
Valentine’s Day Menu

Prawns hand cut
passion fruit, hazelnuts and winter fish selection

Quail with fine black truffle
cream of potato, cardoon and helichrysum

Barbecued artichoke
carbonara sauce and fermented peppers

Ravioli with turnip tops and anchovy drippings
baked bread and black lemon

Rice with almond and saffron
sour red turnip, and late radicchio

Seared cuttlefish
Risina beans, black cabbage, capers and cruschi peppers 

Litchi and champagne
red fruits, almond and white chocolate

€ 210 for the couple, drinks excluded


