Appetizers
Amberjack carpaccio with cannellini beans and white truffle from Alba
€ 98,00

Tartare of scampi with caviar on a cucumber and papaya brunoise
€ 69,00

Lobster gratinated with slightly spicy Patanegra
on cold gazpacho of celery and green tomatoes
€ 42,00

Duck foie gras with porcini mushrooms and chestnuts
€ 44,00

GOURMET MENU

Duck foie gras with apple, almond and amaretti

Browned veal sweetbreads on onion purée with fig sauce
€ 39,00

First courses
Chestnut cream with red shrimp tartare and porcini consommé

Lightly grilled tuna with Mediterranean flavours,
fennel and red onion in “carpione” marinade

€ 39,00

Deep-fried zucchini flower on shellfish and saffron consommé with caviar
€ 69,00

Tagliolini with black salsifies, chives and white truffle from Alba

The sea...
Fagottelli “La Pergola”
King prawns in tempura on purée of fried squids

€ 98,00

Celeriac cylinders with steamed oysters and salicornia
€ 47,00

Wholemeal “maccheroncini al ferretto” with red shrimps,
smoked aubergine coulis and croutons
€ 47,00

Spaghetti “cacio e pepe” with white shrimps marinated in lime

Black cod with celery sauce and curry crust

€ 47,00

Risotto with olive oil and Grana Padano, vegetables and scampi “in pinzimonio”
€ 49,00

Venison in pistachio crust with chestnut purée and persimmon jam
A fine selection of cheese from the trolley
Grand dessert

Main courses
Fillet of sea bass and scampi on a vervain and saffron consommé with asparagus
€ 55,00

Fillet of John Dory with curry on a light pesto sauce, scampi and vegetables
€ 56,00

Composition of sole and white truffle from Alba with green asparagus and artichokes
Six courses of your choice
€ 190,00
or

Nine courses
€ 210,00

€ 98,00

Medallions of duck foie gras, pigeon and topinambur
with jelly of white Port and Madeira
€ 55,00

Fillet of veal marinated in pepper on aubergine purée with veal reduction
€ 55,00

Soya poached fillet of beef with garlic dandelion and wasabi purée
€ 54,00

Extra charge for a course with white truffle from Alba € 85,00

Cheese
A fine selection from the trolley
€ 25,00

All fish served raw has been subject to blast chilling (reg.CE 853/04)

