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Appetlzers

Garciofisal-mattone, ..t T, SN Emm S lee | e
Fregh amehoggies fniedsballae. .. v L0 . i e
SinokeuiatieReinesnomEle TTEIN:. /S50 ... %0 aior sl oohHoasse « obesvsssamses
Artichokes pate with crispy bacon and garlic crostini .........cccoceeueuenee.

First Courses
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“Rigatoni gricia” with bacon, black pepper and pecorino cheese ....
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Homemade gnocchi with fresh onion amd smoked herrings ............
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Main Courses

Baked lamb with juniper sauce and thin potatoes ........c.ccccceveverrerurnee.
Fillet beef with red wine sauce and thin potatoes ........cccccceeeveruruenene.
Filletgdork wiith grapes and red ONION ..........ccccccceemenisnnsencssesnssssnssnssisncgy
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Trippa of veal with tomato sauce, mint and pecorino cheese ............
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Bitter caramel denti-glass with almond crumble ....... 5o i et
Dark chocolate sorbet with cocoa beans
Seasonal sorbets
Puff pastry with eggnog, cream and pear
Cake of the day
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