4 “@ mii ‘C}?Q; L N

S Tt of W) Game

Wine cellar, October 31° 2024
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Venison carpaccio, hazelnut crisp and black cruffle
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Tagliatelle pasta with wild boar ragu

Hare a la Royale

Dhowent

Winter citrus crépcs suzette

250 curos per person
excluding beverage
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Brussels sprout with goat fondue and brown butter F S G

Lo gnocco di patate 2
Potato gnocchi with egg yolk, balsamic vinegar
and caciocavallo cheese fondue
1l cortello
Ravioli of roast beef, pumpkin puree, chestnuts
and 36-month-aged parmesan mousse
1l foie gras

Foie gras escalope with Marsala jus and finferli mushrooms

Omelette norvégienne

Norwegian omelette sponge cake, vanilla semifreddo,
yuzu and mandarin sorbet and burnt meringue s
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210 euros per person excluding beverage and cruffles . —=
Guests may add truffles to cach course, theyll will be priced by weight (12 curos per gram)




	October 31 - Feast of Wild Game
	Truffle



