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— RISTORANTE —

Oe's be/ievec{ that t/Le c[epictec/ deco’zation of tiu's envizonment,
focusec[ on t/le %//it/l ofp/zaeton, W/losefa// occupies t/Le vau/t ,5 cente,
[Jelongs to a c[gf[e’zemf pe’zioc/ ofwo%s Jcompa’zec[ to the Cariacci's intewention on the nob/eﬂoo&.
B a/so seems un/ike/y, fo’z t/zese paintings, t/ze hand of aitists /ike Francesco ﬁ%ani 0% ﬁa&to[omeo Cesi,
who ope’zated in Palazzo Fava later on, around 1598, especia//y in the Aeneic[’s 100m.
7 /le aut/w’z was p’zobab[y a ta/entec/ stuc/ent 0/[ Io’zenzo Saééatini, a bo/ognese painte’z,
/ollowe’z ofpa’zmigianino and /]/asa&i, who wotked in ﬁo[agna, n j[o’zencefo& the Medici and in the Vatican City.
l /Le hand 0/[ t/lis aztist s p&o[)aély &ecognizab/e n z%e human ﬁgu’zes, W/Li[e t/[(i grotesque c[eco’zation
(s a/[egec//y bg giovarmi @Euigi [l/a[esio, w/lo imitatec[ t/!@ sty/e ofﬂgostino Ca’zmcci,
pa&ticu/a’z/y n t/w art Ofetc/tings. A/so ’zema%a[)/e aze tAe][om tonc[i,

tefemb/e to Valesio /u'mseb[, with a//ego*zies of t/ze Seasons, each one suppo’ztec[ éy a coup/e
0][ nuc[es c/ea’z[y inspi’zec[ by Wiche/ange[o s wotks.

Max Martell; = At historian
In the heart of /30[0gna, the cuisine of the C/Lef gug/ielmo Avald:

;s a &esea’zc/ﬂng process tlwoug/l t’zac[ition and evo/ution,
focusec[ on W]ec[ite’z’zaneanﬂavou’zs with a solic[ éounc/ with t/ze suwounc/ing azea.
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S larters

Red shrimp, passion fruit, yuzu, Oscietra caviar e almond
2-4-7-8*

Lobster Catalan style
2-6-7-9

Quail Parmesan style: smoked eggplant, tomato and basil
1-6-7

Duck breast, red berries e mixed salad

Euro 28,00

Euro 35,00

Euro 27,00

Euro 28,00

“Pastificio dei Campi” Gragnano linguina pasta, sea-urchins, finger lime, scampi and pine nuts
1-2-4-7-8

Tortello pasta with lobster, citrus fruits, smoked scamorza cheese and spinach
1-2-7 *

Raviolo stuffed with rabbit ragu, served with Castelmagno cheese and aromatic herbs foam
1-3-7 *

Lemon-flavoured Risotto, tomato, buffalo mozzarella and basil
7- vegetarian

Euro 29,00

Euro 29,00

Euro 28,00

Euro 28,00

Turbot and courgettes with saffron mussel sauce
4-7-14

Potatoes millefoglie, Parmigiano Reggiano foam and black truffle
7- vegetarian

“Zivieri” Beef fillet, endive, rhubarb and blueberries
7

The Piglet - wandering between Emilia and Romagna
7-10

Euro 42,00

Euro 29,00

Euro 43,00

Euro 30,00




“She Soa” asting Nt
Entrée Euro 120,00
Red shrimp, passion fruit, yuzu, Oscietra caviar e almond
Panzanella raviolo
Tortello pasta with lobster, citrus fruits, smoked scamorza cheese and spinach
Turbot and courgettes with saffron mussel sauce
Pre dessert
Strawberry, tomato, vanilla and Balsamic Vinegar of Modena

Petit four

“e .gmc/” @W Vo

Entrée

Euro 110,00

Quail Parmesan style: smoked eggplant, tomato and basil

Panzanella raviolo

Raviolo stuffed with rabbit ragu, served with Castelmagno cheese and aromatic herbs foam
The Piglet wandering between Emilia and Romagna

Pre dessert

Cremoso with Moscovado and licorice, vanilla ice cream and Jack Daniel’s reduction

Petit four

Three glasses Euro 55,00

Six glasses Euro 80,00

Tasting menu choice is intended for the whole table and priced per person.
Covercharge Euro 5,00

All the baking, desserts and small pastries are homemade. Our bread is made from burnt wheat and seeds with natural yeast.
With our menu we serve breadsticks, crackers with oregano and Maldon salt,
accompanied by Normandy salted butte and a selected virgin olive oils in partnership with

aﬁro
Please ask to our Staff for more information if you are interested to buy our oils selection.
For any allergies and intolerances, please request the allergen list to the restaurant staff.




