
RomanceClassical 

10.02.26 - 14.02.26

Burrata al Cuore (V)

Creamy burrata served with slow-roasted cherry tomatoes basil oil and
warm focaccia

Scallops alla Veneziana

Hand-dived scallops pan-seared with brown butter lemon and crispy
pancetta finished with chive oil

Beef Carpaccio per Due

Thinly sliced fillet beef rocket parmesan shavings truffle dressing and
cracked black pepper

Starters

Fillet di Manzo
Pan-seared fillet steak with silky potato purée roasted shallots and red wine jus

Ravioli all’Aragosta
Lobster ravioli in a light bisque sauce finished with butter herbs and lemon zest

Gnocchi al Tartufo al Forno (V)
Baked potato gnocchi with wild mushrooms truffle cream and aged parmesan
finished golden in the oven

Mains

Dessert to Share
Warm chocolate brownie
Classic tiramisù
Amalfi Lemon Posset
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