
STARTERS 

BEEF TARTARE 
Truffle dressing, hazelnuts, foie gras, green apple, brioche 

SMOKED TROUT 
Sashimi: spirulina cream, fermented carrot, ginger tomato foam 

Tacos: trout tartare, lemon mayonnaise, herb crumble 

SOFT-COOKED EGG 
Parmesan foam, apple balsamic vinegar, crispy potato crumbs 

MARINATED CARDONCELLO MUSHROOM 
Spicy green curry sauce, Genussbunker pecorino cheese, amaranth, parsley 

dressing and confit cherry tomatoes 

BAKED SCALLOPS 
Spring onion, dill, pistachio 

FIRST COURSES 

L'OSTI CARBONARA 
Osvaldo guanciale, egg foam, Venere black rice powder 

SAN MASSIMO RESERVE RISOTTO 
Blu di Bagnoli cheese, morel ragù, chive oil 

DONKEY PLIN 
Celeriac, spring onion dressing, crispy buckwheat 

MANCINI SPAGHETTI 
Clam cream, monkfish, Pantelleria capers 

TAGLIOLINI WITH CHANTERELLES 
White garlic cream, black garlic, red pepper 



MAIN COURSES 

SUCKLING PIG 
Rosemary parsnip, green apple mostarda, potato terrine 

ROAST GUINEA FOWL 
Stuffed breast, roasted leg, sautéed chicory, celeriac, black lemon 

PLANCHA TURBOT 
Seasonal mushrooms, tarragon sauce, potatoes, olives and confit cherry 

tomatoes 

LAMB 
Rack and pork belly, eggplant, friggitello pepper salad, coriander, chili, 

mint 

HORSE SKIRT STEAK 
Orange braised endive, Dijon mustard sauce, glazed red onion 

DESSERTS 

MATCHA CREAM 
Elderflower foam, wild berries, cocoa crumble, caramelized pistachios 

HONEY SEMIFREDDO 
Dark beer foam, hazelnut brittle, malt tuile 

CHOCOLATE 
Warm chocolate fondant, macaron, gianduja, raspberry, white chocolate 

ROSE CAKE 
Vanilla ice cream 

CHEESE SELECTION 
Goat blue cheese · Comté · Bagòss · Genussbunker · Steiner Eggmoa 


