
1 cereals - 2 crustaceans - 3 egg - 4 fish - 5 peanuts - 6 
soya - 7 milk - 8 nuts - 9 celery - 10 mustard - 11 sesame 
seeds - 12 sulphur dioxide - 13 lupins - 14 molluscs

For guests with celiac disease, food allergies, or intoler-
ances, all dishes are marked with the corresponding al-
lergen numbers. If you have any questions or require fur-
ther information, please do not hesitate to ask our staff, 
who will be happy to assist you.

All fresh fish intended to be eaten raw or almost raw is 
subjected to chill blasting (-20°) and stored at low tem-
perature, as required by current EC Regulation 
853/2004.

* In case a fresh product is not available, it may be frozen. 

sabotage
off-menu to share, a surprise from the 
kitchen
80. per person

______________________________________

starters
ROASTED VEAL 
SWEETBREADS
tomatoes, peaches, and smoked bone 
marrow
19.     [7-12]

______________________________________

BBQ GREEN BEAN SALAD
snow peas in green sauce, stracchino 
cheese and bottarga 
20.   [3-4-7]

______________________________________

BEETROOT CARPACCIO
burnt leek oil, quail eggs
20.    [3-6-12]

______________________________________

BEEF TARTARE
herring and strawberries in vinegar
21.     [4-10-12]

______________________________________

GRILLED MUSSELS
red onions and mozzarella di bufala
21.     [4-7-14]

______________________________________

pasta
SEXY PASTA
chicken, peppers and anchovies
22.     [1-4-7-12]

______________________________________

COLD PASTA
with molluscs 
22.    [1-4-12-14]

______________________________________

RISOTTO 
burrata and black cardamom
22.     [7-12]

______________________________________

main
ROASTED ENDIVE
olives and fusaie, mustard-flavored 
fruit and vegetable jus
26.     [7-9-10-13]

______________________________________

CITRUS-GLAZED PIGEON
pigeon leg, breast and croquette, 
served with roasted pumpkin purée and 
carpione-style pumpkin
32.     [1-3-6-7]

______________________________________

GREATER AMBERJACK
seafood beurre blanc sauce, with 
belgian endive 
32.                      [4-7-12-14]

______________________________________

SIDES
SAUTÉED CHICORY
roasted tomatoes
9.      
______________________________________

POTATO SALAD
9.     [12]

______________________________________

BBQ PEPPERS
9.     
______________________________________

dessert
CHOCOLATE CAKE
almond, coffee and citrus 
9.      [1-3-8]

______________________________________

FIG CAKE
burnished chocolate and red wine
9.      [7-8]

______________________________________

VANILLA MERINGUE
tonka bean and fior di latte
10.     [4-7]

______________________________________

WATER 
3.  

Treated drinking water in compliance with 

Legislative Decree 18/2023 and Ministerial 

Decree 25/2012   
______________________________________

BREAD
3.     
______________________________________


