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Mushroom arancini
Fior di latte, parmigiano aioli, espelette

125

Hummus
Vegetables, pistachio, za’atar, chili

145

Gambas
Garlic, chili, parsley, grilled sourdough, lemon
225

Burrata & fig

Fig vinaigrette, beetroots, radicchio, walnuts

165

Whipped ricotta

Truffle honey, hazelnuts, grilled sourdough, rosemary

155

Carpaccio
Olive oil, caramelized lemon, ruccola, pinenuts, parmigiano

195

Socca casablanca
Tuna, avocado, garlic, chili & mint

235

Dagmar’s burger
200g smashed burger, bacon, caramellized onion, cheddar, tomato,
salad, dUonaise,Eommes frites
24

Ceasar salad
Grilled chicken, roasted hazelnuts, colatura, crispy guanciale,
parmesan cream & sourdough croutons

315

Risotto
Forest mushrooms, parmesan & truffle velouté

295
Butterflied seabass
Tuscan caponata, olives, capers, artichoke, bellpepper, sage

325

Club sandwich

Grilled chicken, bacon, avocado, sun-dried tomatoes, parmesan aioli, pommes frites

245

Grilled entrecote

Cocktail tomatoes, leek, red wine jus, jalapefo béarnaise, pommes frites

445

Please inform your waiter of any allergies or dietary restrictions.

Margherita
Fior di latte, San Marzano tomato & chili oil

1/2-155/11-175

Tryffel
Fior di latte, truffle, silver onion, mushrooms & parsley

1/2-245/111 - 355

Chévre
Sainte-Maure de Touraine, n’duja, pistachio, & lavender honey

1/2-225/11-275

Vesuvio
Fior di latte, San Marzano tomato & prosciutto cotto

1/2-165/1/1-195

Fumo rosso
Fior di latte, san marzano, provolone, salami ventricina, mascarpone

1/2-175/1/1- 210

Tiramisu
Coffee liquer, savoiardi, mascarpone cremé, cacao

105

Basque cheesecake
Dulce de leche, raw-stirred blackberries

125

Lemon tarte
Citrus sorbet, italian meringue, lemon curd, vanilla crumble

135

Affogato
Tahiti-bourbon vanilla ice cream & espresso

95

Madeleines
Tonka beans sugar, whipped cream (10 min baking)
155

Seasonal truffle

45



