Dinner

A® + Trattoria
contemporanea

Tasting menu

Istinto

Instinct eliminates boundaries and leaves room for
grat ideas. Let yourself be carried away by the fla-
vors of vegetarian cusine. 4 courses for an
experience that knows no limits of taste, a journey
that comes from simplicity of the raw materials
expertly combined.

Leek, Blu di Grotta and ginger

1-3-7-12

Wild mushrooms gnocchi, cranberries ¢
and Comte
1-3-7-9-12

Celeriac, pineapple v
chutney and yogurt skewer
67-12

Mont Blanc & raspberry €@
3-7-12
or

Cheese selection €
7.8

130€

Pairing drinks Istinto
55€

In addiction to menu:

Risotto, goat milk, caper, liquorice €

and soy 30€
679

Sweet focaccia,strawberry and €

vanilla icecream 20€
1-3-7-12

Passione

Passion is about intensity. A path for those who want to
dare tasting the dishes that contain the true essence of the
culinary art. 5 courses to live a complete experience of
combinations and flavors that describe the true character
of Trattoria contemporanea.

Cuttelfish, ‘nduja and beurre blanc ¥

4-9-12

Caramelized Borretana onion, chimichurri and €
cashew
6-7-8-9-12

Pork ravioli and fig sweet and sour @
1-3-7-9-12

Salt cod & prawns €@
2-4-6-9-11-12
or
Braised beef, kiwi and cauliflower ¢
9-12

Pop-corn @
3-7
or
Cheese selection €@
7-8

150€

Pairing drinks Passione
70€

In addiction to menu:
Linguina, shellfish and crusco pepper

bread 30€
1-4-7-9-12-14 @

Sweet focaccia,strawberry and ¥

vanilla icecream 20€
1-3.7-12
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Tasting menu

Coraggio

It takes courage to face the extreme. Let yourself be
overwhelmd by the sensations of the culinary expe-
riences to not miss anything, not to have regrets.
A journey of flavors of 7 courses in free hand to
discover the creative impulses of the Chefs and the
brigade.

Chicken & apricot tart
17-9-10-12

Sweetbread, Vermuth and bay leaf ¥

7-9-12

Rabbit paté, puttanesca style @
47.9-12

Risotto, bone marrow and citrus
7-9-12

Beef kidney, radish and green sauce
6-9-12

Cheek crépinettes, shiitake and pear
7-9-12

Pain d'epieces, bitter and pomegranade ¢
13.7-12
or
Cheese selection @
7-8

170€

Pairing drinks Coraggio
90€

In addiction to menu:
Linguina, shellfish and crusco pepper ¥

bread 30€
1-4-7-9-12-14

Sweet focaccia,strawberry and €

vanilla icecream 20€
1-3-7-12
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Menu a la carte

The taste experience
of Trattoria contemporaneaq,
combined with your freedom of choice.
Only you know what you really want.

2 courses of choice

130€

3 courses of choice

150€

\ 4

The dishes can be selected from the three menus
Istinto, Passione and Coraggio.
The heart will tell you which...

Dessert in addiction:

Sweet focaccia,strawberry and vanilla icecream 20€
Mont Blanc & raspberry 15€
Pain d'epieces, bitter and pomegranade 15€
Pop-corn 15€

Cheese selection 20€

To complete the dining experience, an additional €10 per person will be added to each menu,
including water service, house-made breads, and the mise en place.





