German Black Forest White Asparagus Delicacy
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Uova Strapazzate allo Scalogno, Asparagi Bianchi e Caviale Italiano Oscietra
Scrambled Japanese Eggs with Shallot, German Black Forest White Asparagus and Italian Oscietra

Caviar
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Insalata di Asparagi Bianchi con Salmone allo stile Balik e Caviale Italiano Osciera
German Black Forest White Asparagus Salad with Balik Style Salmon and Italian Oscietra Caviar
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Asparagi Bianchi con Prosciutto Iberico 48 mesi, e Salsa Olandese
Poached German Black Forest White Asparagus with 48-Month Spanish Iberico Ham, Hollandaise

Sauce
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Zuppa di Asparagi Bianchi con Capasanta, Bottarga e Coriandolo fresco
German Black Forest White Asparagus Soup with Pan-Seared Hokkaido Scallop, Bottarga and

Coriander
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Cavatelli con salsa alla Carbonara, Asparagi Bianchi e Pepe Nero
Homemade Cavatelli in Traditional Carbonara Sauce with
German Black Forest White Asparagus and Black Pepper
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Risotto agli Asparagi Bianchi e Parmigiano invecchiato
German Black Forest White Asparagus Risotto with 24-Month Parmesan Cheese
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Trota Oceanica servita con Salsa allo Champagne, Asparagi Bianchi e Agretti
Pan-fried Oceanic Trout in Champagne Sauce with German Black Forest White Asparagus and Agretti
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Saltimbocca di Vitello arrotolato con Mozzarella servito con Piselli e Asparagi Bianchi gratinati
Veal Saltimbocca with Parma Ham, Mozzarella and Sage
Served with Gratinated German Black Forest White Asparagus and Green Peas
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All prices are subject to 10% service charge. #
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If you have any food allergies, please inform our staff. 4o T iz @ § 4 &
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