CHEF’'S COURSE

AMUSE
GREEN SHISO SORBET FIG BURRATA POTATO
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APPETIZER

SPLENDID ALFONSINO CARPACCIO
WITH WATERMELON RADISH AND BOTTARGA
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HOT APPETIZER
GRILLED-SCALLOP WITH SEAWEED BUTTER SEA URCHIN
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PASTA
ABALONE MUSHROOM WITH PECORINO CHEESE
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OVEN-BAKED FLOUNDER WITH FRUIT TOMATO SAFFRON SOUP
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MAIN
CHARCOAL-GRILLED SELECTED BEEF WITH RED WINE SAUCE
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DESSERT
POMELO AND WHITE CHOCOLATE YUZU GRANITE
KEXHERDAFFaar—+F @OTFOSS5=5F
CAFE
COFFEE OR TEA
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