
A P P E T I Z E R S
Fantasy of Easter eggs with fantasy mousse

Shrimp and squid tartare with lemon and parsley crumble





F I R S T  C O U R S E S

Risotto with artichokes and lamb beaten with sage
powder and slightly spicy oil

Ravioli stuffed with asparagus and pecorino sautéed in
butter and basil, veils of scallops






M A I N  C O U R S E S

Rack of lamb cooked at low temperature in a flower crust
with lemon asparagus cream, extra virgin olive oil mousse

and crispy potato sheets

D E S S E R T
Grilled pineapple creme brulé and cantucci with Vinsanto 


