Chef Giuseppe Maria Brancati
Tasting Menu

Crudo di Gamberi di Mazzara

Fegato Grasso, Gazpacho di Melone “Lorenzini”
Sicilian Red Prawn and Seared Foie Gras
“Lorenzini” Sweet Melon Gazpacho

PG AL - B AT

Vermentino di Sardegna DOC, IS Argiolas 2011, Cantina Argiolas, Sardinia
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Crema di Fave

Mousse Pecorino e Pere, Croccante di Parma

Broad Bean Cream

Pecorino Cheese and Pear Ice Cream, Crunchy Parma Ham

HESicEs 2L RATERE - HEE B K

Arneis Langhe, DOC, Blange 2015, Ceretto, Piedmont
*kkkkk

Risotto “Acquerello”

La Seppia ed il Sui Nero
Risotto “Acquerello”
with Cuttlefish and Black Squid Ink

SR AVHEAFIBECE A

Soave Classico DOC, La Rocca 2012, Pieropan, Veneto
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Ombrina Bocca d’Oro

Zucchine Saltate, Schiuma di Mare e Croccante di Alga
Seared Mediterranean Meagre Medallion

Sautéed Zucchini, Sea Foam and Seaweed Cracker

AR SRR AR RRIE N ~ AR RO R e
Viognier, “Giovin Re” 2013, Michele Satta, Tuscany
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Scamone di Fassone alle 3 Erbe

Salsa di Prugne, Purea di Zucca e Zenzero, Cialda al Cren
Roasted Beef Rump with Three Kinds of Herbs

Prune Sauce, Pumpkin and Ginger Quenelle, Horseradish Chip

B R RBE RO ~ BRI RORARAE A

Nebbiolo d’Alba DOC, Bernardina 2013, Ceretto, Piedmont
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Cannolo

Ripieno di Bavarese Cannella e Grand Marnier
Riduzione al Mandarino, Cremoso al Gianduia
Tuile Roll

Grand Marnier and Cinnamon Bavarois

Tangerine Reduction and Hazelnut Cream

BHEEEERE NEERAILEMN R T 25
Moscato d’Asti DOCG, Vignaioli di S.Stefano 2014, Ceretto, Piedmont
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illy Coffee or Tea

$888 per person
$1,276 per person with wine pairing

Prices are subject to 10% service charge



