
 

 

                                                                                                                                       

Great Tasting Menu’ St. Valentine’s Day 2024 
The variations of the dishes can lead to a difference in price                

Acorn bread cod fsh, garlic, fennel, rosemary, maqui mayonnaise, orange fruit 
Macaron , duck liver pate’, dried fruit 

 

2022                                     Per - Ostrica 
Oyster, fruit, basil, seaweed, soya, shallot 

                        For this corse is available a Molossal caviar Amur selection garnish € 25.00 
                           

1994                                      La volta buona 
            Zucchini flower, buffalo mozzarella, anchovy, sweet and sour red pepper sorbet, rose petals 
                                           
2021                   Una strana compagnia 
                       Prawn, hazelnut, black garlic, whisky, choccolate, pistachio, fruit 
 

 

2024                                  Tagliolino  ’80 - ‘24 
                        Tagliolino, spirulina seaweed, wild salmon, citrusy butter   
                       For this corse is available a Molossal caviar Amur selection garnish € 25.00 
 
2022                                         Marango  

Marango beef, vegetables, berriese, citrus fruit 
 
1993                                      Ama      triciana 
                Amatriciana pasta with tomatoes, pecorino cheese and pork cheek, by Angelo Troiani 
 
                                       

Pre-dessert      
 

2024                                      Un Maritozzo Per 2                                 
                     Roman Maritozzo, strawberries, pistachio, zabaione cream, balsamic vinegar   

 

  € 210 p.p. 
Wine pairing “Il Convivio” 3 glasses € 70,00   

Wine pairing “Il Convivio” 4 glasses € 90.00   


