LENTEN MENU
FROM THE CHEF GIUSEPPE DAVI

Corn salad with pickled pears, walnuts and passion fruit dressing @®.............. 1500
Beetroot carpaccio with fennel and honey mustard dressing # ....................... 1200
Artichoke carpaccio with olive oil, lemon and green onion #........................... 3100
Porcini mushroom and morel SoUp #.............cccovveeeeueeeeeeeeeeeeeeeeeeeeseesere s 1200
Risotto with green asparagus and black truffle #.............c..c.cccooeveveeererevcnennne. 3200
Pakcheri pasta with baked peppers, Tajik olives and capers #.......................... 2200
Linguine with ginger and vegetables #%...............ccccocooviurieieinerrinreieeenenan, 1500

Artichoke trio: Roman-style artichokes, artichoke carpaccio,
artichoke fries with tomato and mustard mayonnaise # .............c.ccccccovvrvnnen.. 3400

Saute of artichokes and mini potatoes, with the addition
Of dried tOMALOES M .........c.coeveveeeeeeeeeeeceeteeeeeeeeseeaesesesesee s s s sessassenananeans 2800

Red Sicilian oranges jelly #............cc.cccoueirureeureeueeeeeeeeeeeeeee e 650

Millefeuille with wild berries, orange sauce and raspberry sorbet # ................. 1350




