Freedom

Aperitifs

Land-grown vegetable

Local mollusc

Crustacean from our seas

Wild-caught fish

Forbidden fruit

Wild root

Primal Fiorentina Steak

Sustainably grown fruit and vegetables
Sweet world

A free-form menu, a tribute to my son Santiago 190 €
Curated alooholic or non-alooholic pairing 160 € / 90 €

Sea Land

Locally caught squid with dried caviar

Maritime risotto with fish, crustaceans and molluscs

Wild-caught deep-sea fish, following the rhythms and places of the sea
Late-summer tomato field

Frozen courgette tartlet with almond caramel and cider vinegar

Absolute of mushrooms over charcoal

Carrot, as a tagliatella with ragu

Free-range chicken and Adriatic langoustine

Nothing of the banana goes to wastel!

2026 harvest wild blueberries, leaves, fruits and roots

Land or Sea Menu 150 €
Curated alcoholic or non-alcoholic pairing 100 € / 60 €
Tasting menus include aperitif and Sweet World

Extra course / Marrowbone Agnolotti 35 €



