
 

 

 
 

 

 

 

24 – 26 March 2026 

 

 

 

MENU 

 

STUZZICHINO 

BENVENUTI AL SUD 

A Contemporary Interpretation of Eggplant Parmigiana 
By Chef Nino 

 

********** 

 

CARPACCIO DI CAPASANTA 

Wild Raw Scallop Carpaccio with Baby Cress and Aioli Variation of Squid Ink, 

Paprika and Beetroot 
By Chef Valerio 

 

********** 

 

CAPPUCCINO DI MARE 

Lemon Scented Potato Espuma, Squid, Mussels, Sea Urchin 
By Chef Nino 

 

********** 

 

SFERA 

Parmigiano Reggiano Sphere with Superior Oscietra Caviar and Lime Gel 
By Chef Valerio 

 

********** 

 

RISOTTO CAPRESE 

Carnaroli Rice, Mazzara Del Vallo Red Shrimps 
By Chef Nino 

 

********** 

 

MANZO WAGYU 

Grilled Wagyu Beef Tenderloin, Savoury Sabayon and Heirloom Carrot 
By Chef Nino 

 

********** 

 

LIMU POWER 

Citrus in Different Consistency, Lemon Cream, Mandarin Ice Cream 

Served with “Pan D’Arancio” Orange Cake 
By Chef Nino 

 

 

Menu is subject to change due to availability and seasonality of ingredients. 

Kindly note that this collaboration is only able to accommodate to vegetarian diets/menus. 


