
*Spherical olive "El Bulli«

Air potato baguette with marinated beef

Chicken skin and gobbetti shrimp

Salad gorgonzola cheese and nuts

Piemontese style Katsu Sando

Herbs curry, shrimp

and -196° vinaigrette

Roasted vegetables salad

*Squids, artichokes and celeriac

"Burro e oro" style gnocchi

Mais cream, beef’s plin and

marrow bone sauce

Green sauce style tuna belly

DESSERTS FESTIVAL

120 €



*Spherical olive "El Bulli"

Beetroot meringue, creme fraiche and 

horseradish

*Wafer with foie gras and hazelnuts

Fondue filled Vol Au Vent

Piemontese style Katsu Sando

Montadito sandwich with tuna belly

and sea urchins

Onions’ flan and vermouth

Radicchio, gorgonzola cheese

and gingerbread

Beef carpaccio and zabajone

Herb curry, oyster and vinaigrette -196°

Smoked peas, capers and coffee

Artichoke with Pèrigord sauce

" Burro e oro" style gnocchi

“Cetarese” style linguine

Lamb, ginger and rosemary

DESSERTS FESTIVAL

140 €
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