LA SERRA



Maestrale

*Baby squid
escarole, crustaceam and basil broth

*Homemade Prawns raviol pasta
topinanbur, kefir and parsley

*The Sole
fermented milke mewniére savce, tender chard and salmon roe

Tradizione in evoluzione
Levmon, hazelnuts and plive ol

€ 160

Wine pairing
€120
Premium Wine pairing
€ 200

The tasting menw needs to be ordered for all diners



Levante

Braised beet
sauteed ch[wry/ citrus J/MS/ tarallo

Z it pasta
Stutted with slow-cooked Genovese sauce, sauteed broceols,
caciocavallo cheese and a sprinkle of cocoa

buck in two ways
asparagus, spring peas, braised duck, savoy cabbage
and peanut butter sauce

Tiramisu 2.0
marsala, semifreddo catiee and mascarpone cheese

€ 140

Wine pairing
€120
Premium Wine pairing
€ 200

The tasting men needs to be ordered for all diners



Libeccip

Roasted Artichoke
topinambur, rosemary and touch of Liguorice

Roasted putted Guocchi
green peas, Cynar and cheese mousse

White asparagus
parmigiano cheese, zabaione, crispy nuts
and lemon

Scent of spring
strawberry mousse, basil and gin

€120

Wine patring

€120

Premium wine pairing
€ 200

The tasting menw needs to be ordered for all diners



Ant[pﬂsti

*Black cod
Pizzalola, ceviehe and sweet and sour sp[cg sauce

€ 35,00

*Baby squid
escarole, crustaceam and basil broth
€ 35,00

AThe shrimp
white asparagus, lime burvata, finished with a crisp panko crumdble
€ 35,00

Roasted artichoke
topinabur, rosemary and touch of liguorice
€ 26,00

Braised beet
sauteed ch[wrg/ citrus /Ms/ tarallo
€ 34,00



Primi Piatti

XSpaghetti 2 pastai qragnanesi
roasted artichoke, vaw langoustine finished with levwon oil
€ 3200

*Riso carnaroli
lobster, soft burvata and black garlic powader
€ 4200

*Homemade Prawns ravioli pasta
topinanbur, kefir and parsley
€ 35,00

Roasted putted quocehi
green peas, Cynar and cheese mousse
€800

Ziti pasta
Stuted with slow-cooked Genovese sauce, sauteed broceols, caciocavallo
cheese and a sprinkle of cocoa
£ 3200



Secondi Piatti

*The Sole
fermented milke mewniére savce, tender chard and salmon roe
€ 42,00

*epasted Lobster
cflf@ root and Oscietra caviar
€ 55,00

White asparagus
parmigiano cheese, zabaione, crispy nuts and lemon
£ 30,00

Agwnello nostrano
roasted carvot, broad beans, lightly smoked yogurt
and tintore jus
€ 39,00

buck in two ways
asparagus, spring peas, braised duck, savoy cabbage
and peanut butter sauce
€ 39,00



bessert

Scent of spring
mousse di strawberryy, basil and gin
€ 22,00

Choceolate Opéra
aarte, milke and white
€ 22,00

Tiramisu 2.0
marsala, coffee semitreddo and mascarpone cheese
€200

Tradition in evolutipn
Levmon, hazelwuts and olive oil
€ 2200

Fruit symphonyy
raspberry, pineapple and mango
€200



* Food preparved from fresh ingredients, thew blast-frozen to ensure
safety and quality, conform to the requirements of Reg. CE
1169/2011.

¥ To ensure safety and health, products intended to be consumed raw
ave subjected to preventive remedintion treatment tn accordance with the
requirements of the Reg. EC £53/2004, Annex I, Sect. VI, chap. [l
lit. »

T we kindly ask you to tndicate any allergles or intolerances when
orolering. At the request of nterested parties, the tngredients-Allergens
list is avatlable for each individual dish, tn accordance with the
requirements of the Reg. EC 1169/2011.
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