
 

 
 

 

 

 

 

 

 

 

 

 

 

S I N C E  2 0 0 5 ,  T H E  L O N G - T I M E  R E S E A R C H  I N  

T H E  V E G E T A B L E  G A R D E N  H A S  N A T U R A L L Y  L E D  

M E  T O  A  C H A N G E  T H A T  I S  B O T H  S I M P L E  A N D  

C O U R A G E O U S  A T  T H E  S A M E  T I M E :  

P R O P O S I N G  A N  O F F E R  T H A T  I S  M O R E  T H A N  

E V E R  A I M E D  A T  T H E  U S E  O F  S E A S O N A L  

P R O D U C T S  F R O M  O U R  G R E E N H O U S E S  A N D  

F R O M  O U R  O R G A N I C  A N D  B I O D Y N A M I C  

G A R D E N S .  T H I S  M E N U  W A N T S  T O  T E L L ,  

W I T H O U T  R H E T O R I C ,  T H E  W O R K  O F  M Y  

G R O W E R S ,  B R E E D E R S  A N D  M Y  K I T C H E N ,  A  

C O M M I T M E N T  T H A T  I S  E X P R E S S E D  I N  A  H A P P Y  

C O M B I N A T I O N  O F  C R E A T I V I T Y ,  C O N T I N U O U S  

R E S E A R C H ,  E X C E L L E N T  I N G R E D I E N T S  A N D ,  

A B O V E  A L L ,  T E R R I T O R R Y .  

 
 
 
 
 
 
 
 
 
 
 

 
With respect to privacy, please deactivate the ringtone of mobile phones. 

We inform our customers that some products are treated with the rapid reduction of temperature (according to EC 
Regulation no.852/04). The products marked with a * are frozen: the products reach in a very short time the temperature of 
-18# C, the speed of cooling does not damage the biological structure of the food. Freezing is presented as the best system 

of preservation, thanks to the scrupulous respect of the “cold chain” throughout the process that the food takes to get, 
intact, on the table of the consumer. 

We remind you that it is not allowed to smoke according to the law of 16 January 2003 n.°3 art 51 
The list of allergens is available upon request from the waitstaff. 

 



 

 
 
 

 

 

 
T H E  B E G I N N I N G   

Antipasto Piemontese 

A T  T H E  S E A  O N  T H E  R O C K S   
Sea urchins, almond and coffee* 

T H E  S P R I N G  
Cod and peas* 

T O … E A S T  
Beetroot  

T H E  S E A   
Sea bass* 

T H E  P A D D Y  R I C E    
Rice, onion piatlina and Whisky   

T H E  T R A N S H U M A N C E                                                                                                    
Lamb 

F R A N C E S C O  C L E M E N T E            
Mascarpone, cinnamon and grapefruit 

 
 
 

 
€ 290 



 

S A L A D  2 1 . . .  3 1 . . .  4 1 . . .  5 1 . . .  

€ 50 

 
C A V I A R  

€ 90 
 

H A N D - C H O P P E D  R A W  B E E F  A N D  B L A C K  T R U F F L E  

€ 50 
 

M U S H R O O M S  R A V I O L I  A N D  B L A C K  T R U F F L E   

€ 50 
 

V E A L  S W E E T B R E A D  L A S A G N A  A N D  B L A C K  T R U F F L E  

€ 50 
 

P A N N A C O T T A  M A T I S S E  

€ 40 
 

 
 

B E N A N T I   
E T N A  B I A N C O  S U P E R I O R E  P I E T R A  M A R I N A  2 0 2 0  

 
A Z O R E S  W I N E  C O M P A N Y  

P I C O  C A N A D A  D O  M O N T E  2 0 2 0  
 

G A J A    
L A N G H E  A L T E N I  D I  B R A S S I C A  2 0 2 1  

 
D E U T Z  

A M O U R  D E  D E U T Z  B R U T  2 0 1 3  
 

D O M A I N E  F O U R R I E R  
G E V R E Y  –  C H A M B E R T I N  A U X  É C H É Z E A U X  V V  2 0 2 2  

 
C E R E T T O  

B A R B A R E S C O  F A S E T  1 9 8 7  
 

B R U N O  G I A C O S A   
B A R O L O  F A L L E T T O  V I G N A  L E  R O C C H E  2 0 1 9   

 
N I G L  

E I S W E I N  G R Ü N E R  V E L T L I N E R  2 0 2 1  
 

+ € 390 


