20258

$215

GLORY BAY KING SALMON GRAVLAX
\
\‘ with WHITE ASPARAGUS
and IKURA

MASA CORZETTI with BEEF TONGUE
and PICKLED GREEN TOMATOES

SPAGHETTI alla CHITARRA
with MOREL MUSHROOMS

GRAND WINE PAIRING and FROMAGE BLANC

$150
Billecart Salmon, Champagne NV “Le Reserve”
STRIPED BASS with COCONUT MILK OOLONG
Ottaviano Lambruschi, Vermentino Superiore 2023 ind GRILLED ASPARAGUS

La Spinetta, Barolo 2019 “Garretti”

Eolia, Salina Malvasia 2022 “Bianco M~
HONEY PEPPER DUCK

Ciacci, Brunello di Montalcino 2017 “Pianrosso”
with XO RAMBASICI

Terrabianca, Moscato Passito NV “Carlottin”

MARITOZZO
with RASPBERRY and MATCHA



