
Pugliese Burrata Cheese
Cherry Tomatoes, Basil Pesto, Balsamic Reduction

or
Topinambours and Black Truffle “Passata”

Smoked Hay, Charcoaled Potatoes
or

Beef Tenderloin Carpaccio 
Arugula, Parmesan Tuile, Homemade Truffle Mayonnaise

Biscotti Tiramisu
Amaretto Almond Liquor, Savoiardi Biscuits, Mascarpone, Espresso, Cacao Powder

or
Torta Al “Bronto” Pistacchio

Flourless Chocolate Cake, Pistachio Mousseline Cream, Raspberry Sorbet
or

Signature Amalfi Lemon
Ivory White Chocolate Mousse, Confit Amalfi Lemons, 

Limoncello Sorbet

Paccheri 
Prawns, Scallops, Tomato Coulis, Cherry Tomatoes

or
Risotto Black Truffle

Porcini Mushrooms, Grana Padano 16 Months
or

12hr slow-cooked Beef Cheeks in Barolo Sauce
Saffron Risotto, Gremolata

3 Courses Choice Menu

BISCOTTI DINECATION MENU


