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POLPO BBQ, Parsley Cream, Sour Cream, BBQ Sauce, TG
Roe.
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 SPAGHETTI A.O.P. Parme




entrée and pastry per person 4,5







FIRST COURSES

Mixed pasta Served with Seafood.

LINGUINE

Normandy Butter, Anchovies, Burnt Onion, Breadcrums, Dry Age Tuna,
Katsuboshi.

COMTE RISOTTO P ;

heese, BrasedﬁHang, Orange Ex
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OCCHI DI LUPO

Foie Gras Sauce,
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