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T et

LOUNGE o RESTAURANT

Valentine’s Day

€150 p.p pax

Drink and cover charge excluded

Gy

“Chef’s welcome”

“Langoustine”
With eolian salad and caviar

“Little squid fish”
With sausage, broccoli and potatoes

“Tagliolin”
With grilled oyster, lemon

and creamed butter

“Fusillone pasta “
With cod tripe, Pil Pil and pecorino cheese

“Turbot”
Mugnaia style sauce and nettles

“Pre dessert”
Absolutly almond, Evo oil and salt

“Dessert”
Pistachios, litchis and roses

' Petit four”



