[Amuse Bouche]
Grissino al Salmone, Mini-caprese, insalata al cucchiaio
Salmon Bread Stick, Mini Caprese, Spoon Salad
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[Starters]
Pancia di Maiale Caramellizzata, Ananas, Cannellini e Salsa al Vino Rosso
Caramelize Black Pork Belly, Purée and Fresh Pineapple, Red Wine Sauce
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or
Crudo di Gambero Rosso, Capasanta, Caviale, Mango e Insalatina Riccia
Argentina Raw Red Prawn, Scallop and Caviar, Mango and Lemon Fizzy Salad
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[Pasta]

Pasta Fatta in Casa all'Aragosta e Pomodoro Fresco
Home Made Fresh Pasta, Half lobster and Fresh Tomato
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[Lemon sorbet]
S

[Main Course]

Filetto di Wagyu con Patate al Tartufo Nero, Cipolline e Salsa al Brasato di Stinco
Wagyu Beef Tenderloin, Black Truffle Potatoes, baby onion and Oxtail Black Peppercorn Sauce
B RO AE LLUBAA BE L SR ANFERL /NS MR- R IR ARG
or
Involtino di Merluzzo e Gamberone con Pancetta, Patate, Zucca e Senape Affumicata
Cod fish & tiger prawn wrap in pork cheek, warm potatoes and pumpkin smoked mustard
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[Dessert]

Tortino al Cioccolato Fondente con Gelato al Burro d'Arachide
Cold chocolate fondant served with peanut butter ice cream
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5 Courses set menu 1314RMB/2 People including a glass of Prosecco each
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Upgrade 450RMB you will get Fleur Saint Jean Red Or White Wine All night
IN4S0TTHA LA T BRI 2: 1 2130 e 3 30

Set Menu is subject to 10% service charge
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