
Il Carnevale
February/March 2022

Divertito
white sturgeon caviar, prosciutto gelato, pesto-parmigiano waffle

Aperitivo
crisped guanciale, powdered pancetta, pecorino romano, carbonara egg

Antipasto
pistachio-basil crusted chicken, crisped skin, caremlised banana, aged balsamico

Zuppa
creamed tomato and basil soup, pancetta-truffle popcorn

Primo
foie gras creme brulee, risotto al salto, san marzano marinara

Intermezzo
super tuscan balsamic berries sorbet

Secondi
pan roasted solomillo iberico tenderloin, mochaccino

or
pan roasted tenderloin of lamb, strawberry, aged balsamico

Dolce
castagnole, yuzu zabaione

RM399/guest
for 4–12 diners
free corkage, 10% service charge applies, 50% deposit to secure booking


