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Menu Rosa
Mixed salad with duck liver 

Risotto with zucchini flowers and saffron
Filet of beef in a bread crust with aromatic herbs and Barolo sauce 

served with seasonal vegetables

Strawberry mille-feuille
€ 85  Service and VAT 10% included

drinks not included
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Menu Azalea

Curly salad with warm goat cheese, walnuts, sweet corn and cherry tomatoes

Rocket salad and smoked ham Fettuccine

Duck breast with mustard grain sauce

served with seasonal vegetables

Grand Marnier Chocolate mousse with candied orange

Coffee and Pastries

€ 90  Service and VAT 10% included

drinks not included
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Menu Raffaello
Beef carpaccio with rocket salad sauce

 “Picasso” farfalle with green peppers, anchovies and black olive sauce

Risotto with seasonal vegetables

Roasted loin of lamb, garlic and rosemary

served with spinach tart and baked potatoes

Genoise cake with strawberry and Chantilly cream

Coffee and Selection of pastries
€ 90   Service and VAT 10% included

drinks not included
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Menu Chopin

White bean salad with truffle oil red mullet fillet rosemary-scented

Rocket salad and speck Fusilli

Artichoke Fettuccine

Roasted beef fillet with black and pink pepper

mustard, onion, potato and Porcini gratin

Crunchy nougat, amaretto and caramel sauce “Charlotte”

Coffee and Pastries

€ 90  Service and VAT 10% included

drinks not included
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Menu Tulipano

Beef Carpaccio with rocket sauce

Pappardelle with Parma ham flowers of pumpkin and strawberry tomatoes

Loin of calf with dragoncello sauce

served with our selection of seasonal vegetables

Chocolate mousse with orange peel and Grand Marnier
Coffee and Selection of pastries

€ 90  Service and VAT 10% included

drinks not included
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Menu Bellini

Foie gras mousse with mixed salad and mango jelly

Lobster and asparagus Lasagne

Roasted sea bass with olive, rosemary and caper trite

served with pan fried spinach, pine nuts and tomatoes au gratin

Dark chocolate cake with sabayon 

Coffee and Pastries

€ 100  Service and VAT 10% included

drinks not included
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Menu Michelangelo
Bresaola with red chicory, sweet corn, creamy cheese mouse with green apple

Chilly cucumber soup, yogurt and mint

Tonnarelli with aubergines, cherry tomatoes, basil and buffalo mozzarella

Beef loin with rocket salad and balsamic vinegar

baked potatoes and grilled vegetables

Bavarese cream with lemon and red currants

Coffee and Pastries

€ 110   Service and VAT 10% included

drinks not included
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Menu Mozart

Smoked swordfish carpaccio with artichokes, celery and Parmesan salad

Pappardelle, cherry tomatoes and scorpion fish

Risotto with red chicory and smoked cheese

Roasted turbot fillet with tarragon sauce

served with baked potatoes and Sicilian broccoli

Apple tart tatin with vanilla ice cream

Coffee and Pastries
€ 110   Service and VAT 10% included

drinks not included
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Menu Bellini

Foie gras mousse with mixed salad and mango jelly

Lobster and asparagus Lasagne

Roasted sea bass with olive, rosemary and caper trite

served with pan fried spinach, pine nuts and tomatoes au gratin

Duck breast with mustard grain sauce

served with seasonal vegetables

Dark chocolate cake with sabayon 

Coffee and Pastries

€ 115  Service and VAT 10% included

drinks not included
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Menu Bramante
Prawns and avocado, grapefruit and pink sauce cognac scented

Trofiette with tomatoes and scorpion fish

Penne, Parma ham, zucchini flowers and buffalo mozzarella

Swordfish with tomato, olive and caper sauce

served with tomatoes au gratin, roasted potatoes and thyme

 “Charlotte” with red fruit meringue

Coffee and Pastries

€ 120  Service and VAT 10% included

drinks not included
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Menu Giotto

King prawn and vegetable terrine with tomato and raspberry vinegar coulis (sauce)

Potato Gnocchi with seafood and lobster ragout

Spaghetti with lemon, bottarga and cherry tomatoes

Backed turbot fillet with crushed wild fennel and black olives

served with seasonal vegetables

Bourbon vanilla and chocolate Mille-feuille 

Coffee and Pastries

€ 120 Service and VAT 10% 10% included

drinks not included
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