
 

“ T R A D I Z I O N E ”  

 

 

LOC AL  F I O R  DI  LATTE  C H EE SE  BREADE D  AN D  FR I E D  1 . 3 . 5 . 7 . 1 0  

Local tomatoes and porcini mushroom cream  

 

 

NE APO LI TAN  MAFAL DE  PASTA  

 

 

GNO CCHI  WI TH  GEN O E SE  SAUSA GE  

   

 

 

S TRAC O TTO  DI  N ERO  C ASE RTAN O  7 . 9 . 1 2   

Curly endive with garlic and oil, soutè lentils with rosemary  

accompanied by cooked Sciascinosa must 

 

 

* NE APO LI TAN  BABÀ  1 . 3 . 6 . 7 . 8  

with “Strega” cream and sour cherries with chamomile ice cream  

 

 

 

  

 

 

 

T h e  t a s t i n g  m e n u  i s  s e r v e d  f o r  a t  l e a s t  2  p e o p l e  o r  f o r  t h e  e n t i r e  t a b l e .  

 H a l f  d i s h  n o t  a v a i l a b l e   

 

0  



 

“M A R E ”  

 

 

* SC AL L OP  4 . 7   

Sauteed spinach,  pumpkin mousse, pomegranate cream and hazelnuts  

 

 

*  V I AL ON E  NAN O  R I SO TTO  WI TH  RED  PRA WN S  2 . 4 . 7 . 9  

Buffalo mozzarella cheese cream with mushrooms 

 

 

* SPAGH E TT I  PASTA WITH GRATIN SALTED CODFISH 1 . 2 . 4 . 9 . 1 4  

Tomatoes powder, capers, olives and oregano   

 

 

* TURBO T  4 . 7 . 9   

Local chicory, red grouper soup and mushrooms witg garlic & oil 

 

 

* CH OC O L ATE  HAL F -SPHE RE  1 . 3 . 6 . 7 . 8  

Rosemary crumble and raspberry sorbetto 

 

 

 

 

 

 

 

T h e  t a s t i n g  m e n u  i s  s e r v e d  f o r  a t  l e a s t  2  p e o p l e  o r  f o r  t h e  e n t i r e  t a b l e .  

H a l f  d i s h  n o t  a v a i l a b l e   

 

 

0  



 

“ V E G E T A R I A N ”  

 

 

CRO STAT I N A  1 . 7 . 8 . 9  

 

 

GRAGN AN O  MEZZE  M ANI CH E  PASTA  TOM AT  & BASI L  1 . 9  

“TerreLavorate” tomatoes, basil and Evo oil 

 

 

CAUL I FL O WE R  “AL L A  M UGN AI A” 1 . 5 . 7 . 9   

Lemon,  med i te r ranean bread and Nocer ino sp r ing on ion  

 

 

* TOM ATO ,  BAS I L  AN D  YO G URT  1 . 3 . 6 . 7 . 8   

Strawberries tartare and salted crumble 

 

 

 

 

 

 

 

 

 

T h e  t a s t i n g  m e n u  i s  s e r v e d  f o r  a t  l e a s t  2  p e o p l e  o r  f o r  t h e  e n t i r e  t a b l e .  

H a l f  d i s h  n o t  a v a i l a b l e   

 

 

0  



 

“ M A X I ”  

By Alfonso Crescenzo 

 

 

 

 

 

 

 

 

 

 

 

 

S i x  cour ses  ta s t ing  menu  
 

where  the  ta ste  meet s  the  exce l l ence   

 

 

 

 

 

 

 

 

 

 

 

 

 

T h e  t a s t i n g  m e n u  i s  s e r v e d  f o r  a t  l e a s t  2  p e o p l e  o r  f o r  t h e  e n t i r e  t a b l e .  

H a l f  d i s h  n o t  a v a i l a b l e   

 

 

0  



 

S T A R T E R S  

 

 

 

* “CRUDO  DI  M ARE” 2 . 4 . 1 0 . 1 4  

Raw seafood of catch of the day 

 

 

* SC AL L OP  4 . 7   

Sauteed spinach,  pumpkin mousse, pomegranate cream and hazelnuts  

  

 

LUC AN E  BEE F  TARTARE  1 . 3 . 4 . 7 . 1 0 . 1 2  

 Marinated yolk, celeriac cream, Provolone del Monaco cheese and anchovies sauce 

 

 

 

* SQ UI D  2 . 4 . 7 . 9 . 1 0 . 1 1 . 1 4  

Squid with foie gras, jelly sea, its ink, andlobster coral  

 

 

 

 

 

 

 

 

 

 

 

 

0  



 

F I R S T  C O U R S E S  

 

 

* SPAGH E TT I  PASTA WITH GRATIN SALTED CODFISH 1 . 4 . 7 . 9  

Tomatoe powder, capers, olives and oregano   

 

 

 

MAFAL DE  N E APOL I TAN  PASTA  1 . 9  

Stuffed with ricotta cheese, eggplant, neapolitan ragù and meatballsl 

 

 

* V I AL ON E  NAN O  R I SO TTO  WI TH  RED  PRA WN S  2 . 4 . 7 . 9  

Buffalo mozzarella cheese cream and mushrooms 

 

 

Scampi and black truffle 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

0  



 

M A I N  C O U R S E S  

 

 

* TURBO T  4 . 7 . 9   

Local chicory, grouper soup and mushrooms “garlic & oil” 

 

 

* LO BSTE R  2 . 5 . 6 . 9  

Potato millefeuille, radish and lemon sauce 

 

 

“MANZ E TTA  FRI SO N A  L UC AN A” 7 . 9   

Purslane salad,  cicerchie and truffle 

 

 

S TRAC O TTO  DI  N ERO  C ASE RTAN O  7 . 9 . 1 2   

Curly endive with garlic and oil, soutè lentils with rosemary  

accompanied by cooked Sciascinosa must 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

0  



 

C H E E S E S  T A S T I N G  M E N U   

 

P R O V O L O N E  D E L  M O N AC O  DO P D E I  M O N T I  L AT T AR I  7  

c o w ,  m a t u r e ,  A g e r o l a ,  C a m p a n i a ,  I t a l y  

 

 

P AR M I G I AN O  R E G G I AN O  –  V AC C H E  R O S S E    

c o w ,  m a t u r e ,  P i e m o n t e ,  I t a l y  

 

 

G O R G O N Z O L A  DO P P I C C AN T E  E X T R A  7  

c o w  c h e e s e  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

T h e  t a s t i n g  m e n u  i s  s e r v e d  f o r  a t  l e a s t  2  p e o p l e  o r  f o r  t h e  e n t i r e  t a b l e .  

 H a l f  d i s h  n o t  a v a i l a b l e   

 

 

 

C H E E S E S  T A S T I N G  M E N U   

 

P R O V O L O N E  D E L  M O N AC O  DO P D E I  M O N T I  L AT T AR I  7  

c o w ,  m a t u r e ,  A g e r o l a ,  C a m p a n i a ,  I t a l y  

 

 

P AR M I G I AN O  R E G G I AN O  –  V AC C H E  R O S S E    

c o w ,  m a t u r e ,  P i e m o n t e ,  I t a l y  

 

 

G O R G O N Z O L A  DO P P I C C AN T E  E X T R A  7  

c o w  c h e e s e  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

T h e  t a s t i n g  m e n u  i s  s e r v e d  f o r  a t  l e a s t  2  p e o p l e  o r  f o r  t h e  e n t i r e  t a b l e .  

 H a l f  d i s h  n o t  a v a i l a b l e   

 

 



D E S S E R T  
 

 

*  TO MATO ,  B AS I L  AN D JO GUR T 1 . 3 . 6 . 7 . 8  

with strawberries tartare and salted crumble  

 

 

*  PAS S I ON FR UI T  PEAR L 1 . 3 . 6 . 7 . 8   

Soy and lime caramel mousse smoked 

  

 

 

*  C H O C O L AT E  H AL F - S P H E R E 1 . 3 . 6 . 7 . 8  

Rosemary crumble and raspberry sorbet 

  

 

 

•  MON T  BL ANC  MAX I  

Tartelletta filled with candied chestnuts and meringue  

and laurel ice cream 

 

C H O C H O L AT E  I C E C R E AM  7 2 %  W I T H  C AP R E S E  C AK E  S P O N G E   

  

 AM ALFI  “SFUSATO” LEMON  SORBET  WI TH  C ANDI ED  ZESTS  1 . 3 . 6 . 7 . 8  

 

 

 

  
 

 

0 The allergens present in the preparation are indicated by an identification number as per the attached list  

 (Reg. CE n° 1169/2011) 

* According to seasonality and availability, some ingredients may have been processed to deep-freezing or blast 

 freezing (-18°C // -0.4°F) 

D E S S E R T  
 

 

*  TO MATO ,  B AS I L  AN D JO GUR T 1 . 3 . 6 . 7 . 8  

with strawberries tartare and salted crumble  

 

 

*  PAS S I ON FR UI T  PEAR L 1 . 3 . 6 . 7 . 8   

Soy and lime caramel mousse smoked 

  

 

 

*  C H O C O L AT E  H AL F - S P H E R E 1 . 3 . 6 . 7 . 8  

Rosemary crumble and raspberry sorbet 

  

 

 

•  MON T  BL ANC  MAX I  

Tartelletta filled with candied chestnuts and meringue  

and laurel ice cream 

 

C H O C H O L AT E  I C E C R E AM  7 2 %  W I T H  C AP R E S E  C AK E  S P O N G E   

  

 AM ALFI  “SFUSATO” LEMON  SORBET  WI TH  C ANDI ED  ZESTS  1 . 3 . 6 . 7 . 8  

 

 

 

  
 

 

0 The allergens present in the preparation are indicated by an identification number as per the attached list  

 (Reg. CE n° 1169/2011) 

* According to seasonality and availability, some ingredients may have been processed to deep-freezing or blast 

 freezing (-18°C // -0.4°F) 


