
Dinner Menu

Chef Matteo Atzeni



The Signature Menu offers 4, 6, or 8 courses priced at

€80, €100*, and €120** respectively

Wine pairing per glass is €10 or €7 per half glass

At the Table of Nature
 

Starters
From Sea to Soil 19 

 Gebrande Kingfish - Carrot - Kaffir Lime Foam

Smoke on the Leaf 12 *
 Japanese BBQ Lettuce - Egg Yolk Confit  - Bread Ice Cream 

Ivory Earth 15 **
 Torched & Raw White Asparagus  - Smoked Parmesan Foam

Mains
Spring on the Tide 35

 John Dory -Wild Garlic - Shiitake - Nitsuke Sauce

Flame of the Deep 30 **
 Grilled Octopus - Pomme Anna - Burrata Foam - Tomato 

Earth, Fire and Richness 32
 Smoked Beef Filet - Bone Marrow Espuma - Parsnip -  Kale

Desserts
Harvest of Ruby 10 *

 Pickled Rhubarb - Basil Panna Cotta -  Yogurt Ice Cream

The Blue Forest 17
Celeriac Crémeux - Dill Gel & Fresh Dill — Blueberry Sponge  
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