
Suppli al telephono
(Risotto croquettes stuffed with mozzarella cheese, served on spicy 
tomato coulis)

Classic tomato bruschetta on house made crouton
(Fresh tomatoes seasoned with herbs on house made crouton)

Wild mushroom tart                                                                                                    
(Lardons, caramelized onions, Taleggio cheese, wild mushrooms, cream and 
demi glace)

Grilled oysters                                                                                                                    
(Half cooked on the grill with fresh tomatoes, jalapenos, shallots and lime salsa)

Duck parmentier
(Duck confit, caramelized onions and sweet potato puree)

Beef carpaccio 
(Truffle emulsion, truffle oil and Grana Padano shavings)

Prosciutto, seasonnal fruits
(Prosciutto ham, season fruit salad with extra-virgin olive oil and basil)

Octopus with orange and Espelette vinaigrette                                                                  
(Octopus, roasted red peppers, fingerling potatoes, onions, arugula)

Vegetarian antipasti platter for 2
(Platter of marinated artichoke, olives, grilled vegetables, tomato salad, bread 
sticks and house flatbread)

Antipasti platter for 2
(Prosciutto, speck, calabrese, marinated mushrooms, seafood salad and
 bread sticks)

Salmon tartar                                                                                                                                         
(Fresh salmon, shallots, roasted pistachios, sundried cranberry, orange zest) 

Duck foie gras
(Pan seared duck foie gras, panettone, beetroots confit, maple and balsamic 
vinegar) 

Foie gras au torchon
(Slices of house made foie gras torchon served with warm brioche bread  
and “ Mostarda ” stewed fruit)  

Caesar salad “ Al formaggio ” (for 2)
(Romaine lettuce, classic Caesar dressing)

ANTIPASTI

7

7

11

14

9

19 

        
14

        

15

18
 

        

26

13

      
21

18

24



Minestrone and pesto crostini 

Stracciatella style Tomate Blanche 
(Chicken broth, spinach, egg whites, parmesan cheese and pancetta
 lardons)

Soup of the day
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Green salad
(Balsamic vinegar, tomato confit, Grana Padano shavings)

Arugula and parmesan salad
(Arugula leaves, cherry tomatoes confit, Grana Padano shavings,  
balsamic vinegar)

Beets and goat cheese salad                                                                                                 
(Beets, goat cheese, green onions, roasted pecan nuts, walnut oil, and honey 
vinegar)  

Winter Caprese salad                                                                                                         
(Oven roasted tomatoes, mozzarella di Bufala, classic pesto, basil leaves and pine 
nuts)    
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Risi e Bisi
(Duck confit, green peas and prosciutto)

Risotto with rock lobster tails
(Risotto with cauliflower, truffel and rock lobster tails)

Risotto with squash, mascarpone cheese, topped with
braised pork
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