
TASTING MENU

1 2 5  per person1 2 5  per person

W I N T E R  P I N Z I M O N I O

A M B E R J A C K  C R U D O  
ogo seaweed, blood orange, taggiasca olive, lemon drop chili

M U S H R O O M  A R A N C I N I  
smoked treccione, green garlic aioli, pine pollen

T R U F F L E  S F O R M A T O
thyme, potato crumb, parmigiano fonduta

T A L E G G I O  S C A R P I N O C C
parmigiano reggiano & aceto balsamico

C H E S T N U T  F U N G H E T T I
chanterelle & trumpet mushrooms, 

nettles, truffle pecorino

T O R T E L L I N I  I N  B R O D O
tradizonale

O R R E C H I E T T E  
veal sausage, charred cabbage, anchovy, chili

V E A L  A G N O L O T T I  V E R D I
celery root so�ito, �esh horseradish

C H O C O L A T E  B U D I N O
espresso whipped cream, sea salt
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6 5  wine pairing 


