
 

 

 

OUR TASTING MENUS 
 

THE CLASSICS 

Mackerel e Foie Gras 
 

Carpaccio of scallops, artichokes and baby lettuce flavoured with black truffle 

Mushroom and onion cream, red miso and goat cheese 

Parmesan cheese ravioli in cold tuna broth, double malt and 7spices 

Pomo d’ORO risotto, provolone cheese and black cardamom 

Soy vermicelli with amber jack sauce and mussels, cauliflower cream 

Sake-glazed black cod, purple vegetables 

Tandoori-style duck breast, cocoa powder and dried apricots 

Napolitan sfogliatella in “Samosa” style, green tea ice cream 

Sweet Bufalo mozzarella, fruit and balsamic vinegar shared ice 

€ 140.00 
 
 

FLAVORS OF A  JOURNEY 

LONDRA 
Foie gras and Scones, Sweet Rain Blend 

TOKYO 
Octopus and Seaweed, Uma-Mia Blend 

MUMBAI 
Penne pasta Arrabbiata-Style, Spicy Bomb-ay Blend 

ROMA 
Risotto with “Cacio” Cheese, Pepper and Sesame Blend 

NAPOLI 
EVO Salted Cod, Salty Sand Blend 

NEW YORK 
Pink Cheese Cake, Big Apple Sour Blend 

€ 130.00 
 
 
 

THE VEGETARIAN 
6 course tasting menu 

€ 120.00 
 

The tasting menu is intended for all of the table’s guests 

APPETIZERS 

Warm and smoked   autumn caprese € 33.00 

Carpaccio of scallops, artichokes and baby lettuce flavoured with  black truffle € 36.00 

Octopus and seaweed, roots and  Uma-Mia blend € 34.00 

Delicate veil of beef with caviar, chicory hearts and  lemon-saffron dressing € 48.00 

Foie gras and scones, kumquat compote and Sweet  Rain Blend € 40.00 

 
 

PASTA DISHES 

Pasta and potatoes soup, king crab and  indian curry € 35.00 

Steamed quail ravioli, nori seeweed and  sea urchin € 36.00 

Soy vermicelli with amber jack sauce and mussels,  cauliflower cream € 34.00 

Red onion and foie gras risotto, spicy  coffee powder € 35.00 

Rigatoni pasta with shiso pesto, bacon and  pecorino cheese € 32.00 

 

FISH MAIN COURSES 

Sole and enoki mushroom, ham broth and grapefruit € 48.00 

Sake-glazed  black  cod, purple vegetables € 48.00 

Yuzu flavoured Sea bass fillet, beetroots and  “burrata” cheese € 49.00 

 
VEGETARIAN  MAIN COURSE 

Roman style semolina “gnocco”, “Asia Express” € 33.00 

 

MEAT MAIN COURSES 

Roested pigeon with Marsala and litchi, black salsify and artichokes € 49.00 

Tandoori-style duck breast, cocoa powder and dried apricots € 49.00 

Deer saddle in a Morellino-wine and blackberry crust, wild mushrooms and chestnuts € 48.00 

Loin of lamb toasted with corn, cabbage and beans € 47.00 

 
 

10 % VAT included in the rates 
Beverages excluded 

 
Our raw fish undergoes a process of blast chilling 

in order to guarantee the absolute integrity of the product 
 

Our menu contains allergens. If you have a food allergy or intolerance, 
please inform a staff member when placing your order. 


