STARTERS €

AIMOST BEEF TARTARE (7-3-4-6-10-12 22

MUSHROOM RAMEN 25
With chili pepper potato spaghetti (1-6-9-11)

QOYSTERS AND BORLOTTO BEAN 22
Misery and Nobility (1-46-10-11-149)

PUMPKIN AND HOOKED TRUFFLE 25
With smoked egg white 3-7)

SWEET POTATOES AND ACQUADELLE (7-19) 20
FIRST COURSES €

(ONION SOUP AND SARDINIAN FREGOLA (7-7-11) 20
BOTTONI CACIO-PEPE AND GREEN CURRY 22

With Monte Veronese cheese (1-3-2)

“LLA FAGIANA” CARNAROLI RISOTTO 25
Pumpkin, Ginger, Foie gras and coffee (7-9-19) per person
(2 people minimum)

“VOLEVO PASTA FAGIOLI” 20

Spaghett Felicetti, smoked beans and ‘nduja ()

Our dishes may contain
allergens
For information contact the staff

COPERTO 5




MAIN COURSES €
IRELAND SALT BAKED BEEF FILLET 39
Tomato mayonnaise (3 per person
(minimum 2 people)
FROM THE SEA (1-3-4-6-7-9-15) 40
TARTE TATIN WITH JERUSALEM ARTICHOKE 32
Shallot and apple (1-6.7.10)
PIGEON AT 360 40
Breast, thigh and ice-cream (1-3.6-7.8-9-10-19)
DESSERT €
BECCHERIE TRADITIONAL TIRAMISU’ (7-3-6-7-8-11) 9
(VECCHIO SAMPERI MARSALA “PERPETUO” MARCO DE BARTOLI) 15
FAIR FRIED DOUGH 10
Gianduia creamy, raspberry, milk and spiced iced cream (1-5-6.7-8)
(PASSITO DI PANTELLERIA DOC SHAMIRA BASILE) 15
MERINGUE, BLUEBERRIES AND LIME (3 10
CHESTNUTS, PERSIMMONS AND CASCARA (1-2) 10
((DON PX 1999)) 12
1 Cereals including gluten like 4 Seafood 7 Milk and milk 10 Mustard and mustard products 13 Lupin
wheat, rye, barley, kamut and and seafood products including beans and
its products lactose lupin products
derived products
2 Crustaceans 5 Peanuts 8 Nuts 11 Sesame seeds and sesame products 14 Shellfish
and peanut and shellfish
products products

3 Eggs and egg products

6 Soy and soy
products

9 Celery and celery
products

12 Sulphur dioxidee and sulphite




