
L’Ombelico del Mondo 
Porcini Mushroom and Truffle Risotto with Cashew Cheese and

Biodynamic Calabrian Saffron, Creamed Cauliflower and Butter with
Parmesan, Finished with Wild Puffed Rice

Des ser t

Roma mon Amour 
Roman style artichoke with mashed potatoes and seitan escalope, lemon

and marsala, artichoke scapece and broccoli mousse 

Tiramisu
Traditional tiramisu with dark chocolate and a touch of

Borghetti liquor 

€ 220,00 per person 
Water and coffee included

Sentimenti dal Paese del Sol Levante 
Japanese-style aubergine, ribbed tomato, almond quark with chives

and pepper sauce

Sana e Consapevole Origine
Carrot Velouté with a Delicate Parsnip and Spinach Foam, Champagne

Vinegar, and Jerusalem Artichokes Chips

Star t er s

Second  Course

Christmas Menu

F i r s t  Course

Predes ser t

O u r  C l a s s i c  A m u s e  B o u c h e  w i t h  a  g l a s s  o f  F r a n c i a c o r t a  


