
    Easter menu

WHITE AND GREEN ASPARAGUS
Smoked yolk egg and rough mustard foam

        —

“CARNAROLI” RISOTTO WITH PEAS
Tamarind and raw red shrimps

—

HOMEMADE TAGLIOLINO
Carletti pesto, sour cream and toasted pine nuts

—

LAMB RIBS WITH SPICES
—

MANGO, PASSION FRUIT AND LICORICE
—

AFFOGATO WITH PERU’ SPECIALTY COFFEE

 THE TASTING MENU COSTS 120 EURO PER PERSON
                                                 AND REQUIRED PARTICIPATION OF THE ENTIRE TABLE

 
WINE PAIRING 50 EURO PER PERSON


