
Il Sole

Chef’s compliment

Pizzetta “Tonatto” with tuna crudo, stracciatella cheese
and tuna sauce with capers

Hot starter

Cannelloni with porcini mushrooms, Tartufo cream,
Pecorino cheese and truffle caviar

Choice of main course

Sea bream fillet with puttanesca sauce,
fregola pasta and stracciatella cheese

Beef tongue tagliata with morel sauce
and creamy corn polenta

Roasted duck fillet with apples
cooked in limoncello sauce and cherry sauce

Dessert

Tiramisu balls – delicate coffee truffles
made with Savoiardi, Amaretto and mascarpone cream,

served with a chilled shot of homemade limoncello

PRICE: 45 EUR
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