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RESTAURANT .
by ARTIGIANO IN FIERA

Febany 1, 2004
8.30 pm
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RESTAURANT

by ARTIGIANO IN FIERA

Febwany 14, 2024
8.30 pm

mac{ame Bova’zy

Tomato emulsion, basil and red tuna

Opyster and passion fruit ice cream
Ricotta cheese, honey, chili pepper and cinnamon
L]

Anna Kaenina e il Conte Il/wnsky
Torzella cauliflower, celeriac broth
with prawns and noisette butter
°

Jane Ege e M. Rocheste

Raviolo pasta with Cetica’s red potatoes,

shellfish ragout, sour butter

Cathy e Heathelff

The matcha risotto, lobster and n'duja

. Elzabeth e M. Daney

Bergamot, kefir and chartreuse

Foventino Ariza e Fevmina Daza

Amberjack, sea urchins and jerusalem artichoke

S)ca’zlett O Havae ’%ett Butle’z

Ivoire chocolate, fermented pomegranate and caviar

130 euros per person
180 euros per person with wine pairing

Water 3,00 euro | Soft drinks 4,00 euro | Coffee 4,00 euro | Cover charge 5,00 euro
Wine by the glass from 8,00 euro | Beers from 7,00 euro | Cocktail from 12,00 euro



