125 per person
190 per person with wine pairing
235 per person with our Premium wine pairing

170 per person with non-alcoholic drink pairing

Chickpea farinata
with baked ricotta, baby vegetables, sweet and sour pioppini mushrooms
and vegetable broth

Red tuna tartare,
marinated tomatoes, burrata pearls and liquid salad

Cacio e pepe risotto
with sea urchins and black garlic cream

Sea bass fillet
with a mushroom crust, tender leeks, sweet potato and mussel sauce

Rossini style veal cheek
with saftron brioche bread, foie gras and chicken gizzards sauce

Acanto tiramisu

Menus include complimentary coftee and mineral water. The tasting menu is for the whole table.
Awailable at lunch until 1.45pm and at dinner until 9.45pm.





