
MENU

INIZIO
goat cheese crostini

marinated roasted artichokes
tomato bread

manchego and jamón ibérico

cocktails

ANT IPOSTO
roasted sea scallop

mushrooms, mâche and 
parmigiano-reggiano

seven daughters white blend, 
california, 2007

PRIMO PIAT TO
ravioletto

spiaggia classic with crescenze,  
black truffle filled pasta and rosemary

rodney strong ‘russian river valley’ 
pinot noir, sonoma, 2006

SECONDO PIAT TO
tagliata di manzo alle erbe

grilled, sliced strip steak with arugula 
and giant white beans

penfold’s ‘bin 128’ shiraz, australia, 
2005

DOLCE
limón cello granita
lemon marmalade


