
VOLTA MENU
PARA PICAR

Fine de Claire nº2 fried oysters, citrus vinaigrette gel        13    (1ud extra 4,5)

Organic egg in potato and Parmesan foam, Jerusalem artichoke, black truffle        V/GF        11

Selection of Mediterranean cheeses and cured meats, marmalade and bread        12

RAW

Veal tartare, bone marrow, tuna sauce, capers        GF        14

Corvina tartare, cucumber, avocado, marinated beetroot, capers         GF        13

KM 0

Aubergine babaganoush, courgette flower, confit tomato, ricotta salad        V        12

Seasonal tomato salad, nectarines, shaved halloumi, hazelnuts, mustard and honey vinaigrette        V/GF        12

LAND AND SEA

Grilled red snapper, carrot, fava beans, sage, beurre blanc        GF        24

Ossobuco, celeriac, crispy corn        GF        25

Trofie, basil pesto, green beans, potato        V        14

DESSERT

Cheesecake, red berries        7

Tiramisu        8

V — Vegetariano / GF — Gluten Free


