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Entrée

Entrée

COURGETTE AND SUMAC
Dried zucchini rehydrated in a brine of zucchini, sumac glaze and pasta “alla scapece”

TOMATO
Tomato salad
Basil panna cotta, tomato agretto, tomato seeds and shallot with soy

Datterino tomato
Datterino cooked in lime, datterino sauce with lactic acid

LENTILS, PEPPER AND BAY LEAF
Lentils cooked in a vegetable stock, pepper sauce and bay leaf oil

CARDDONCELLO MUSHROOM AND PAPRIKA
Cardoncello mushroom cooked in a pressure cooker, paprika and rosemary scapece oil

LEMON
Lemon namelaka, lemon spumone, lemon and meringue compote

Euro 85,00 including wine pairings | Beverages, coffee and service not included

Theinformationregarding the presence of substances or products causing allergies or intollerances, orhome manufactured products from freshraw materials exposedto arapid freezing
processinorder to guarantee high standards of quality and safety canbe provided by the staff and you can consult therelevant documentation that willbe provided uponrequest.



