
 

 
 
 
 

 
 

 
 
 

starter 

 
 
Saffron marinated sea bass                                Euro 38.00   
marine plankton, acetosella  
Smoked provola cheese, black truffle 

 
red mullet “Tortiera” style         Euro 34.00               
marinated red onions, green beans 

 
Thin cut of Fassona beef                                       Euro 36.00             
pesto of sea asparagus and almond, oyster tartare with tomatoes 
balsamic vinegar 

 
Incipit                      Euro 39.00 
red shrimp carpaccio, buffalo burrata cheese, raspberry 

 
Blue Lobster            Euro 42.00 
fave beans, bacon        

 
Vegetable garden            Euro 33.00 
vegetable crudités 
 

 

 

 
 
 

 
 
 
 

Given the complexity of our dishes, it is not possible to list all the ingredients of each 



 

 
 
 
 

 
Pasta & Rice 

 
 
 
Black or white                                                                                                    Euro 32.00 
Cuttlefish risotto, ink, parsley root                               
 
 
 
Ravioli pasta stuffed with peas                    Euro 31.00         
analcolic spirit of pepper, ricotta cheese 
sprouts of peas, rabbit 

  
  
“Terra mater “                                                                                              Euro 31.00 
Sorrento lemon tagliolini, anchovies, colatura, snap pea, thyme  

 
 

 
 
 

Traditional Campania pasta 
 
 

 

“Fancy: 22 times tomatoes”                              Euro 33.00 
Spaghetti with tomatoes and basil  

 

 
“Nobildonna”                      Euro 33.00 
Tortelli pasta stuffed with “Nobildonna” sauce 
Raw and cooked tuna 

 
“Tribute to Pollock”           Euro 36.00 
Pasta with smoked potatoes, chives, caviar 

 
 
 

 
Given the complexity of our dishes, it is not possible to list all the ingredients of each 



 

 
 
 
 

 
 
 
 

Fish 

 
“Shades of green”                                                                                                Euro 38,00 
Pezzogna fish, scampo, chard extract, chard parmigiana, coral emulsion  
 
 

“This is my way”                                                                                                    Euro 34.00  
Turbot, pine nuts froth, tomato, parsley pesto     

 
 
”Apicio”                                                                                                         Euro 35.00 
Amberjack fish, courgettes “Scapece” style          
     

 
 
 

Meat  
 
Cheek of beef “Pizzaiola” style                                                                       Euro 34.00 
Black garlic, artichoke, iced consommè of origan      
 

 
Lamb loin                               Euro 35.00 
chamomile crust, puntarelle, anchovies sauce         
         

 
Pigeon brest                        Euro 38.00 
Pumpkin, orange, cocoa bean, Taurasi reduction 
  

 
 
 
 

 
Given the complexity of our dishes, it is not possible to list all the ingredients of each 



 

 
 
 
 

 
 

 
 

Tasting Menu Terrazza Bosquet 
 

 

 
 

Red Mullet “Tortiera” style 
marinated red onions, green beans 

 
 

Black or white 
Cuttlefish risotto, ink, parsley root  

 
“Nobildonna” 

Tortelli pasta stuffed with “Nobildonna” sauce 
raw and cooked tuna  

 

 

“This is my way” 
Turbot, pine nuts froth, tomato, parsley pesto 

 
Green apple, celery, sour herbs sorbet 

 
  

Lemon Fantastique  
Lemon, almond, yogurth, melissa 

 
 

Petits-four 
 
 

 

Euro 105.00 
 
 
 

Tasting menu including cheese 

 
Euro 115.00 

 
The tasting menu is for all the guests of the table 

 
 

Given the complexity of our dishes, it is not possible to list all the ingredients of each 



 

 
 
 
 

 
 

 
 

Tasting menu 10 course 
  

 

Gillardeau oyster,  
sea floor e  iced cucumber powders   

 

Saffron marinated sea bass                           
Marine plankton, acetosella 

                                               Smoked provola cheese, black truffle 
 

Blu lobster 
Fave beans, bacon 

 

“Tribute toPollock” 
pasta with smoked potatoes, chives, caviar 

 

Ravioli pasta stuffed with peas 
Analcolic spirit of pepper, ricotta cheese 

 sprouts of peas, rabbit 

 

“Shades of green” 
Pezzogna fish, scampo, chard extract, chard parmigiana, coral emulsion 

 

 Beef cheek “Pizzaiola” style 
Black garlic, artichoke, iced consommè of origan 

 

Oil, raspberry, modena vinegar, basil sorbet 

 

After eight 
My ten 

Chocolate, mint, orange 

 

Petits-four 
 

Euro 135.00 
 
 
 
 

Tasting menu including cheese 

 
Euro 145.00 

 
The tasting menu is for all the guests of the menu 

 

Given the complexity of our dishes, it is not possible to list all the ingredients of each 



 

 
 
 
 

 

 

 

 

 

 

 
“Everything starts with some external stimulus which, like a liquid. 

Penetrates and envelops my mind. I start to create something which then 

continues to create itself. I really enjoy that feeling and I like to think 

that my “dishes” have an intelligibility of their own, indipendent of my 

creation, and that leave a particular emotion in their wake.” 

 

Antonino Montefusco 
 

                                                                                                  Executive Chef 
 


		
	Pezzogna fish, scampo, chard extract, chard parmigiana, coral emulsion



