
TASTING MENU 

 Assortment of Snacks  

~ 

Oyster ‘Au Naturel’ 
Cucumber, Beetroot, Shiso Leaf 

~ 

Sashimi of Local Fish 
Pear, Almond, Black Olive, Kombu  

~ 

BBQ Local Squid 
Young Zucchini, Squid Jus, Seaweed Velouté 

~ 

Ravioli di Radicchio Tardivo  
Bertani Ripasso della Valpolicella, Taleggio, Walnut 

~ 

Local Fish 
Delica Pumpkin, Pumpkin Seed Miso, Citrus Beurre Blanc 

~ 

Confit of Lamb from Ta’Żeppi Farm 
Clam Chowder, Spinach, Parsley, Turnip 

~ 

Mille-Feuille of Local Strawberries  
Sheep’s Milk Ricotta, Timut Pepper Cream  

€120 
  


