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to Crème caramel with Parmesan cheese
Omelette with 36-month Parmesan cheese, onion  
and Villa Manodori traditional balsamic vinegar
Blanc de Blancs, Villa Amagioia Palazzo di Varignana 
forapani

Undergrowth
Watermelon and aubergines
Verdicchio dei castelli di Jesi DOC, 2021 

Azienda Santa Barbara “Stefano Antenucci”

manograsso

Tubetti pasta and carrots
Smoked sea bass roe and oyster leaf
Verdicchio dei castelli di Jesi DOC, 2021 

Azienda Santa Barbara “Stefano Antenucci”

manograsso

Tortellini chest
Sauvignon del Veneto IGT, 2021 Inama “Vulcaia fumè”

forapani

Squids
Bruschetta with ‘nduja and peppers
Sauvignon del Veneto IGT, 2021 Inama “Vulcaia fumè”

manograsso

Pigeon and eel
Sangiovese del Rubicone IGT, 2017  Umberto Cesari “Tauleto”

forapani

Figs, squacquerone cheese and walnuts
Passito di Pantelleria, 2022 Donnafugata “Ben Ryè”

manograsso

Final cuddles


