
Appett izers
.

 Cutt lef i sh  |  p lums arrabbiata  |  b lack gar l ic  |  anchovies
.

Spaghetto |  saf fron |  veal  shank |  c i trus
.

Codfish  raviol i  |  white  mole  |  oyster  |  f ig  leafs
.  

Roasted pigeon |  be l l  peppers  |  lavander
.

Lime |  lemon |  bergamot
.

Caramel  |  apricot  |  ron and vani l la
.

Pet it- fours

  Wine pair ing
67€

Orobianco
menu

1 4 0 €


