FROM SOUTH TO NORTH

available for the whole table only

The Chef's Welcome

Cappuccino of pan-fried chestnut and scallops, salt biscuit

Riesling 2008, Kofererhof

Cardoons, cream of parmesan and slow-cooked egg

Chardonnay "Bel Ami" 2007, Boroli

Ricotta gnocchi with langoustine

Castello di Semivicoli Trebbiano 2006, Masciarelli

Gratin ravioli filled with rabbit and robiola cheese

Avi Sangiovese 2003, San Patrignano

Salt cod, creamy potatoes and porcini mushroom sauce

Granato 2000, Foradori

Pre-dessert

A choice from Locanda's dessert

Wine will be matched depending on the dessert

Petit fours

Babà and sfogliatelle

90,00 Euros…

…with wine-matching 135,00 Euro
