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Valentino CASSANELLI

LUX LUCIS DEL PRINCIPE FORTE DEI MARMI ¢ FORTE DEI MARMI | LUCCA e 1 Michelin Star

@ruffle all year round

in collaboration with Appennino Food Group

Entrée

Greater amberjack with hazelnut, egg and black truffle

T

Tom yum risotto, smoked sea urchins and black truffle

T

Mediterranean barbecued black fish, chard, tamarind and black truffle

T

Sour meringue, sweetcorn, yuzu and black truffle

Y

The Fine Black Truffle can be added to the selected dishes and counted separately in relation to the price of the menu.

The grating of 3g has a suggested cost of Euro 5,00. Alternatively, the truffle can be weighed at the table in relation to
the desired amount and counted according to the market price.

Theinformationregarding the presence of substances or products causing allergies or intollerances, orhome manufactured products from freshraw materials exposedto arapid freezing
processinorder to guarantee high standards of quality and safety canbe provided by the staff and you can consult therelevant documentation that will be provided uponrequest.





