Testamatta ta,rtr'n{ Menu 59
A 4 courses tasting menu selected by our chef Roberto

Antipasti

Acciughe alla Piemontese 16

Homemade bruschetta, Sciacca anchovies, stracciatella, roasted paprika

Burrata e Cocco 17 (veg.)
Burrata, coconut, Cantaloupe melon

Tartare sull' Osso 20
Veal tartare, black garlic, gratinated marrow on toast

Ceviche 0f Riceiola 21
Roodbaars, strawberry leche de tigre, fennel, quinon

Primi

Tugliatelle a Ragu’ O Coniglio 25
Homemade pasta, Rabbit ragu’, Stravecchio cheese

Sottohosco 25 (veg.)
Risotto Acquerello, blueherries, Pioppino mushrooms, blue cheese

Scaccomatto 26
Mezzemaniche pasta, octopus, almond, red tunas bottarga

Food prepared in our restaurant may contains allergens.
(f you have a food allerqy, please, notify our staff. Thank you!

Secondr

Melanzana 26 (veg)
Aubergine, Sicilian cherry tomatoes, basi, buffalo mozzarella

Sapore of Mare 34
Corvina fillet, bisque, Algae potatoes

Agnello & Lingua 34
Lamb rump, Romaine lettuce, Kimehi, veal tongue, almonds

Dolei

Torinamisu’ 12
Artisanal (adyfingers, hazelnut cream, coffee gel
Suggested wine: Foco 0’ Ambrra 2015, La Spinosa (60m{)

Creme Brulee 12
Tonka beans, Orange
Suggested wine: Moscato 0F Pantelleria, Donnafugata 2024 (60m{)

Selezione oF Formaggr 16

Cheese selection and fruit compote
Suggested wine: Montefalco Sagrantino Passito 2016, Bocale (60mf)

XXX

Bread 4- p.p.
Homemade focaccia, Bakkersf Louf’ bread, Carasau, De Ritis Olive Oif



