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Thursday 29™ | May 2025

Cristian MARASCO

GROTTA AZZURRA ¢ MERATE (LECCO)

lLorenzo SACCHI

IL CIRCOLINO ¢ MONZA e 1 STELLA MICHELIN

Entrée

Fried artichoke, smoked sardine, green olive, piparras chilies and hazelnut butter emulsion

Tall evolutionary contemporary pizza
100% lItalian sautéed tomato, cow Apulian stracciatella cheese, caper from Salina in oil,
salted anchovies filets, powdered olives from Gaeta, fresh basil,
wild Sicilian oregano and Italian EVO ol

Short rural contemporary pizza
Fior di latte from Agerola, Sobrasada de Mallorca, Mahon cheese, squid and lemon

Pan brioche torrija with mango, saffron and frozen yogurt

Euro 65,00 | Wine, beverages, coffee and service not included

Theinformationregarding the presence of substances or products causingallergies or intollerances, or home manufactured products from freshraw materials exposed to arapid freezing
processinorder toguarantee high standards of quality and safety can be provided by the staff and you can consult therelevant documentation that will be provided uponrequest.



