
  
 
 
 
 

 

 

SEVEN 
Tasting of seven courses, a journey representing the essence of our cuisine 

90 € excluding wines 135 € paired wines 
 
 
 
 
 

POLENTA TACOS 
Red turnip carpaccio, tamarind cream, mince 

 
MARINATED CHAR 

Cucumber juice with mint, amaranth, ginger fennel 
 

DONKEY TARTARE AND RED PRAWNS 
Fried focaccia, spring onion in rice vinegar and herb mayonnaise 

 

RABBIT RAVIOLI 
Celeriac, confit cherry tomatoes, taggiasche olive earth, mint 

 
RISOTTO ZACCARIA 

Asparagus, peas, foie gras 
 

HORSE STEAK  
Seasoned with parsley, garlic, ponzu and cherry tomatoes confit 

Cooked and raw asparagus and scampi mayonnaise 

 
ROSE CAKE 

Hazelnut, buffalo ricotta ice cream 
 

 
 
 
 
 
 
 
 
 
 
 
  

 
 
 

 
 
 
 

RED TURNIP           18 
POLENTA TACOS, red turnip carpaccio, tamarind cream, mince 
BARBECUED RED TURNIP, black lemon, tarragon sauce, goat's blue 

 
ASPARAGUS, GREEN BEANS, SNOW PEAS, CHANTERELLES    20 
Fermented asparagus soup, lime, eel skewer    
 
DONKEY TARTARE AND RED PRAWNS       26 
Fried focaccia, spring onion in rice vinegar and herb mayonnaise 

 
MARINATED CHAR          24 
Cucumber juice with mint, amaranth, ginger fennel   
 
SOFT EGG AND PARMESAN FOAM        18 
Potato crumbs and green apple vinegar 
 
 
 
RISOTTO ZACCARIA          28 
Asparagus, peas, foie gras 

 
PACCHERI WITH CHANTERELLE FONDUE        25 
Parsley sauce, horse fillets, buttermilk 

 
SPAGHETTI MANCINI          25 
Spring onion with lemon grass, botargo, raw cuttlefish 
 
RABBIT RAVIOLI          25 
Celeriac, confit cherry tomatoes, taggiasche olive earth, mint 

 
CARBONARA L’OSTI           20 
Osvaldo guanciale, egg foam, venus rice powder    
 
 

 
LAMB            33 
CHOPS, mustard sauce, chicory           
BELLY, chanterelles, mushroom sauce        

      
PIGLET COOKED 72 HOURS         30 
Vanilla parsnip, potato terrine, fermented daikon, raspberry powder     
 
PIGEON            40 
COOK CONFIT, carrot, porcini powder 
BREAST E FOIE GRAS, marinated tropea onion, reduction of orange 

 
BAKED SEA BASS SLICE         35 
Mashed potatoes, green beans and pepper cheviche reduction, red turnip 
 
HORSE STEAK           30 
Seasoned with parsley, garlic, ponzu and cherry tomatoes confit 
Cooked and raw asparagus and scampi mayonnaise       
  
 
 
    



  



 

  

1. Cereals containing gluten (wheat, spelt, khorasan wheat, rye, barley, oats) 
2. Crustaceans 
3. Eggs 
4. Fish 
5. Peanuts 
6. Soya 
7. Milk and milk products (including lactose) 
8. Nuts (almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia nuts or Queensland walnuts) 
9. Celery 
10. Mustard 
11. Sesame seeds 
12. Sulphur dioxide and sulphites (if in concentrations above 10 mg/kg or 10 mg/litre) 
13. Lupins 
14. Molluscs                       Amuse bouche, bread and oil Gretasofia “Tonda Iblea”  € 3,00

                              


