOKED SEA URCHINS AND PECORINO CHEESE

SEA BASS PORCHETTA STYLE
BEEF, APRICOT AND MUSTARDS

VERBENA, MELON AND CUCUMBER
WATERMELON, ALMONDS AND OLIVES
PINE FOREST
“SWEET CART”

€220
(BEVERAGE NOT INCLUDED)

EXECUTIVE CHEF ANDREA ANTONINI



