
CENA A 4 MANI
7 OTTOBRE 2025

230

Raw and cooked garden fruits and vegetables (O.Glowig)

Porcini mushrooms, wedge clams and almonds (A.Lucassino)

Chilled spaghettini with Kristal caviar (A.Lucassino)

Eliche pasta cacio e pepe with sea urchins (O.Glowig)

Licosa red mullet, light broth with leaves and potatoes
crispy chicken skin (O.Glowig)

Cauliflower pithiviers with Provolone del Monaco and roasted meat jus (A.Lucassino)

Chocolate mousse from Alain Ducasse’s manufacture in Paris
cocoa nib praliné and Taggiasca olives (A.Lucassino)

WINE PAIRING
90

La Montina Franciacorta Millesimato Brut 2019 75cl Etichetta Romeo

San Salvatore Elea Greco 

San Salvatore Pian Di Stio Fiano Evoluzione

Tenuta Liliana X Romeo - Cabernet Sauvignon 2021

San Salvatore Spumante Brut Rose Gioì Extreme


