
 

 

 

MY SIGNATURE 

 

 

Raw amberjack and pickled buffalo cheek with sea fennel and bergamot 

*** 

Homemade raviolo caprese stuffed with caciotta cheese and marjoram  

in cherry tomatoes sauce and basil 

*** 

Eliche pasta “cacio e pepe” with sea urchins 

*** 

Red mullet from Licosa and its soup 

*** 

Pigeon with foie gras sauce, white fig carpaccio and anchovies 

*** 

Il Tuffatore 

Chocolate soufflé with dried fig ice-cream,  

chocolate sauce and finger lime liquor 

 

 

€ 180 per person 

 

 

Cheese selection € 22 per person  

 

 

À la carte 

 

A choice of two dishes plus dessert € 130  

A choice of three dishes plus dessert € 160 

 

 

 

 



 

 

 

PAESTUM TALE 

 

 

Raw buffalo fillet with caviar, glasswort and buffalo cream 

*** 

Small ravioli stuffed with “Noglia” sausage, raw red prawns from Acciaroli and onion essence 

*** 

Risotto with goat stracchino cheese, smoked eel, fig leaves, unripe white figs and molasses 

*** 

Charcoal-grilled catch of the night with escarole 

*** 

Baby goat with green italian peppers 

*** 

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  

 

 

À la carte 

 

A choice of two dishes plus dessert € 130  

A choice of three dishes plus dessert € 160 

 

 

 


