IL/FENICOTTERO ROSA

Entrée
Like a Sfojia in Brisighella-Style
Egg, Truffle and Black Tea
Tacos, Cardamom, Tartare and Toasted Yeast Butter

Guinea Fowl and Tangerine Macarons
Salted Codfish Cream Puffin Piacentina-Style and Shallot Chutney

“Filiera Rizzieri” Scottona Beef Tartare,
Raspberries, Marzolino Truffle and Ramson Capers

Baby squids, Burnt Wheat, Green Sauce and Black Lemon

Cannellone Pasta stuffed with King Prawn,
Pumpkin, Nuts and Bagoss Cheese

Sole like a Croque Monsieur,
Pomegranate Zabaione, Laurel and Roasted Lettuce

Ivoire Wafer, Tangerine and Rosemary

Petit Fours

Price per person
€ 95 wines excluded



