
S E L E C T I O N  O F  T W O  O Y S T E R S
Poget and Utah

T A S T I N G  M E N U

Christmas Eve

Raw Starters

B A L F E G O  T U N A  T A R T A R E
With Anchovy Mayonnaise and Olive Powder

W H I T E  F I S H  C A R P A C C I O
With Pomegranate Gelée and Puntarelle

Cooked starters
L O B S T E R  C A T A L A N  S T Y L E

F R I E D  B A B Y  O C T O P U S
A N C H O V Y  S K E W E R S

With Roman-Style Puntarelle

First courses
F I S H E R M A N ’ S  S O U P

With Fish Stock, Mixed Pasta

P A C C H E R I  P A S T A  W I T H  L O B S T E R
and Vesuvian Tomatoes

Main course
M O N K F I S H  

W I T H  T R U F F L E  B U T T E R
With Jerusalem Artichoke, Glazed Shallots

and Cardoncello Mushrooms

€150
Via Sicilia, 45/47, Roma  •  +39 06 557 5012

Dessert
P A N  D I  R O M A  C A K E

With Sour Cherries and Ricotta

Z A B A I O N E  G E L A T O
 with Ratafia Sauce


