“Chef’s welcome”

§3MICHELIN 2025

“Langoustine”
With eolian salad and caviar

“Little squid fish”
l‘\ With sausage, broccoli and potatoes
AT cortile
' ll spirito santo “Tag Liolini”

LOUNGE o RESTAURANT

With grilled oyster, lemon
and creamed butter

Valentine’s Day
“Fusillone pasta “

€150 p.p pax With cod tripe, Pil Pil and pecorino cheese

Drink and cover charge excluded “Torbot”

Mugnaia style sauce and nettles

- “Pre dessert”
ety O
% Absolutly almond, Evo oil and salt

“Dessert”
Pistachios, litchis,raspberries and roses

' Petit four”



