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COUPE DE PROSECCO
OU COUPE DE PROSECCO SANS ALCOOL

CARPACCIO DI BRANZINO
BAR CRU FINEMENT TRANCHE, PESTO DE ROQUETTE,
ZESTE DE CITRON & FRAMBOISES GIVREES

BURRATA AL POMODORO - Végétarien
BURRATA CREMEUSE, TOMATES ROTIES & BASILIC FRAIS

ARANCINI SAN DANIELE
RIZ CROUSTILLANT, JAMBON SAN DANIELE & BURRATA FONDANTE

MAFALDINE AL TARTUFO - Végétarien
Option pates sans gluten disponible
PATES MAISON, CREME DE PECORINO,
TRUFFE & POUSSES DE BETTERAVE

SPAGHETTI ALLA CHITARRA AL PESTO VERDE - Végétarien
Option pates sans gluten disponible

PATES MAISON, COURGETTES FRAICHES, TOMATES SECHEES,

PESTO VERDE MAISON, CITRON CONFIT & PIGNONS DE PIN

TAGLIATA DI MANZO
FINES TRANCHES DE BCEUF GRILLE, SALSA VERDE
& CAPONATA SICILIENNE

TIRAMISU ALL’AMARETTO - Alcoolisé
CREME MASCARPONE A AMARETTO

TORTINO AL CIOCCOLATO
MOELLEUX AU CHOCOLAT, CEUR FONDANT AU DULCE DE LECHE

CANNOLI SICILIANI
RICOTTA VANILLEE & GRENADE FRAICHE

FRUTTA FRESCA - Végan



VALENTINE'S
DAY DINNER

€65 SET MENU

EEEEEEEEEEEEEEE - PRICES INCLUDE VAT



GLASS OF PROSECCO
OR GLASS OF NON-ALCOHOLIC PROSECCO

CARPACCIO DI BRANZINO
THINLY SLICED RAW SEA BASS, ARUGULA PESTO,
LEMON ZEST & FROZEN RASPBERRIES

BURRATA AL POMODORO - Vegetarian
CREAMY BURRATA, ROASTED TOMATOES & FRESH BASIL

ARANCINI SAN DANIELE
CRISPY RICE CROQUETTES, SAN DANIELE HAM & MELTED BURRATA

MAFALDINE AL TARTUFO - Vegetarian
Gluten-free pasta option available
HOMEMADE PASTA, PECORINO CREAM,
TRUFFLE & BEETROOT SPROUTS

SPAGHETTI ALLA CHITARRA AL PESTO VERDE - Vegetarian
Gluten-free pasta option available
HOMEMADE PASTA, FRESH ZUCCHINI, SUN-DRIED TOMATOES,
GREEN PESTO, CANDIED LEMON & PINE NUTS

TAGLIATA DI MANZO
THINLY SLICED GRILLED BEEF, SALSA VERDE & SICILIAN CAPONATA

TIRAMISU ALL’AMARETTO - With alcohol
MASCARPONE CREAM FLAVORED WITH AMARETTO

TORTINO AL CIOCCOLATO
WARM CHOCOLATE CAKE WITH A DULCE DE LECHE CENTER

CANNOLI SICILIANI
VANILLA RICOTTA & FRESH POMEGRANATE

FRUTTA FRESCA - Vegan



