
FIRST COURSE

APPETIZERS
Feel ings from the Land of  the R is ing Sun

Japanese-s ty le  aubergine ,  r ibbed tomato ,  f ru i t  and sprout  sa lad wi th

raspberry c i t ronet te  and a lmond quark wi th chives

DESSERT

Memories  of  a  tr ip to Portof ino

Pansot t i  s tuf fed wi th chard ,  r icot ta  and nutmeg wi th walnut  sauce

Alaska

Del ic ious sweet  crêpes  wi th a sauce made of  but ter  and caramel ized sugar ,

orange ju ice  and Grand Marnier  served wi th vani l la  ice  cream

MENU

Brother Sun

Del icate  but ternut  pumpkin cream with gorgonzola foam,  contras t

  of  balsamic v inegar and mint  scented oi l

MAIN COURSE
Vegetus

Art ichoke heart  s tuf fed wi th our cashew cheese ,  enr iched wi th herbs  and

vegetables ,  r ich broccol i  puree and truff led potatoes

PRICE PER PERSON €220 DRINKS EXCLUDED

WATER AND COFFEE INCLUDED IN THE MENU

Our Amuse Bouche wi th a g lass  of  Organic  Franciacorta

PRE DESSERT

MATER TERRAE


