
   

 

 

 

 

 

 

 

 

 

 

 

 

 

OSTRICHE 

con pata te ,  f r igg i te l l i  e  sa l sa  a l lo  Champagne 

Oysters  wi t h  po ta toes ,  f r igg i te l l i  peppers  and  Champagne sauce 

 

ASTICE BLU 

ar ros to  con zabaione al  pass i to  d i  Loazzolo ,   

cavo l f io re  e  tè Matcha 

Roas ted b lue lobs ter  wi th  “Loazzo lo” zabag l ione,   

cau l i f lower and Matcha  tea 

 

RISOTTO 

con lampone e  c rema d i  e rbe  

R iso t to wi t h  raspber ry  and  herbs cream  

 

SPAGHETT I  

con anemoni  d i  mare ,  gamber i  ross i ,   

l imone nero e  c rema d i  ravane l l i  mar ina t i  

Spaghet t i  w i t h  sea  anemone,  red  prawn,   

b lack  l ime and  p ick led rad ish  cream 

 

ANGUILLA 

laccata  al  v ino  rosso  con fegato  grasso  e  sa l sa  a l  rosmar ino 

Red wine g lazed ee l wi t h  fo ie g ras and rosemary sauce 

 

ANIMELLA 

a l la  cannel la  con c rema d i  caro te  a l  f ru t to  de l la  pass ione  

Cinnamon scented  vea l sweetb read wi t h  ca rrot s  and pass ion f ru i t  c ream  

 

PETTO DI  POLLO FICATUM  

con po lvere d i  capper i ,  l ime e  verdure   

F ig fed  ch icken  b reas t  w i t h  capers  powder ,  l ime and vegetab les 

 

PARFAIT  ALLA  L IQUIR IZIA 

con c r i s ta l l i  d i  fog l ie  d i  tabacco Ken tucky ,   

pera a l l e  spez ie  e  c rema a l  ca f fè 

L iquor ice parfa i t  w i t h  crys ta l l ized  Ken tucky tobacco leaves ,   

sp iced pear and cof fee cream 

 

menu degus taz ione 190 / abbinamento  v in i  130 

t a s t i ng  menu 19 0 /  w ine  pa i r i ng  1 30  

 

i  nos t r i  menu  degus taz ione sono serv i t i  per  l ' i n te ro  tavo lo  

our tas t i ng menus  a re served fo r the en t i re tab le  

______________________________________________________________________ 

Prices in €, VAT included 

 

Based on seasonal availability the following products might have been frozen at the source or bought fresh and frozen  

right in our kitchen: prawns, yellowtail, snapper, sea urchins, sea anemone, foie gras  

 

Fish served raw or not fully cooked is subject to a cleaning procedure in compliance with EC 853-2004 regulation  

Kindly inform our colleagues about any of your allergies or intolerances

 

 

 

 

 

 

au tumn in  Mi lan   

 

SCAMPO E SEPPIA 

con brodo d i  femmine l l e  e tamar i l lo   

Langous t ine and  cu t t lef i sh  wi t h  baby crab broth and tamar i l lo  

 

RISONE 

a l l ’acc iuga con sa l sa  al lo sgombro ,  os t r i che  ed ace tose l la   

“R i sone” pas ta wi th  anchovy ,  mackere l  sauce,  oys ters  and  sor re l   

 

CANNELLONI  

d i  far i na d i  cas tagne farc i t i  con pern ice ,  scorzonera  

e  sa l sa  a l  pepe verde  

Ches tnuts  f lour  canne l lon i  s t uf f ed  wi th  par t r idge,  sa ls i f y  

and g reen pepper  sauce 

 

SCALOGNO  

con a loe  vera a l  cocco e sa l sa  a l la  cu rcuma 

Sha l lo t  w i th  coconu t  scen ted a loe vera  and  turmer ic sauce  

 

TR IGL IA   

con fungh i  mar ina t i  e sedano rapa a l  tandoor i   

Red mu l le t  w i th  mar ina ted mush rooms and tandoor i  f lavoured  celer iac  

 

LEPRE 

à la  royale  con ruo te  pazze e  cavole t t i  d i  B ruxe l l es 

Hare à la roya le wi t h  “ ruote pazze” and  Brusse l s  sp rout s  

 

SFOGLIA   

caramel la ta  con nocc iola ,  sa l sa  a l la  zucca,  an ice  s te l la to   

e  sorbe t to  d i  melagrana  

Caramel ized  puf f  pas t ry  wi th  haze lnu t ,  pumpk in  sauce,  s tar  an i se   

and pomegranate so rbet  

 

menu degus taz ione 180 / abbinamento  v in i  120 

t a s t i ng  menu 18 0 /  w ine  pa i r i ng  1 20  

 

 

è poss ib i l e  ordinare  a l la  car ta  scegl iendo t ra  l e  por ta te  de i  menu  degus taz ione 

i t  i s  poss ib le to  o rder  à la  car te choos ing  f rom the d ishes of  the tas t ing  menus   

 

FORMAGGI DAL NOSTRO CARRELLO (opz ionale)     

Cheese se lec t ion f rom our t ro l ley  (op t iona l)  

degus taz ione d i  t re pezz i  tas t ing  of  t hree p ieces    eu ro15  

degus taz ione d i  c inque pezz i  ta s t ing o f  f ive  p ieces    eu ro 25  

 

menu due por ta te  + desser t  125 / menu t re  por ta te  +  desser t  160 

two courses  + desser t  125 / th ree courses  + desser t  160 


