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LUNCH MENU ALACARTE

— soup of the day starters

BUFFALD CAPRESE 225 (2K
T[IMAT[' 5["."] 15 UK Mozzarella di Bufala, basil,
with basil tomato, nasturtium

VEALSWEETBREAD 365 (2K

main course smoked mashed potatoes,

cavolo nero, garden cress
DASTA sz | RAVIOLD 285 (ZK
maccheroni with beef ragout, root broccoli, ricotta, parmesan, focaccia
vegetables, arugula and parrﬁesan

main course
285 (ZK

- ACHETICARBONARA. 2z
homemade ravioli stuffed with
guinea fowl confit, sautéed celery, guanciale, pecorino romano,
white chicory and focaccia crumble egg yolk, focaccia crumble
MEAT ssx | BEEFTENDERLOIN 685 (1K
rump steak with grilled little gem Smke“ pptato purée, black kale
lettuce, meat croguette, roasted with beef jus
carrots and beef jus

SEA BASS 595 (ZK

Romanesco, wild broccoli,

seaweed raviolo, mussel sauce

desserts
RHUBARE 25k TIRAMISU '5cx CARROTEAKE 245 G
creme fraiche mousse, coffee ganache, carrot cream, limoncello
Prosecco gel, thyme jelly mascarpone, Marsala wine gel, candied carrot
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