MY SIGNAURE

Raw langoustines with artichoke heart and buffalo burrata

*k*k

Homemade raviolo caprese stuffed with caciotta cheese and marjoram in cherry tomatoes
sauce and basil

*k*k

Eliche pasta “cacio e pepe” with sea urchins

*k*k

Red mullet from Licosa and its soup

*k*k

Pigeon with foie gras sauce, white fig carpaccio and anchovy

*k*k

“IL tuffatore”
Chocolate soufflé with dried fig ice-cream, chocolate sauce and finger lime liquor
180 € per person
Cheese selection 22 € per person
Alacarte

A choice of two dishes plus dessert 130€
A choice of three dishes plus dessert 160€



PAESTUM TALE

Raw buffalo tenderloin and caviar

*k*k

Spaghetti with Controne beans, olives, capers, anchovies, and oregano

*k*k

Pasta and peas with blu lobster

*k*k

Charcoal-grilled catch of the night with yogurt and marine plankton sauce

*k*k

Goat with spring vegetables

*k*k

Bufalo in the vineyard
Semifreddo of fresh bufalo cheese, cooked milk chip and bufalo milk ice-cream flavoured
with lemon leaves, “Aglianico” red wine sauce

160 € per person
Cheese selection 22 € per person
Alacarte

A choice of two dishes plus dessert 130€
A choice of three dishes plus dessert 160€



