fernande.

TASTING MENU

Assortment of Snacks

Blue Crab Dashi Gelée
Red Prawn, Shimeji Mushroom, Tosazu

~

Sashimi of Local Fish
Tomato, Lemongrass, Ginger, Coriander

BBQ Local Octopus
Summer Squash, Citrus, Seaweed velouté

~

Local Pecorino Agnolotti
Delica Pumkin, Pine Nuts, Mostarada di Cremona

Local Fish
Leeks, Preserved Lemon, Capers, Kombu

Confit of Lamb from Ta’Zeppi Farm
Rosa Bianca Aubergine, Sesame, Vin Jaune

Local Strawberry
Sheep’s Milk Ricotta, Black Sesame, Timut Pepper Cream

€120



