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Iniz
Tonno, cappero, rapa rossa e vitello

4-9-10-12

Risotto “Riserva San Massimo”, patate e cozze
4-7-914

Polpo, nduja “Querceta”, burrata e crema all'aglio
9-12-14

Frisella, ricotta di capra,

fichi “Essentiae del Salento” e basilico
1-3-7-12
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0.0.0

Divenire

Funghi, caciocavallo e terra
3-5-7-8-9-12

Tonno, cappero, rapa rossa e vitello
4-9-10-12

Bottoni di zucca, canestrato e nocciola
1-3-7-8-9-12

Fusillone “Mastro Sapore”, seppia, peperone arrosto ed erbe mediterranee
1-7-9-12-14

Ricciola dorata, carote di San Vito e noci
1-3-4-7-8-9-12

Polpo, nduja “Querceta”, burrata e crema all'aglio
9-12-14

Mandorla, cialda al pistacchio, gelato, origano e olio coratina “Roccia” R
1-3-7-8 \
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0.0.0

Inizi

Tuna, caper, red turnip and veal
4-9-10-12

Risotto “Riserva San Massimo”, potatoes and mussels
4-7-914

Octopus, nduja "Querceta," burrata, and garlic cream
9-12-14

Brioche, goat ricotta, figs

"Essentiae del Salento" and basil
1-3-7-12
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0.0.0

Divenire

Mushroom, caciocavallo cheese and land
3-5-7-8-9-12

Tuna, caper, red turnip and veal
4-9-10-12

Stuffed buttons with pumpkin, canestrato cheese, and hazelnuts
1-3-7-8-9-12

Fusillone "Mastro Sapore" pasta, cuttlefish, roasted pepper and Mediterranean herbs
1-7-9-12-14

Golden Amberjack, San Vito's carrot and walnut
1-3-4-7-8-9-12

Octopus, nduja “Querceta”, burrata and garlic cream
9-12-14

Almond, pistachio wafer, ice cream, oregano and coratina oil "Roccia"
1-3-7-8
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