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Sntice

Celeriac broth

Man conie
The Great Milanese Cassoeula

Slow-cooked savoy cabbage with pork ribs,verzini sausages,
pork rind and pig’s trotter, served with warm rustic bread

Dhowert

Meliga biscuits and zabaione

200 euro per person, beverage excluded
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Sntice

Fried beef mondeghili and mustard mayonnaise

Passalacqua pickled vegetables
o
S couide
Tortellini in reduced meat broth

Calf’s head, beef tongue, cotechino, chicken oxtail,

beef shoulder, pig's trotter and beef short rib
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Poached potatoes and carrots, braised cabbagc and balsamic vinegar onion

Bagnet verd sauce, fruit mostarda, peara sauce, horseradish sauce,

1cm0n magonnaisc, TOmcesco sauce, hOHCg Cll’ld mustard sauce

Dhewert

Créme caramel

260 euro per person, bevcmge excluded
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Streamed brioche with Castclmagno cheese

Beef tartare with hazelnut

Entree
Brussels sprouts with Storico Ribelle cheese
Fried egg with Comté cheese fondue
o
S couile
Tajarin with butter and Alba white truffle

Fassona beef fillet & la Rossini

Dot

Cheese selection from the trolley

Smoked fior di latte ice cream with balsamic vinegar

250 euro per person, Alba white truffle and beverage excluded
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Toutiide de Biese

Chicken liver tartlet, Pedro Ximénez and mint

Clarified chicken consomme with tarragon

St Jesurce

Salt-crusted Poularde de Bresse and Poularde de Bresse breast
served with allemande sauce and roasted chicken jus,

mashed potatoes, curly endive, green apple and vinaigrette

Glazed Poularde de Bresse thigh served with mushroom sauce,

roasted potatoes, and Portobello mushrooms with red wine

Dsient

Crépcs Suzette

280 euro per person excluding beverage
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Stiten

Sea urchin and clarified tomato water

Warm blini, Normandy butter and Oscictra caviar

The Grand Seofood Totten

Ouysters
Langoustines
Mazara red prawns
Razor clams, lightly grilled
Raw sea truffle clam

Poached king crab

Served with champagne mayonnaise, Passalacqua cocktail sauce,
citrus vinaigrette and lemon

Tnteituade

Clarified shellfish and lime consommé

KLFSN]




C .,

Linguine with slipper lobster, fermented lemon

and lightly spicy parsley

Blue lobster, white Vermouth beurre blanc served with
crispy fried potatoes, bitter leaf and herb salad with vinaigrette

Omelette Norvegienne

650 euro per person, excluding beverage




