“AROUND
THE TRUFFLE”

Starter

Tomato carpaccio,
burrata with white truffle

Main GCourse
Linguine, mushrooms and truffle

Dessert

Cocoa shortbread
& chocolate crémeuy, truffle oil

Wine Pairing
One dish, one glass
(€25 extra on the menu)



	“AROUND  THE TRUFFLE”
	€45
	Starter
	Tomato carpaccio,  burrata with white truffle

	Main Course
	Linguine, mushrooms and truffle

	Dessert
	Cocoa shortbread  & chocolate crémeux, truffle oil

	Wine Pairing
	One dish, one glass
	(€25 extra on the menu)


	BOOK A TABLE

