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Gamberi aromatizzati all’arancia e timo, cannolo di ricotta e rapa rossa, nocciole
Argentinian prawn marinated with orange and thyme, beetroot and ricotta cannolo, hazelnut

718 B BT RIE AT, B 7L B A KR B T

fhk

Crema di zucca, calamari piccanti, piselli alla menta e polvere di olive
Pumpkin cream, spicy calamari, peas with mint and black olive powder
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Ravioli alla sorrentina, burrata e pomodorini

Homemade ravioli “sorrentina style”, buffalo mozzarella and cherry tomato
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Filetto di agnello, puree funghi e tartufo, prosciutto croccante
Lamb loin, mushrooms and truffled mash, crispy parma ham
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Halibut alla piasta, vellutata di peperone rosso e spaghetti di zucchine
Halibut, red pepper vellutee, zucchini spaghetti with basil
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Mousse al cioccolato bianco e caramello salato, mandorle caramellate e fragole
White chocolate mousse, salted caramel, caramelized almond and strawberry
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