
 
Hors d’oeuvre 

Hors d’oeuvre 
 
 

Grand Plateau of Oysters: 
Tsarskaya , Muirgen, Daniel Sorlus 

Sixeuro per each 
 
 

Chicory salad in anchovy and garlic sauce, with salt cod fish in tempura  
apple and smoked sardine 

Twentyfoureeuro 
 
 
 
 
 

Cassatina of buffalo ricotta cheese and salmon tartare 
rolled in smoked Irish salmon and its own caviar 

Twentysixeuro 
 

 
 

Ancient recipe from Umbria:  
Cardoon Parmigiana with Jerusalem artichoke chips and crispy wafer 

Twentyfoureuro 
 

 
 

Foie Gras Torchon with fig mustard 
And warm croutons of pan brioche 

Thirtyfoureuro 
 
 
 
 
 

Special salad of fine herbs, pomegranate, 
and goat cheese flakes 

Twentyoneeuro 
 
 
 
 
 

Roman style artichoke   
filled of Lamb offal with Tuscan lard and red potato puré 

Twentyeuro 
 
 
 
 

 
 
Service 10% not included  
Water 3,00 Euro   Bread  3,00 Euro 
 



 
First Courses 

First Courses 
 

 Large fettuccine with artichoke in a mild sauce 
of anchovy and '88 Brandy flambéed shrimp 

Thirtysixeuro 
 

 
Homemade tagliolini with butter 

parmigiano and white truffle from Siena country 
 ?????euro 

 
 

 
Ravioli stuffed with braised beef 

48 months aged parmigiano and late radicchio with almonds 
Fortyeuro 

 
 

 
Homemade potato gnocchi with mountain cheese 

fondue and black truffle 
Fortyfoureuro 

 
 

 
The traditional lamb ragout  

with thin Capellini 
Thirtythreeeuro 

 
 
  

Artisanal tortellini in rich Consommé 
Thirtyfoureuro 

 
 

“La Gricia” 
Homemade Tonnarelli with cheek lard, lime, 

pecorino cheese and black pepper 
Twentyeighteuro 

 
Egg handmade pasta is all elaborated in our kitchen. 

 



 
Main Courses 

                                       Main Courses 
Main Courses 

 
 
 

Traditional recipe of New Year’s Eve: 
 

Artisanal big boiled pork sausage and pig’s trotter 
with lentils from the Alps 

Twentynineeuro 
 
 

Goose cooked in oven with mandarin essence and 
 Brussels sprouts frosted in balsamic vinegar 

Fortysixeuro 
 
 
 

Goulash of wild boar and its chop 
with white polenta (corn mush)  

Thirtyeighteuro 
 
 
 
 

Baby pork cooked in oven at low temperature 
with fried roman artichoke 

Thirtynineeuro 
 
 
 

Baby octopus and lobster 
In celeriac creamy soup and candy lemon 

Fortytwoeuro 
  
 

 
Salted Cod fish in casserole with chickpeas, black olives  

and fresh small tomatoes 
Thirtyeighteuro 
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