HONNI SOI'T QUI MAL Y PENSE

A GOOD START

Sevruga Caviar 20g, pan brioche, Normandy butter € 90 (ideal for 2 people)

San Filippo Cantabrian Anchowvies, pan brioche, Normandy butter € 30

A LA CARTE MENU

Minimum of 3 dishes per person

ANTIPASTI

Venison tartare, flavors of the forest € 40
Poached eggs in Chianti, bitter herbs, black truffle € 35

Caramelized onion with Alchermes liqueur, saffron cream € 40

FIRST CORSES
Golden pumpkin cream, cauliflower raviolini with fennel, lemon air € 45
Risotto with wood pigeon, Taggiasca olives, orange € 45
P heasant raviolini, fole gras cream, licorice powder € 45
Chestnut flour pappardelle, wild boar ragu, charred lemon € 45

Chianti-style beef tortellini, cream, lemongrass, caper powder € 40



MAIN CORSES

Savoy cabbage and Jerusalem artichoke foliage€ 45
Tutto fumo, niente arrosto: my take on boiled meats € 50
Breaded beef with Tuscan kale, celery root puree, raspberry € 50

Hare a’ la Royale, orange and black truffle € 60

OUR DESSERTS € 20

Tiramisu or Zuppa inglese?
Apple and almond cake, Strega liqueur i1ce cream
Chestnut cake with raisins and pine nuts, fiordilatte ice cream

Selection of Italian cheese with Pan Brioche

Cover Charge 5€ per person



HONNI SOI'T QUI MAL Y PENSE

Tasting Menu “all’italiana”

Per Table Only
4 chosen dishes, €110 per person

Chefl’s Selecion Menu

Per Table Only

6 courses, €120 per person

Cover Charge 5€ per person



Tasting Menu “Tuscan Hunting”

Venison tartare, flavors of the forest
Risotto with wood pigeon, Tagglasca olives, orange
Caramelized onion with Alchermes liqueur, saffron cream
P heasant raviolini, foie gras cream, licorice
Chestnut flour pappardelle, wild boar ragu, charred lemon
Savoy cabbage and Jerusalem artichoke foliage
Hare a’ la Royale, orange and black truffle

Chestnut cake with raisins and pine nuts, fiordilatte 1ce cream

€ 150 PER PERSON
WHOLE TABLE ONLY

Minimum seating time 2.5 hours

You may add up to 3 extra dishes of your choice 1 tasting portions at €

25 each

Cover Charge 5€ per person



