
“ Buon San Valentino”



S A N V A L E N T I N O S O T T O L E S T E L L E

B E N V E N U T O

Amuse Bouche

***

C R U D O D I C A P A S A N T A , C A V I A L E E C O N S O M M É D I F I N O C C H I O S E L V A T I C O

Hokkaido’s scallop Crudo with beetroot and champagne cured yolk, fennel consommé and Oscietra caviar

***

T A G L I O L I N I C O N G A M B E R I D I F I U M E

Pulled egg dough Tagliolini with poached freshwater crayfish and crustacean Ristretto

O r

R A V I O L O N E A I F U N G H I

Wild mushroom whole Raviolone, Piedmont Crutin truffle cheese fondue and Marsala reduction

***

S A L M O N E O R A K I N G

Poached Ora king salmon, sea asparagus, saffron new potato, Tua Tua clams chowder and smoked caviar

O r

F O N D E N T E D ’ A G N E L L O

Slow cooked with hay roasted coastal lamb medallion, burnt pepper ratatouille and new potato

***

T I R A M I S U A L L E F R A G O L E

Valentine tiramisu with Amaretto light cream, ginger marinated strawberry and olive oil ice cream

***

S A N V A L E N T I N O P E T I T S F O U R S
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