
Beef carpaccio, truffled cipriani sauce

 Gambero rosso tartar, sour cream

Beetroot carpaccio, stracciatella, caviar

Gnocchi, mushroom cream, tomatoes, black truffle

-

Prawns and calamari paccheri

Black truffled risotto

Scallops, frégola, fresh herbs juice, browned butter             

Chicken breast, truffled polenta

-

 

Gigi Bueno, gianduja chocolate, nuts

Citrus parfait

Nocciolata waffle

Basil , raspberry, crispy meringue

Saint-Valentin
220€ / personne

prix net ttc en euros, service inclus



Saint-Valentin
220€ / person

net price in euros, service included

Carpaccio de bœuf, sauce cipriani truffée

Tarare de gambero, crème acidulée

Carpaccio de betterave, stracciatella, caviar

Gnocchis, crème de champignons, tomates, truffe noire

-

Paccheri, gambas et calamars 

Risotto à la truffe noire

Saint-Jacques, frégola sarda , jus aux herbes fraiches, beurre noisette 

Suprême de volaille, polenta truffée 

-

 

Gigi Bueno, chocolat gianduja, noisettes

Nage d’agrumes 

Gaufre alla nocciolata 

Parfait basilic, framboises, meringue craquante


