
tasting menu

SERENDIPITY 8

Fruits in the sea
raw fish, crustaceans and molluscs, 

elderberry fruits

Roots
tarragon, kimchi sorbet,

green curry

Polenta & farmyard giblets
Iseo lake sardines, 

carpione ice cream, lemon balm

Green risotto
kiwi, basil pesto,

tomato, fennel

Autumn lasagna
snails, pumpkin,

Cadore mushrooms

Turbot
tamarind lettuce,

macadamia nuts, sesame

Crusted lamb loin
mole, orange and carrots

glazed fennel, aromatic herbs

Remembering mom’s cake
campanine apples, pine nuts, raisins,

cinnamon and Brunello grappa 

ice cream 

195

Wine pairing 8 glasses  100

Wine Pairing 8 glasses of superior wines  160 

The menu is served the same and only exclusively for the whole table



tasting menu

SERENDIPITY 6

Soft pizza
chestnuts, blue cheese,

chanterelles, ossocollo

Roots
tarragon, kimchi sorbet,

green curry

Cuttlefish dumplings
seafood, Asetra caviar,

buffalo milk soup

Monkfish
seaweed and chicory salad,

almonds, incense

“Lemon scaloppina”
colt, Borettane onions,

coconut, Sichuan pepper

Remembering mom’s cake
Campanine apples, pine nuts, raisins,

cinnamon and Brunello grappa 

ice cream 

160

Wine Pairing 6 glasses  75 

Wine Pairing 6 glasses of superior wines  120

The menu is served the same and only exclusively for the whole table


