CHEF’S COURSE

AMUSE
WHITE ASPARAGUS VELOUTE
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APPETIZER
SEA BREAM CARPACCIO WITH PERILLA AND BOTTARGA
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HOT APPETIZER
EEL BEIGNETS ESCABECHE
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RISOTTO
CORN RISOTTO WITH SUMMER TRUFFLES
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FISH
ROASTED SPANISH MACKEREL WITH MANTUAN SAUCE
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MAIN
CHARCOAL-GRILLED SELECTED BEEF
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DESSERT
MELON WITH LIME GRANITA
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CAFE
COFFEE OR TEA
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