
My gastronomic philosophy is a tribute to Italian culture, not only because it highlights 
raw and fresh ingredients, but seeks to understand within my cuisine what it truly means 
to be authentically Italian. I study each ingredient within my cooking, seeking lightness 
and wellness which are two essential aspects of Italian cooking. I also look at what is 
essential within my cooking. This includes not adding or removing from each dish but 
keeping the dish’s essential ingredients. 

My cuisine is founded on personal homages to Italian tradition, and the various contrasts 
with different flavors I cook with. Each dish I create is a strong portrayal of who I am as 
a chef, of what I have experienced, whether that’s achieving a personal goal of mine or 
a strong memory of mine closest to my heart. 

Chef Raffaele Lenzi

BENVENUTI



A MODO MIO 

To start… 
Dosa with smoked eggplant, plum, and yogurt 

Carrot, almond and parsley 
Oyster and Champagne 

Beef tendon with horseradish and grapefr uit   

• 
Danubio bread "Pizzaiola-style", buckwheat and corn breadsticks 

"mberjack�DFWJDIF 

Burntwheat QBQQBSEelle "PPF" 

Seafood Rice 

Fish & Meat 

Lamb, lapsanH�TPVDIPOH and bell peppers 

•  
Fruit in kombucha 

Milk Crepe with barley koji and Annurca apple 
Petit four 

Coffee or herbal tea 
•  

21� p.p. 
XJOF�QBJSJOH�����Q�Q�

"GSVJU�WFHFUBCMF"�OPO�BMDPIPMJD�QBJSJOH����Q�Q�

The tasting menu will be served for the whole table. 



OMAGGIO ALLA TRADIZIONE 

To start…  
Zucchini flower stuffed with "scapece"-style courgette cream 

Peas and guanciale 
Romagnola style flatbread 

"Plin" ravioli, EV O oil and sage 

• 
Danubio bread "Pizzaiola-style", buckwheat and corn breadsticks, Tumminia bread 

Prawns with Panzanella

"Amatriciana-style" bigoli

-BWBSFU�XJUI�"$BTTPFVMB"�

B eef sirloin with green peppercorn pearls 

•  
Sorrento lemon cake 

Petit fours 

Coffee or herbal tea 

•  

1�5 p.p. 
XJOF�QBJSJOH�����Q�Q�

The tasting menu will be served for the whole table. 



VEGETALI, TUBERI E RADICI 

To start… 
Zucchini flower stuffed with "scapece"-style courgette cream 

"-BUF�5SFWJTP�SBEJDDIJP", chives, pomegranate 
Carrot, almond and parsley 

Milanese-style "Primosale ", gazpacho and rocket 

• 

Danubio bread "Pizzaiola-style", buckwheat and corn breadsticks

Moutabal 

Sautéed escarole, celeriac, bergamot and codium 

Spaghetti with�"oliveT" oil 

Green beans, "friarielli" kimchi and potato purÏ

Neapolitan-style stuffed bell pepper 

• 

Fruit in kombucha 
Fruit and vegetable "minestrone" soup 

Petit fours 

Coffee or herbal tea 

• 

160 p.p.

XJOF�QBJSJOH�����Q�Q� 

The tasting menu will be served for the whole table. 



A’ LA CARTE 

ANTIPASTI 

Grilled piattoni green beans, Brà sausage, cardamom and USVGGMF 

Zucchini "scapece" style 

Sautéed escarole, celeriac, bergamot and mullet bottarga  

• 

PRIMI 

"Amatriciana-style" bigoli  

"San Massimo riserva" rice, yellow peppers, capers and olives 

Buckwheat tortelli, "robiola" cheese and mixed herbs 

• 

SECONDI 

"RubJa Gallega" beef with green peppercorn sauce 

Venison, "Pantelleria" capers and red shrimp 

Fish of the day wrapped in "Porchetta" with chicory 

Lavaret with "Cassoeula" 

• 

2 courses with dessert for 13� 
3 courses with dessert for 170 



Prices in €, VAT included 

Dear guest, to guarantee the quality and hygiene of our food, the products served in this restaurant have at some point 
been frozen or submitted to temperature reduction as regulated by REG CE 852/04. The seafood that is served raw or 
partially raw is submitted to temperature reduction as regulated by REG CE 853/04. Our staff is at your disposal to 
provide you with complete information on the ingredients we use in our cuisine. We are unable to completely exclude 
any traces of allergens in our food. 



 
DOLCI 

 
 

Sfoglia di latte, 
koji d’orzo e mela annurca 

Milk Veil with Barley Koji and Annurca Apple 
 

Crêpes ciliegie, mandorle e amaretti 
Crêpes with Cherries, Almonds and Amaretti 

 
Millefoglie di pesche al caramello e timo 

Peach Mille-Feuille with Caramel and Thyme 
 

Babà al rum santa Teresa, 
cremoso al latte e cioccolato 

Santa Teresa Rum Babà 
with Milk and Chocolate 

 
Gelati e sorbetti 

Ice Creams and Sorbets 
 

Selezione di formaggi  
Cheese selection  

 
 
 


