NANCY ,

$138++

Antipasti ( )

Butter Lettuce fine herbs, lemomwinaigrette|

Mozza Caprese basi/ pesto, roasted tomatdozza

Mozza Bar ( Mozza

Burrata bacon, marinated escarole, caramelized orjon
Grilled Asparagus burrata, brown butter, guanciale, almonds
Primi (
Maltagliati duck ragu|

Fonduta Ravioli 25yrs acéto balsamico tradizionale di Modena
25

Secondi

Westholme Wagyu Tagliata arugula,ParmigiancReggiand

Pan-Seared Sea Trout Umbrian lentils, red cabbage sottaceto, boiled egg

Dolci

Butterscotch Budino caramel sauce, créme fraiche, Maldon sea salt

Rosemary Olive Oil Cake olive oil gelato, friedosemani

Add 28++ per person for a glass of champagne | 28++
NV M.Haslinger & Fils Brut, Reims, Fraficottlew 140
Add 22++ per person for a glass of red wine | 22++

22 Vietti, Tre Vigne, Barbera d'Asti, Barberg Piemonté Bottlew  120°

All discounts are not applicable to this menu.




NANCY ,

$108++

Antipasti ( )
Butter Lettuce fine herbs, lemon vinaigrette

Mozza Caprese basil pestoroastedtomato
Mozza

Primi (
Maltagliati duck ragi

Fonduta Ravioli 25yrs aceto balsamico tradizionale di Modena
25

Secondi
Grilled Iberico Pork fennel sambuca

Pan-Seared Sea Trout Umbrian lentils, red cabbage sottaceto, boiled egg

Dolci

Butterscotch Budino caramel sauce, créme fraiche, Maldon sea salt

Rosemary Olive Oil Cake olive oil gelato, fried rosemary

Add 28++ per person for a glass of champagne | 28++
NV M.Haslinger & Fils Brut, Reims, Fraficottlew 140
Add 22++ per person for a glass of red wine | 22++

22 Vietti, Tre Vigne, Barbera d'Asti, Barberg Piemonté Bottlew 120~

All discounts are not applicable to this menu.




