Amuse bouche (Abalone con salsa ortica, cetriolo e mango )
Amuse bouche
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Ma-dai marinato al pomodoro con neve di basilico
Ma-dai marinated with tomato sauce and basil snow
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Fagottelli HEINZ BECK
Fagottelli HEINZ BECK
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Pesce del giorno con purea di piselli,fave e salsa dragoncello
Fish of the day with Green peas puree, broad beans and tarragon sauce
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Menu pranzo stagionale | OS5 FAZa— -
Vitello con verdure di campagna,
radice prezzemolo e ricotta liofilizzata (o Wagyu +2500)

Veal with wild vegetables, radice prezzemolo and lyophilized ricotta cheese (or Wagyu +2500)
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Amuse, Antipasto, Primo, Secondo, Dessert, Caffé
Amuse, Apetizer, Pasta, Main dish, Dessart, coffee

7XIa1—R, B NAI A FryPa, - O—k— e :
Ciliegia e Cioccolato
Cherry & Chocolate
Menu 4 portate | 4amona—x ¥6,000 ELBAEFEEFITAL—K
Amuse, Antipasto o Primo, Secondo, Dessert, Caffe
Amuse, Apetizer or Pasta, Main dish, Dessart, coffee Potit £ 8 Caffé ;
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Petit four and coffee or tea
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un’ulteriore 10% di servizioe 8% di tasse saranno a:Fgluntl al totale
An 10% discretionary service charge and 8% consumption tax will be applied to the total amount - =
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Capesante con asparagi bianchi di bassano del grappa, Bernese e caviale
Scallops with white asparagus from Bassano del Grappa, Bernese and caviar
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