MY NOCTURNO

SAMPLE MENU

Dinner

Tuna tatare, arancinform
(black sesame, chickpeas)
Turbot fillet
(sun dried tomatoes, capers, vongo[e, cottage cheese limoncini)

Strawberries and chocolate

Lunch

Lukewarm adriatic squid salad

(broad bean, apvicot)

Shrimp ravioli

(goat cheese and ’cmﬁqe fondue)

Dessert

Carame [ﬂan



Dinner

Hand cut prosciutto

A selection of local cheeses

(olives, ﬁrui’c mustard)

"Pasticada - traditional dish

( beef, olives, potato creme brulee)

Baked peach with caramel and cremeﬁfaiche

Lunch

Cappuccino shrimp soup

Boneless rack of lamb

( herbs, gravy, charred kale)

Desert

Chef s desert



Dinner

Poached lobster

(cream aioli soup, avocado, tomatoes)
Duck
(dehydvated olive oil biscuit, pomegranate sauce, ba’oy carrots)
Pralines

CVI/U’HIOLG vani“a cheesecake

Lunch

Collard quiche

Octopus parmigiana

(sweet potato, buzara soup, tomatoes)
Desert

Chocolate mousse

Coﬁée beans biscuit



Dinner

Black cuttlefish risotto

(carrot and tangerine air)

Freshﬁsh fillet, catch of the day

(gar[ic espuma, baked vegetables)

Chef dessert

Lunch

Burrata, poached quail egg

(p ine nuts, pes’co)

Beefﬁ“e’c with braised oxtail

(gar[ic cream, gri“ed pear)
Desert

White chocolate espuma, Vaspbewies




Dinner

Shvimp tartare

Taglioﬁni pasta with she“ﬁsh and ’crvgfﬂes

Swordfish with chia seeds

(J' erusalem artichokes espuma, ﬁsh reduction sauce)
Lemon cake

Lunch

Tag[ioﬁni with bottarga

(marinated egg yoUrz, olive oil)

Monkﬁshﬁ“et

(red beet espuma, black lentils)

Lemon and butterml[kfoam



Dinner

Bee]f tartare

Veal Fillet

(compressed cucum’oer, warm hollandaise sauce, sage, marinated ’comatoes)

StV&WbCVVJV C heesecake semiﬁeddo

Lunch

( bgs’cers

(pomegvana’ce air)
Fish fillet
(tomato pesto, sweet potato cream, vegetalo les tempuva)

Chef s dessert




Dinner

Sea bass carpaccio

(orange olive oil emulsion, granita)

Homemade pasta

(sea she“s b goa’c C”I€€S€>

Beefﬁicassee

(roasted carrots, mushrooms)

Coﬁée custard




