
T h e  R e s t a u r a n t

Includes a glass of Moët & Chandon Champagne

Sea bream carpaccio, Sicilian orange gel, 
black olives, asparagus purée, black ink tuille

Zucchini and vegan cream cheese cannelloni, 
tomato quenelle VG

Vitello tonnato

Sea bass guazzetto, asparagus, cherry 
tomatoes, crushed potato, lemon aioli

Pea and shallot tortellini, garden peas, 
summer truffle, pea purée V

Saltimbocca alla Romana, veal escalope 
wrapped in prosciutto and sage with 

rosemary and garlic potatoes, wild rocket

Classic tiramisu

Hazelnut semifreddo VG

Sicilian chocolate orange 

Fr i d a y  2 1 s t  Ju l y


