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Tribute to Ferran Adrià paired with the aperitif 
 
 
 

.97​ Parmesan “Gelato” (3-7) 
 

​ .16 ​ Verdicchio gran riserva extra brut Garofoli​​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​              22,00 
 
 s.a.  ​ Franciacorta Bellavista, Alma assemblage extra brut​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 22,00 

​  
 s.a. ​ Champagne brut Stainbruck blanc de noir brut​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 22,00 

 
​ ​ Lime and Ginger o Lemongrass, non alchoolic beverages by Moreno Cedroni​ ​ ​ ​ ​ ​ ​ ​ 12,00 
 
 
​             Gin and tonic according to your preference: 

Hendrick’s  
Monkey 47  
Gin Iuniperi by Moreno Cedroni & Luca Abbadir from The Tunnel 
        ​  
Fever Tree elderflower, Indian, mediterranean, light                                ​ ​ ​ ​ ​ ​ ​ ​ ​ 20,00 
 ​ ​ ​ ​ ​ ​ ​   

 
 

 
 
 

 
 



 
Tasting menu 

 
 

Due to the complexity of its preparation, it’s preferable that the same menu is ordered by all the guests at the table 
 

Menu Luca and Moreno 2026 - The evolution of fish bones, a journey into the fish soul​    ​240,00​
Six paired wine glasses​ ​ 120,00​
​ ​  
Childhood memories 1984-2026​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 240,00 
Six paired wine glasses​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​    ​              120,00 

 
Exclusive Lunch Menu on Monday, Tuesday and Friday, excluding public holidays 
a small menu chosen by the Chef 
pasta, fish, dessert 
drinks not included ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 110,00​
​​ ​  

 
​​         ​    ​     

In addition to the tasting menu, it’s always possible to order dishes from the à la carte menu, excluding the snack​ ​                             40,00 
 

 

 
Menu à la carte 
 

 
It’s possible for a maximum of 4 people to order from the à la carte menu  

 
Essential: Two dishes plus dessert per person​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 160,00 

 
Exploration: Three dishes plus dessert per person​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  ​ 180,00 

 
​  
 
 



​     Luca and Moreno… The evolution of fish bones, a journey into the fish soul 
 
Snack 
 

.26​ Cracker with roses and oyster, “rosolio” and lychee cocktail (1-4-12-14) 
 
 
Dishes 

 
.26​ Amberjack cube, rhubarb sauce, spiny courgette, oxalis and spines wafer (1-3-4-6-7) 

 
.26          Pâté en croûte, with monkfish head and tripe, sea bream sausage, cuttlefish eggs and yuzu jelly (1-2-3-4-7-8-10-12-14)  

 
.26​ Burnt herbs, turbot spines aged for 2 months, ocoo cooked and then dried, yeast miso and acidulated corn (4-10) 

 
.26​ Patagonian toothfish, coated with its spines aged for 3 months, pumpkin sauce, sweet and sour cucumber (1-4-6-7) 

 
.26​ Maccheroncini “fume”, tuna belly, sea buckthorn, grated smoked turbot spines and pecorino cheese (1-3-4-6-7) 

 
.26​ Tuna “ossobuco”, green sauce, pickled cauliflower, mascarpone and apple mustard (1-4-6-7-10) 

 
.26​ Lamb cured for one month in bee’s wax, slices of tuna belly, “cacciatora” and “fricassea”, celeriac with lamb jus (3-4-7-9) 

 
.26​ Aromatic herbal tea, Judas' ear mushroom, and grated smoked pumpkin (1-6) 

 
 

Desserts 
 

.26​ Desert.. Spiced meringue sand, creamed dates with Tulakalum chocolate, goat's milk ice cream, gin and tonic sorbet, haworthia  (3-7-8)​   
        ​   

.26​ Ocoo cooked crème caramel, sweet potato “Gelato”, koji and black garlic, Laphroaig jelly (7-8-12) 
 

.26​ Chocolate fish with candied orange and two-month-aged amberjack spines (4-7-8) 
 

 
Due to its complexity, the menu is for the entire table  
Per person, excluding drinks​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ euro 240,00 
Per person, six paired wine glasses​ ​ ​ ​ ​ ​                   ​ ​ ​ ​ ​ euro 120,00 
Per person, five raw juices and extracts        ​ ​ ​ ​                   ​ ​ ​ ​ ​ ​ euro   60,00 



        Childhood Memories 1984-2026  
 
 

Snack 
 

.00​ Anchovy “Gelato” (1-3-4-7) 
 
Dishes 

 

.03 ​ The fish butcher, dry aged, cured and sausages with yuzu margarita (4-6-8-10-14) 

 
.16​ Memory of a trip to Vietnam: “eat and drink” grilled oyster (4-14) 

 
.10​ Amberjack with leek and lemongrass cream, pansies and basil oil, fried amaranth (1-4-6-7) 

 
.22​ “Brodetto” inside, brioche sphere filled with fish, mantis shrimp and adriatic crabs extract and parsley oil (1-2-3-4-7-14)​   

 
.18​ Pink shrimp, yuzu mayonnaise, sweet and sour red onion slush, smoked leek and caviar (2-3) 

 
.08​ Seafood lasagna, coconut milk sauce and lime zest (1-2-3-4-14) 

 
.87​ Potato gnocchi with mantis shrimp, clams and cherry tomatoes (1-2-3-4-14) 

 
.12    ​ Ermo colle: cod, sweet green bell pepper cream, sweet and sour quinoa and spinach (1-4-6-7) 

 
 
Desserts 
 

.99 ​ Ice-cold eggnog (3-7) 
 

.17       Pineapple, orange juice and star anise, salted caramel “Gelato”, toasted corn crumble (1-3-7) 
 

.18 ​ Alice in Wonderland (1-5-7) 
 

 
Due to its complexity, the menu is for the entire table 
per person, drinks not included​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ euro 240,00 
per person, six paired wine glasses​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ euro 120,00 
Per person, five raw juices and extracts        ​ ​ ​ ​                   ​ ​ ​ ​ ​ ​ euro   60,00 



 
 
 
 
 
 

Desserts à la carte 
 

.17​ Pineapple, orange juice and star anise, salted caramel “Gelato”, toasted corn crumble (1-3-7)            ​ ​ ​ ​ ​                20,00
​  ​  

             +  Dindarello Maculan 2024​ ​ ​                         ​ ​ ​ ​ ​ ​ ​ ​ ​             10,00
​  

 
 
.26​ Desert.. Spiced meringue sand, creamed dates with Tulakalum chocolate, goat's milk “Gelato”, gin and tonic sorbet, haworthia  (3-7-8)                20,00

​  ​  
+  Gin Iuniperi by Moreno Cedroni & Luca Abbadir, The Tunnel, Fever Tree indian​ ​ ​ ​                          ​​                          20,00 
 
 
.06​ Chantilly cream filled choux, white chocolate ganache and mandarin sorbet (1-3-7)​ ​                       ​ ​ ​ ​                20,00 

+ Earl gray French blue black tea scented with bergamot, hints of cornflower petals​ ​ ​ ​ ​ ​ ​               8,00
​   
+  Verdicchio passito Lina, Az. Santa Barbara 2018​ ​ ​ ​ ​ ​ ​ ​ ​ ​             12,00 
        ​   
 

.26​ Ocoo cooked crème caramel, sweet potato ice cream, koji and black garlic, Laphroaig jelly (7-8-12)                                                                                      20,00 
+  Macvin du jura Sylvain Jacquot​​ ​ ​ ​ ​ ​ ​ ​ ​                   ​ ​             14,00 
 
 
+  Coffee kombucha by “The tunnel”​ ​ ​ ​ ​ ​ ​ ​ ​ ​                                       10,00  

 
 

.12​ “And now who washes the dishes?! “Cocoa sponge cake, vanilla “Gelato”, dark chocolate mousse and black cherry (1-3-7-8)​ ​                20,00 
+  Macvin du jura Sylvain Jacquot​ ​ ​ ​ ​ ​ ​ ​ ​ ​                                       14,00 
 

               ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  



 
 
Annex I – Substance or products that can cause allergies or intolerances 
 
 
1.​ Cereal that contain gluten: wheat, rye, barley, spelt, kamut 
2.​ Crustaceans 
3.​ Eggs 
4.​ Fishes 
5.​ Peanuts 
6.​ Soy 
7.​ Milk and products made with milk (containing lactose) 
8.​ Nuts: almond, hazelnut, walnut, acagiù walnut, pecan walnut, brazilian walnut, pistachio, macadamia walnut or Queensland walnut 
9.​ Celery 
10.​Mustard 
11.​Sesame seeds 
12.​Anhydride sulfur and solfits in concentration 10 mg/kg o 10 mg/L 
13.​Lupini beans 
14.​Molluscs 
 
 
*We kindly inform our guests that in the absence of fresh products, frozen products and fresh products that we have previously chilled will be 
utilised. 
**Fish destined to be consumed raw, is subjected to a prior treatment in accordance with the requirements of CE regulation 853/2004 annex III 
section VIII chapter III letter D point 3.   
 

 
 
Please remember to set your phone to silent and kindly refrain from using the flash if taking photos. 
 
 
 
WiFi: Fastweb- EEE1C3 
Password: YH6YZ8HWCC 

 


