
 

 

 

 

 

 

   Easter Menu 
  

 
 

WHITE ASPARAGUS 

Eggs and rough mustard foam 

        — 

 

  RISOTTO WITH PEAS 

Tamarind and raw red shrimps 

 

        — 

HOMEMADE TAGLIOLINO 

Carletti pesto and beef tartare 

— 

 

   LAMB WITH MISO 

      And BBQ carrots 

        — 

 

                                                         APRICOT AND GINGER 

— 

 

FOCACCIA WITH MASCARPONE FOAM 

 

 

                                                                      

 

 

 

 

 

THE MENU COSTS 120 EURO PER PERSON AND INCLUDES WATER AND COFFEE. 

 

THE WINE PAIRING (OPTIONAL) COSTS 50 EURO PER PERSON. 

   

POSSIBLE ALLERGIES AND INTOLERANCES HAVE TO BE DECLARED DURING THE 

RESERVATION. 

 


