
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 10 anni 

To begin with… 
Carrot, almond and parsley 

Controne bean tempeh, cauliflower and BBQ 
Black fruit, olive oil and salt 

Lavaret and “Cassoeula” 
Raviolo, pork “Genovese” and ponzu 

Sautéed escarole and beer    
•  

Marinated lettuce, mustard and liquorice 

Olive oil spaghetti 

Mechoui tortellini 

Tempura 

Grouper fillet “alla diavola” 

Meat & Fish   
•  

Milk crêpe, carob, koji & beer 
Coffee or infusion served with petit four 

•  
220 p.p. 

Wine pairing 160 p.p.  
"Fruit & Vegetable" non-alcoholic pairing 80 p.p. 

The tasting menu will be served for the whole table. 



OMAGGIO ALLA TRADIZIONE 

To begin with… 

Sautéed escarole and beer  
Baby artichokes, “cacio e pepe” 
Pumpkin and broccoli rabe AOP  

•  
Tumminia bread, Sarawak pepper Danubio and buckwheat breadsticks 

Wild mushrooms, hazelnut miso and parsley broth 

“Rubia Gallega” plin ravioli, beef jus and Buonasorte cheese fondue 

Lavaret, “Cassoeula” and lettuce 

Mora Romagnola Milanese, sunchoke and truffle  
•  

Brioche, walnut ice-cream and figs 

Coffee or infusion served with petit four  
•  

185 p.p. 
Wine pairing 120 p.p. 

The tasting menu will be served for the whole table. 



VEGETALI, TUBERI E RADICI 

To begin with… 
Sautéed escarole and beer 
Black fruit, olive oil and salt 

Baby artichokes, “cacio e pepe” 
Pumpkin and broccoli rabe   AOP

• 

Acorn focaccia, buckwheat and corn breadsticks 

Marinated lettuce, mustard and liquorice 

Cauliflower and redcurrant 

Olive oil spaghetti 

Wild mushrooms, hazelnut miso and parsley broth 

Controne bean tempeh, cauliflower and barbecue 

• 

Fruit in kombucha 
Sunchoke, chicory and black garlic 

Coffee or infusion served with petit four 

• 

160 p.p. 
Wine pairing 150 p.p. 

The tasting menu will be served for the whole table. 



A’ LA CARTE 

Wild mushrooms, hazelnut miso and parsley broth 

Lamb, sunchokes and artichokes   

Escarole, celeriac, bergamot and mullet bottarga 

• 

Spaghetti, Giffoni hazelnut butter and capers 

Rice, porcini mushrooms, green shiso and Lapsang Souchong 

“Rubia Gallega” plin ravioli, beef jus and Buonasorte cheese fondue 

• 

Lavaret, “Cassoeula” and lettuce 

Grouper fillet “alla diavola”

“Rubia Gallega” beef sirloin, beurre blanc and green peppercorn 

“Mora Romagnola” pork rib, cauliflower and pickled radish 

• 

2 courses with dessert for 135 
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 

Crêpe con fichi, mandorle e amaretti 
Crêpes with figs, almonds and Amaretti 

Millefoglie di pere al caramello 
Pear mille-feuille with caramel  

Torta al cioccolato e kefir 
Chocolate cake and kefir

Gelati e sorbetti 
Ice creams and sorbets 

Selezione di formaggi 
Cheese selection  


