
 

San Valentine’s Menu 2019 
 

Welcome appetizer 
 

Trout fish 
Its caviar, oysters and buttermilk 

 

Mazzancolle shrimps 
Pears, Passito and fois gras 

 

*Scallop 
Milanese style risotto and gremolada 

 

Ravioli 
Pumpkin, plankton and white truffle parmesan 36 months  

 

Risotto 
Rose from Gorizia, langoustines and red wine 

 

Quail 
Goji berries and salsify 

 

Chestnuts, cassis and violet scented whipped cream 
 

*Fine black truffle garnish € 30,00 
 

€ 140,00 per person, beverages excluded 

 


