“AMORE REGE SENZA LEGGE” Huitres/Oysters
ITALIAN PROVERB 6/%18, 18/436

Menu di San Valentino
Verre de Prosecco / Glass of Prosecco

(a partager/for sharing)
Y (@4 J (4

Amuse bouche

Crostino de foccacia, mousse de foie de volaille, oignons caramélisé a la _pomine

Foccacia crostino, chicken liver mousse, a}o}oﬁa caramelized onions

?lntf}oasu’

Cﬁamyig'nons G(ing, cd}ores fm’ts, oignons Joer(e’, mag’ofai‘ne, miel de truﬁe, Tarmiggiano
‘King Oyst?zr mushrooms, friecf capers, }aicéfecf }Jem’[ onions, marjomm, truﬁfe ﬁoney, Tarmigg"iano
Vivaneau Vermillon, oignons rouge, chili, gingemﬁre, [ime, orange, }oiments ja[ayenos
Vermilion Red Sna})})er, red onions, chili, ginger, [ime, orange, }n'cﬁﬁ%[ ja[a}oenos

jam@on maison, aioli au }oersi[, salsa verde, Armillaire de miel, oignons rouge, ?armiggiano

Proscuitto cotto, }mrsfey aioli, salsa verde, Jaicﬁfecf Brown Beech mushrooms, }oicE[ecf red onions, ‘Parmtggiano

Primi
Bucatini a Lencre de seiche, crevette ﬂrgentme, moules, calmars, tomates cerise, Boutargue de Mulet,

caviar Mujjo[
Squicf ink Bucatini, ?lrgenu’nian red sm’}oe sﬁn’m}o, mussels, calamari, cﬁewy tomatoes, Red Mullet CBottarga, ‘Mtgjof

caviar

Secondi

Joue de veau braisé au Barolo, crevettes gm'[fes du B.C, Jourée de ]ocmais, espuma de carottes

ancestm[es

Barolo braised veal cheeks, gri(fecf ‘B.C prawns, Joarsm’}o Jouré, heirloom carrot spuma

Dolci

Mousse au chocolat noir, sablé, saﬁayon au Cinzano

Dark chocolate mousse, sablé, Cinzano saﬁayon

$120.00 Joour/for 2 Menu de coujofe a Jaartager/ Cou}ofes shared menu
(Taxes et service non-inclus / Tax and service not included) menu & la carte aussi cfisyom’ﬁﬁz/ a la carte menu also

available



