
 
 
 

 
 
 

1 Cereals containing gluten | 2 Crustaceans | 3 Eggs | 4 Fish | 5 Peanuts | 6 Soybeans | 7 Milk | 8 Nuts | 9 Celery | 
10 Mustard | 11 Sesame seeds | 12 Sulphur dioxide and sulphites | 13 Lupin | 14 Molluscs 

 

Please speak to a member of our service team about any dietary requirements, including vegetarian, vegan, gluten-free or diabetes-friendly options. 

They will be happy to recommend a selection of suitable dishes. All prices are expressed in euros and include VAT. / Please note that a 10% 

service charge will be added to the total food and beverage bill. 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

A P P E T I Z E R S  

 
 

Fresh curd cheese, mint foam, peas, white chocolate crumble  

26 € | 7,12 

 

Salt-baked celeriac, pear chutney, quinoa  

25 € | 9,12 

 

Adriatic prawn ceviche, crispy potato, bisque mayonnaise 

32 € | 2,3 

 

Lamb fillet tartare, brioche, onion butter, chive oil 

34 € | 1,3,7,10 

 

Lobster cappelletti, tomato salsa, crispy capers  

38 € | 2,3,7,12 

 

Egg and caviar, corn fritter, granola  

40 € | 1,3,7,4,8 

 

Roasted leek, roasted pepper pesto, puffed buckwheat  

30 € | 8,9 

 

Langoustine, milk crisp, chilli-spiced figs, cucumber  

36 € | 2,7,12 

 

Scallops, asparagus, fig leaf oil, courgette blossom powder 

38€ | 7,14 
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M A I N  C O U R S E S  

 
 

Veal rack, potato with bone marrow, carrot, jus, truffles 

52 € | 7,9,12 

 

Dentex, wild mint beurre blanc, roasted Jerusalem artichoke purée, crispy Jerusalem artichoke 

42 € | 4,7 

 

A5 Wagyu, green beans, spring onion gel, kimchi powder 

68 € | 7,9,12 

 

Smoked beetroot, buckwheat with hazelnut paste, vegan demi-glace  

34 € | 8,9,12 

 

 

D E S S E R T S  

 
 

Pinca sweet bread cream, apricot, chamomile syrup, orange powder 

19 € | 1,3,7 

 

Strawberry sorbet, biska-infused financier, elderflower foam 

18 € | 1,3,7 

 

Blueberries and tonka bean, cashew cream 

17 € | 6,8 

 

 

T A S T I N G  M E N U  

 
 

4 courses 95 €  /  Tuttoverde 85 €  /  Signature Luciano 165 € 
 


