


AMUSE BOUCHE
Red Shrimp from lonian Sea
Confit in Olive Qil/Lemon/ Coriander

SOURDOUGH BREAD
Langoustine Butter/ Star Anise
Olive Oil/Lemon/Oregano

CRAYFISH
Coriander/Rhubarb /Watercress
Almond/ Grapefruit

TUNA LA LUNGA
Cucumber/ Ginger
Horseradish/X.0. Sauce

RED MULLET
Coast Chicory/Tarama
Lemon/ Salicornia

DENTEX
Onion Broth/Prunes/Chard
Parsley/ Sichuan

PRE DESSERT
Watermelon Sorbet/Hibiscus

DESSERT
Bitter Ganache/ Olive Qil
Fleur de Sel

MIGNARDISES
"Fitoura"/ Semi-freddo Mandola
Raisin Sablé/Ginger Honey Ice Cream
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