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Aperitif with Chef's Fantasies |
Parmesan basket with Meatballs and Fried Vegetables
| Mushroom Flan with Truffle Cream

- Duckjon ‘Misticanza” Salad and Balsamic Glaze

Garfagnana “Farinata” with Truffle |
Paccheri Pasta on Rabbit braised with Vin Santo

Lentils and Cotechino
Veal Carré in Mushroom and Truffle Sauce with Thistles au gratin

Chestnut Crepes stuffed with Ricotta, Raisins with Passito
and Dark Chocolate Glaze

€ 90.00 per person

Chianti and Prosecco



