LA SERRA



Maestrale

Red mullet and octopus
Red wmullet stuffed with octopus,
dyrted tomatoes and spmacl/l

Carnaroll Rice

creamed with 58LL0W cI/\emd tomatoes,

sashimdl and scampl mayonnaise, coffee grounds

Fake norl seaweed ravioll
with seafood, abalone carpaccio and sea gurnard sauce

Awnberjack
With aromatic herbs, fermented pysters sauce,
Lettuee Lin Caesay sauce

Tradition tn evolution

Lemon, nuts and ollv otl

wine patring

Prevaluma wine pa’w’mg

The menu needs to be ordered by all guests at the same table



Levante

tberitan secret
marinated Ln sake,
zucehinl scapece, conelerto and atoll

Fustllone
Jus and shredoled goat, juniper,
JJanmaica pepper and butfalo yogurt
Duck cooked twice
Grilled breast, overcooked Leg pithivier,

pimeappte andl pepper cmtwe@

enchanted Chocolate
Dark chocolate mousse with hazelnut pra LLne
anol mspbengettg

wine patring

Prevaluma wine pa’w’mg

The menu needs to be ordered by all guests at the same table



Libeccio

Swminer vegetables garden
Seasonal vegetables in consistencies,

almonds and cold tomato consommé

Potatoes bown bon
Stuffed with wozzavella cheese, green peppers,
roasted onlon and toasted quinon

Zucchini ravioli
with lemeon vicotta, bastl emaulsion,
confit cherry tomatoes and black olives crumble

Frult thme
Vegan apricot mousse, vanilla cream

and passion frult tee cream

€ 120

wine patring
€120
Prevaium wine pairing
€ 200

The menu needs to be ordered by all guests at the same table



Aw’c’bp astl

Scallops carpaccio
\/Lclngssolse Sauce, rosemary oll and mixed herbse

Tropical Lobster
With mango puree, sweet and sour ontown,
guacamole and wasabl mayonnaise

Red mullet and octopus
Red mullet stuffed with octopus,
dried tomatoes and spinach

therion secret
marinated Ln sake,
zucehinl scapece, conclerto and atoll

Suwminer vegetables garden
Seasonal vegetables tn consistenclies,

alwmonds and cold tomato consomnté



Priml Plattl

Carnaroll Rice
creamed with WLLOW cher@ tomatoes,

sashimd and scampl mayonnaise, coffee grounds

Gragnano pasta vesuvius
wWith lemeon oll, raw rved shrivmaps,
salty bergamot and caper Leavs

Fake nort seaweed ravioll
with seafood, abalone carpaceio and sea gurnaro sauce

Fusillone
Jus and shredoled goat, juniper,
Jamaten pepper and buffalo Yogurt

Spaghetti 28 pastal qragnanest
with sea urchins, provola cheese, Moroccan Lemon and Lapsang

Potatoes bown bon
Stuffeo with wozzarella cheese, green peppers,
roasted onlon and toasted quiwaa



Secondl Plattl

Ambe(jacka
With aromatic herbs, fermented pysters sauce,
Lettuce L Caesar Sauce

warm Lobster
coloved tomatoes, oscetra caviar,
rowL sauce and selim PEPPEY

Lamb tn two Visions
Double courgette, garlic Moweg,
garum, toasted spices and pollen

Duck cooked twice
Grilled breast, overcooked Leg pithivier,
plneapple and pepper chwcm@

Zucehink ravioll
with lemown ricotta, basil emulsion,
confit cherry tomatoes and black olives cruumble



Dessert

Millevell del ricordo
Light Chantilly, dark chocolate drops
and black chervies tn SYrup

Enchanted Chocolate
Dark chocolate mousse with hazelnut pra LLne
anol mspbengjeu@

Peach and homg
Nawmelaka vanilla and peach, Mow@@ Cream,
peach with bergamot water and Saint Sermant honey gel

Tradition tn evolution

Lemon, nuts and ollv otl

Frult thwe
Vegan apricot mousse, vanilla cream
and passion frult iee cream



*Frozen food of a better quality according to Reg. CE 1169/2011
i order to guarantee safety and healthiness, products intended to be
eaten raw are subjected to preventive measures according to the requirements
of Reg. CE 852/2004, attachment [1l, sectlon VI, chapter 3, Letter D.
e kindly ask to polnt out eventual food tntolerance or allergies upon
ordering.

To whom It may concern, a list of ingredients/allergens for every single

plate Ls available on request, according to Reg. CE 1169/2011
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