FREEDOM

Welcome aperitif

Locally sourced mollusc

Autumn sea, wild-caught fish

Carrot, as if it were tagliatelle with ragu
Ossobuco agnolotti with white truffle
Ancestral meat

Wild blueberries, 2026 harvest

Sweet world

A free-form menu, a tribute to my son santiago € 190
Drinks Pairing or non-alcoholic pairing € 160 / € 90

SEA & LAND

Piennolo del Vesuvio Tomato

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
Almond blancmanger with pralined almonds, daikon and pears

€ 150 | Wine Pairing or non-alcoholic pairing € 100 / € 60

Piennolo del Vesuvio Tomato

Mushrooms essence over charcoal

Carrot, as if it were tagliatelle with ragu

Locally sourced meat, following the rhythms and places of nature
Nothing of the banana goes to waste!

€ 150 | Wine Pairing or non-alcoholic pairing € 100 / € 60

All tasting menus include an aperitif and our sweet world
Additional courses € 35/ € 45

MCEBIUS

SPERIMENTALE ENRICO CROATTI



