
THE DARSENA WELCOME
* * * 

CUTTLEFISH-INK CANNOLO WITH SALT COD AND POTATOES
FENNEL AND ORANGE SALAD, CELERIAC MOUSSE

* * * 
DUCK FOIE GRAS BAR WITH FINGER LIME AND VANILLA

COCOA NIBS, BEETROOT BRIOCHE BREAD
* * * 

WILD MYRTLE ICED GIN AND TONIC
* * * 

CREAMY LEEK AND CHAMPAGNE RISOTTO
SCAMPI TARTARE, PRIZED BLACK TRUFFLE CAVIAR

* * * 
CHARCOAL-GRILLED BEEF FILLET, SWEET-AND-SOUR RED ONION

VEGETABLES AND RAISINS, RED-BERRY REDUCTION
* * * 

ZABAGLIONE SEMIFREDDO, CHOCOLATE BISCUIT
PERSIMMON CREAM

* * * 
COFFEE

TO FOLLOW … ZAMPONE AND LENTILS

  

     ROERO ARNEIS
           “SAN VINCENZO” SAUVIGNON - ANSELMI

   “CUORE” CABERNET SAUVIGNON - AZ. AGR. CABANON
  “ EMOZIONI “ BRUT FRANCIACORTA - VILLA


