
Welcome to our
personal interpretation
of the Italian cuisine

Chef Andrea Drago



Tast ing menu

Price per person 155€

Wine Pairing 71€  |  Water service 5€

Snacks

Our focaccia.  Bread and breadst icks

Scal lop,  horseradish,  seafood mortadel la and tangy-spicy
“busara”

Asparagus,  sweet-and-sour castañeta with loquat and anchovy
foam

Cold spaghett i  with white mole sauce and caviar

Red bream with toasted marinara jus ,  barnacles and buttermi lk

El iche,  bone narrow and saffron,  marinated sardine,  v inum acre
and wi ld fennel

Duck,  pomelo sauce and “tortel l in i  in brodo”

Basi l  curd,  mandarin sorbet and l imoncel lo

Black sesame cream, carob,  apr icot and coffee

These i tems are only served to fu l l  tables.

Pr ices include 10% VAT



Tast ing Notes

Due to the complexity  of our dishes,
we are unable to l ist  al l  the ingredients.

I f  you have any al lergies or  food intolerances,
please let  our team know.

Our staff  wi l l  be happy to
assist  you throughout your exper ience.

These i tems are only served to fu l l  tables.

Pr ices include 10% VAT
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