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Welcome Cocktail by Giorgio Facchinetti

Finger Aperitif
Russian Salad Aspic

Crab, apple, and lime tartlet
Wild smoked salmon, sour cream, and spring onion

wine pairing
Nodi Valdobbiadene Prosecco Superiore Extrabrut 2021 - Nino Franco

Starter
Red prawn cocktail, caviar, citrus fruits

Sea bass in foil with mollusk and crustacean stew
wine pairing

Cremant De Bourgogne Rosé - Claudie Peguet

First Courses
Blue lobster soup, my broken Spaghettone Pasta Armando “il più grosso”,

cannellini beans, rosemary

Tortellini, cream and parmesan, white truffle
wine pairing

Brut Millesimato 2019 - AB - il lusso della semplicità

Second Courses
Orange duck breast, late Treviso radicchio, fermented milk and mustard leaf

wine pairing
"Parcellaire" Alta Langa Extra Brut 2018 - Enrico Serafino

Pre-dessert
SgropPINE

Dessert
White chocolate and truffle profiterole

wine pairing
De Miranda Asti Spumante Metodo Classico - Contratto

Midnight Toast
Magnum Rosé 2016 - AB - il lusso della semplicità

After Midnight 
Cotechino and Lentils

My Cacio&Pepe

Milan


