


“Respect for the
raw material has been
our creed since the

beginning.

From then

on, we only ever
followed our dreams.”

e



Tortellini with cream and herring

shiitake mushroom caramel, herring caviar

Mantis shrimp ceviche

seaweed, green tomato, grilled Gillardeau oyster

Amberjack matured with burnt herbs

glazed prawn, daikon, amberjack bone juice

Blue crab soup

lagoon shrimp, shrimp, cuttlefish, chimichurri

All the scallop...

squid “cacciarolo” milk and yuzu kosho

Pumpkin with hazelnut butter

sunflower seeds, mushroom broth, “carpione” gel, toasted hazelnuts

Grilled scampi

sea truffle juice, chicory and raspberry kimchi

Turnip tubes

potato and bean, banana and bean miso

Spaghettone pasta with bread essence
brewer's yeast, clams, and mantis shrimp Venetian style

From the market... aged 7-12 days

and grilled

with reduced fish bones and Champagne, Kaluga Amur caviar,
cauliflower and clam water

Smoked Madagascar vanilla
ice cream

Kaluga Amur caviar, Jerusalem artichoke milk

Guanaja chocolate mousse

black garlic ice cream, raspberry vinegar granita,
goat's milk foam

per person € 260,00



Cold spaghettini,
shellfish essence

lobster, prawn, bronte pistachio sauce,
and pantelleria caper water

The fried bite...

baby squid, anchovies, scampi, shrimp

Lagoon risotto...

zotoli, cappetonde, masanete,
mantis shrimp, and shrimp

Catalana

lobster, scampi, prawns, mantis shrimp,
tomato, tropea onion, potatoes, celery,
carrots, and pantelleria capers

The pastry...

mascarpone cream and raspberry sauce

per person € 180,00
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