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Visione d'autore N
in collaboration with Molino Casillo Altograno Casifle | § s

Il cuore del grano
VY

Davide MARZULLO

TRATTORIA CONTEMPORANEA ¢ LOMAZZO (COMO)

Federico DELLA VECCHIA

CASA Bl e MILANO

Francesco MELONE

CASA GIARDINO e MILANO

Between east and west
Bao filled with octopus, mint and beet yogurt sauce
Casa Bi

It’s all about the blues

Multigrain pizza, braised eggplant, tamarind and blue cheese
Trattoria contemporanea e Casa Giardino

Definitely Not Pizza With Pineapple

Roman style pizza, pepper and mango chutney,shrimps and mizuna
Trattoria contemporanea e Casa Giardino

With an open heart

Pan pizza, veal carpaccio, caramelized shallot and shichimi
Trattoria contemporanea e Casa Bi

Mediterranean Maritozzo
Maritozzo scented with herbs and lemon, filled with grilled apricot jam
and hazelnut whipped cream
Casa Giardino

Euro 85,00 including wine pairings | Beverages, coffee and service not included
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Theinformationregarding the presence of substances or products causingallergies or intollerances, or home manufactured products from freshraw materials exposed to 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.



