cingque trattoria

Cvistmas Sre! =

%‘Iazm BREAD SV©O®

Sourdough, grissini, focaccia,
truffle cream cheese, tomato confit

Amuse-BOUCHE

SALMONE AFFUMICATO SU MINI BLINI
CON GEL DI MIRTILLO ROSSQ ©@®EO®
Smoked salmon, mini blini, cranberry gel

Antipasto

TO SHARE
CARPACCIO DI BARBABIETOLA
CON CAPRINO E NOCI ®®™

Roasted beets, goat cheese, lettuce,
candied walnut, aged balsamic

CARPACCIO DI MANZO CON
PARMIGIANO E TARTUFQ ®®®®
Wagyu beef carpaccio, truffle oil, parmesan, cress

Shime

TO SHARE
i/tg RISOTTO ALLA ZUCCA ©®V®

Butternut squash, gorgonzola fondue,
walnut crumble, parmesan crackers

TORTELLINI ALLA ARAGOSTA ©@CR®DXE
Lobster tortellini, butter sage bisque
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CHOOSE ONE
BRANZINO CROCCANTE ®®CR®G

Seabream, zucchini velouté, saffron potato mousse,
asparagus, crispy prawns

OR

WAGYU DI M ANZO SULOIGOMN)
Wagyu beef tenderloin, mascarpone mash,
truffle, chestnut jus
OR
AGNELLO IN CROSTA ®©
Herb crusted lamb chop, roast potato,
pepper coulis, jus

Clessent

PANETTONE (GXMNAXDXE)
Zabaione | Pistachio

&

CHOCOLATE ROCHER MOUSSE @©®®
Crunchy praline, roasted hazelnut

Yo
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