Chef Alessandro Breda
Michelin-Starred Chef Luncheon Menu

Selezione di antipasti dello Chef Alessandro
Chef Alessandro’s Selection of Appetizer
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Fusilli ai Frutti di mare con crema di Pomodoro Giallo
Fusilli with Seafood and Cream of Yellow Tomato
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Linguine al Burro Affumicato, Bottarga e lime
Linguine in Smoked Butter Sauce, Bottarga and Lime
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Tonno Rosso del Mediterraneo, Fagioli Cannellini, Scalogno all’Aceto di Lamponi
Pan-seared Mediterranean Tuna with Cannellini Beans and Shallot in Raspberry Vinegar
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Guancetta di Manzo Wagyu al Pomodoro fresco, Polenta croccante alla Mozzarella e Pepe Nero
Slow-cooked Wagyu Beef Cheek with Fresh Tomato, Crispy Polenta with Mozzarella and Black Pepper
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Selezione di dessert dal Carrello Sabatini
Dessert Trolley
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The prices are subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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