Navedarno

TASTING MENU

Welcome from the kitchen

L’Uovo bio
Low temperature cooked egg, savory pastry shortbread, green asparagus
foam, crispy smoked ham, black truffle and Tuscan pecorino sauce

La Capasanta
Pan fried scallops on smashed broccoli pesto with dry tomatoes,
finger lime and mayo flavoured by anchovy sauce

I Tagliolini
Homemade tagliolini with peas cream,
spring black truffle lemon, dry tomatoes

11 Rombo

Pan seared turbot fish fillet accompanied by different taste of carrots,
baked spring onions and parsley green sauce

Pre Dessert
11 Cioccolato e La Banana

Dark chocolate, banana and orange: creamy of dark chocolate, banana’s
heart, cocoa shortcrust party, banana cream, confit orange zest

For the whole table




