
CHEESES AND DESSERT



NOBILE DI CAPRA 
Azienda Agricola Monte Jugo - Viterbo (VT) Raw milk cheese
with a compact, soft texture

PROVOLONE DEL MONACO DOP 
Fattoria Zero Pimonte - Penisola Sorrentina (NA) Strictly Agerola
cow's milk stretched curd cheese with 12 months aged kid rennet

PECORINO DI CARMASCIANO
Carmasciando - Guardia Lombardi (AV) Semi-hard raw sheep's
milk cheese aged for 4 months

PARMIGIANO REGGIANO VACCHE ROSSE 
Emilia Romagna Hard cheese, obtained from cow's milk of red
spotted only 24 months of seasoning

BLU DI BUFALA 
4 Portoni - Bergamo Soft blue cheese made from buffalo milk
only, 3 months of seasoning

€ 30

DAL PASCOLO

Five cheeses from our land accompanied by mustards and jams,
hazelnut bread and dried figs



SOUVENIR INOUBLIABLE
Annurca apple tarte tatin with lime ganache, Caramelia chocolate
cream and rubinette apple sorbet
(C, D, E, I, L,)

VIENNETTA PRIMAVERILE
White Asparagus of Bassano IGP parfait, black truffle, and 70%
Guanaya chocolate
(C, D, I, L) 

KIZUNA
Pain perdu with yuzu namelaka, ponzu caramel, nori seaweed ice
cream, and Siberian caviar
(A, C, D, I, L, M) 

CHEST NUNN’È NU DOLCE: È NA POESIA
Pastiera soufflé with Campi Flegrei orange and lemon sorbet
(C, D, I, L)

CITRUS
Golden fruits ode
(C, D, I, L)

For any food intolerances or allergies, please contact the restaurant
staff.

PER FINIRE IN DOLCEZZA




