
ANTIPASTO

RICCIOLA, YELLOWTAIL CRUDO, MOZZARELLA & TOMATO CREAM, ANCHOVIES, CAPERS

POLPO, CHARRED OCTOPUS, FRESH CHÈVRE, LEEK & SMOKED PAPRICA CREAM, SUN-DRIED TOMATOES

ASTICE CATALANA, SARDINIAN-STYLE LOBSTER, BASIL CREAM, CELERY, APPLE, TOMATO

VITELLO TONNATO, VEAL, TUNA SAUCE, CAPERS

CARPACCIO, BEEF CARPACCIO, TAGGIASCA OLIVES, PINE NUTS

INSALATA DI CARCIOFI, ARUGULA, ARTICHOKES, PARMIGIANO, LEMON

RADICI, BEET CARPACCIO, GRILLED VEGETABLES, FRESH CHÈVRE, BLACK TRUFFLE

PASTA E RISOTTO

CAPPELLETTI IN BRODO, VEAL CAPPELLETTI, CONSOMMÉ

PACCHERI ALLA FASANO, THREE TOMATO POMODORO SAUCE

AGNOLOTTI, MEDITERRANEAN ROCKFISH, BRAISED LEEKS, CHERRY TOMATOES, TAGGIASCA OLIVES

FETTUCCINE ALL’ASTICE, LOBSTER, CHERRY TOMATO, BRANDY

RISOTTO ANATRA, CARNAROLI RICE, DUCK, PEAR, GORGONZOLA

PESCE E CARNE

SOGLIOLA, WILD DOVER SOLE, LEMON SALMORIGLIO, ASPARAGUS | FOR TWO

BRANZINO, GRILLED SEABASS, CELERY, CHANTERELLE, BLACK TRUMPET MUSHROOMS

POLLO, CHICKEN BREAST CACCIATORA, ROASTED PUMPKIN

AGNELLO, SLOW BRAISED LAMB SHOULDER, ARTICHOKES, BLACK TRUFFLE

OSSOBUCO, RISOTTO ALLA MILANESE, GREMOLADA

ORECCHIO DI ELEFANTE, VEAL CHOP MILANESE, ARUGULA, TOMATO | FOR TWO

FILETTO, FILET MIGNON, LARDO DI COLONNATA, CAULIFLOWER, RED WINE SHALLOT SAUCE

DOLCE

PANETTONE, MARSALA PASTRY CREAM

TRONCHETTO, VANILLA & CHOCOLATE LOG, FIG

CIOCCOLATO, CHOCOLATE MOUSSE, VANILLA, SPONGE CAKE

TORTINA DELLA NONNA, VANILLA PASTRY CREAM, PINE NUTS

TIRAMISÙ FASANO

A 20% GRATUITY IS SUGGESTED FOR ALL PARTIES.  

WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

CHRISTMAS

4 COURSES $180

ANTIPASTO – PRIMO – SECONDO - DOLCE

DAL 1902


