
MENÙ DEGUSTAZIONE 

 
 

 

SENTIERO 

8 portate – €95 a persona 
 

Crudo di Mazzancolla, Albicocca alla Brace, Zenzero e Origano  (8) 

Seppia, Carota, Aglio Nero, Bitter e Fiori di Sambuco Macerati  (5, 7, 13) 

Melanzana, Gran Cru di Grotta, Noci e Levistico  (2, 3, 7, 12, 13) 

Capelli d’Angelo Tiepidi, Crescione, Ostrica e Salicornia  (4, 9, 13) 

Riso, Peperoni, Ribes e Verbena  (5, 12, 13) 

Trota, Lattuga, Caviale di Muggine e Lievito Tostato  (3, 5, 13) 

Piccione, Fico, Nocciola e Senape  (2, 7, 11) 

Fava di Tonka, Pomodoro e Nigella  (3, 13, 14) 

   

IMPRESSIONE 
4 portate a vostra scelta dalla nostra carta – € 70 a persona 

CONFIDENZA 

6 portate a scelta dello chef – € 80 a persona 

ESSENZIALE 

3 portate a vostra scelta dalla nostra carta – € 55 a persona 

 

Panificazione e Coperto € 5 

 



TASTING MENUS

 
 

 

SENTIERO 

8 courses – € 95 per person 
 

Raw Prawn, Grilled Apricot, Ginger and Oregano  (8) 

Cuttlefish, Carrots, Black Garlic, Bitter and Steeped Elderflowers  (5, 7, 13) 

Eggplant, “Gran Cru di Grotta” Aged Cheese, Walnuts and Lovage  (2, 3, 7, 12, 13) 

Lukewarm “Capelli d’Angelo” Thin Spaghetti, Watercress, Oyster and Samphire  (4, 9, 13) 

Rice, Peppers, Currant and Vervain  (5, 12, 13) 

Trout, Lettuce, Grey Mullet Caviar and Toasted Yeast  (3, 5, 13) 

Pigeon, Fig, Hazelnut and Mustard  (2, 7, 11) 

Tonka Bean, Tomato and Nigella Powder  (3, 13, 14) 

   

IMPRESSIONE 
4 courses of your choice from our menu – € 70 per person 

CONFIDENZA 

6 courses of our chef choice – € 80 per person 

ESSENZIALE 

3 courses of your choice from our menu – € 55 per person 

 

Homemade Bread and Cover Charge € 5 

 



LISTA ALLERGENI 
ALLERGEN LIST 

 
 

 
1. Arachidi e Derivati 

Peanuts and Derivatives 

8. Crostacei 

Crustaceans 

2. Frutta a Guscio 

Nuts 

9. Glutine 

Gluten 

3. Latte e Derivati 

Milk and Dairy Products 

10. Lupini 

Lupin 

4. Molluschi 

Mollusks 

11. Senape 

Mustard 

5. Pesce 

Fish 

12. Sedano 

Celery 

6. Sesamo 

Sesame 

13. Anidride Solforosa e Solfiti 

Sulphur Dioxide and Sulphites 

7. Soia 

Soy 

14. Uova e Derivati 

Eggs and Derivatives 

 
 
 
 
 
 
 

 
 

Il Fenicottero Rosa Gourmet ~ info@ilfenicottero-rosa.com 
phone +39 0546 622785 ~ +39 331 6475116 


