
Charcoal-Gri l led White  Asparagus,  Tonka Bean Apple,  
E lderflower Vinaigrette  and Mint  Oi l

Melt ing Eggplant,  Caper  Leaves,  Confit  Tomato and Basi l

Coconut  Cream, Monk’s  Beard,  Marinated Pumpkin,  Beans and 
Citrus  Sauce

Spaghett i  with  Smoked Green Tomato,  Red Onion and Lemon

Vani l la  Leek Mosaic,  Candied Citron,  Tea Oi l  and 
Chickpea Far inata  

Chocolate  Euphoria

An eight-course journey celebrat ing
the s ignature dishes  of  Chef  Fabio Cordella  

75,00

95,00

125,00
Served to  a l l  guests  at  the same table.

A tr ibute to  the plant-based world

An evolv ing journey where new insights
take shape as  flavors

Warm Lessinia  “Grisa”  Hen ,  Cooked and Raw Red Beet,  Spring 
Greens and Local  Dashi

Lettuce,  Cutt lefish,  Cr ispy Guanciale  and Egg Foam

Risotto  with  Robiola  Cheese,  Peas,  Capers  and Scampi  Tartare

Linguine,  Spider  Crab,  Turnip Greens and Bergamot Caviar

Quai l ,  Caul iflower,  White  Chocolate  and Fennel  Jus

Timut  Pepper  Ice  Cream, Rhubarb and Garda Ol ive  Oi l

125,00

Coffee and Coffee

Coffee and Coffee

ALCOHOLIC PAIRING

Sakè  Truffle  Mart in i
Saké,  Extra  Dry  Vermouth,  Lemon Ju ice ,  Rhubarb  Syrup,  Truffle

Seared Scal lops,  Osmotic  Celery,  Rhubarb Sauce and Black Truffle

Wasabi  Zen
Saké,  L ime Ju ice ,  Acac ia  Honey,  Wasabi  Soda

Gragnano Pacchero with Lobster,  Stracciatel la  and Pistachio

Wild  Yuzu
Yuzu,  Bourbon,  Raspberry  and B lackberry  Shrub

Herb-Crusted Lamb,  Lamb Jus  with  Red Fruits  and Black Sals i fy

Sweet  Dream
Pass i to  "Zeni"  Wine,  Apr icot  Brandy,  Wi l l iams Pear  Cognac,  Kefir  and Haze lnut  Yogurt

NON-ALCOHOLIC PAIRING

Ci t rus  Noire
Lemon Ju ice ,  Green  Apple  Ju ice ,  Rhubarb  Syrup,  Orange  B lossom Water ,  B lack  Truffle  Soda

Seared Scal lops,  Osmotic  Celery,  Rhubarb Sauce and Black Truffle

Senchabi
Sencha Tea,  L ime Ju ice ,  Acac ia  Honey,  Wasabi  Soda

Gragnano Pacchero with Lobster,  Stracciatel la  and Pistachio

Yuzu  Berrys  Smash
Yuzu,  Fresh  L ime,  Raspberry  and B lackberry  Shrub,  Green  Apple  Ju ice ,  Agave  Syrup

Herb-Crusted Lamb,  Lamb Jus  with  Red Fruits  and Black Sals i fy

Golden Hug  
Gin  0 ,  Pear  Syrup,  Vani l la  and Apr icot ,  Kefir  and Haze lnut  Yogurt

The dr ink is  the protagonist :  every  cocktai l  inspires,
every  course respond

Dear  Guest ,  in format ion  about  the  presence  of  substances  or  products  that
cause  a l lerg ies  or  in to lerances  i s  prov ided  by  ask ing  the  serv ice  team.

Cover charge 6,00



G l u t e n  f r e e

2  d ishes  and  1  desser t  per  person
3  d ishes  and  1  desser t  per  person  

As  an  a l ternat ive  to  our  tas t ing  menus  we  of fer :

Chocola te  Euphor ia

Haze lnut  Cream,  Guanaja ,  Crunchy  and A lmond Ice  Cream

Annal i sa ’ s  T i ramisu

Cof fee  and Cof fee

T imut  Pepper  I ce  Cream,  Rhubarb  and Garda  Ol ive  Oi l

P ineapple ,  Pass ion  Fru i t ,  G inger  and  Ba lsamic  V inegar

Cheese  Se lec t ion  and Mustards  

Ee l ,  Kabayak i  Sauce,  Pak  Choi  and  Sesame

Seared  Grouper ,  Ar t i chokes ,  “Bagna  Cauda”  and Green  Sauce

Fassona  Tatak i ,  Dandel ion,  B lack  Truffle  and Cacao  Nib  Jus

Suck l ing  P ig  Porchet ta ,  Carrot ,  Turmer ic ,  G inger  and  Jus

Gragnano Spaghet t i  wi th  “Cac io  e  Pepi” ,  F resh  Fava  Beans  and Red  Prawns

Wi ld  Gar l i c  R i sot to ,  Fermented  L ime,  A lmonds  and Lake  Sard ine

Black  P ig  Rav io l i ,  Burrata  Cheese,  N ’Duja  and  Tandoor i  Reduct ion

Gnocchi  wi th  C lams,  Potato  -  Parmesan  Foam and Pars ley  Oi l

Mar inated  S turgeon,  Kefir  and  S turgeon Cav iar

Seared  Sca l lop,  Herb  Crust ,  La te  Radicch io  and  ‘Va lpo l i ce l la  R ipasso ’  Wine  Sauce

Mel t ing  Eggplant ,  Caper  Leaves ,  Confit  Tomato  and Bas i l

Cr i spy  Ar t i choke,  Buf fa lo  S t racc ia te l la  Cheese  and Deer  Tar tare  

ENTRÉE

FISH AND MEAT

PASTA AND RICE

SWEET TEMPTATIONS 

75,00
95,00 


