OSITFRIA PAGHIAZZA

ANTIPASTI IL CORNER DEL SANTA ELISABETTAS®
STARTERS SANTA ELISABETTA’'S CORNER
€ €
Seppie nel Chianti 30 Un assaggio dei piatti pil iconici del nostro Ristorante
stellato
Cuttlefish marinated in Chianti A taste of most iconic plates from our starred Michelin Restaurant
Quaglia 28 Gambero, Panzanella, Caviale, Olive verdi 32
Quail galantine, castagnaccio, Vin Santo and coffee gel, rosemary oil Prawn, Panzanella salad, Caviar, green Olives
Tartare di Manzo 30 Bottoni, Provola affumicata, Seppie, Inzimino 26
Beef tartare, butter whipped with bagna cauda, egg yolk Bottoni pasta, smoked Provola cheese, Cuttlefish, Inzimino sauce
(7
Topinambur & Topinambur Q) 24 Triglia, Pesto, Aglio, Cipolla 30
Burnt Jerusalem artichoke, creamed and chips, root jus and fennel oil Red Mullet, Pesto, Garlic, Onion
PRIMI PIATTI PERCORSI DEGUSTAZIONE
FIRST COURSES TASTING MENUS
€ €
Tortellini in brodo 32 Menu Carne 90
Tortellini pasta stuffed with boiled meat in capon broth, orange zest Quaglia, Chitarrina, Il Manzo, Ricotta e pere
45
Cannelloni 30 Abbinamento Vino
Pampkin cannelloni, sea bream ragout, peanut béchamel, mandarin
powder
Chitarrina 28
Egg chitarra pasta with butter and parmesan, farmyard ragout, chard
Meat Menu 90
P Quail, Chitarrina pasta, Beef, Ricotta cheese & pear
Eliche ) 24
Semolina spirals, turnip tops, caciocavallo fondue, quince, chili Wine Pairing 45
pepper
SECONDI PIATTI
MAIN COURSES
€ €
Merluzzo 42 Menu Pesce 90
Cod-fish, Pil Pil with salmoriglio, pomegranate jelly, marinated fennel Seppie nel Chianti, cannelloni, Merluzzo, Pistacchio e
bergamotto
Abbinamento Vino 45
Guancia di manzo 36
Braised beef cheek, dolceforte sauce, taleggio cheese fondue, sweet
and sour pesto, polenta
Il Manzo 40
Beef sirloin, potato and mushroom millefeuille, cauliflower, beef and Fish Menu 90
currant jus Cuttlefish, Cannelloni, Cod-fish, pistachio
Carciofo alla carbonara % 30
Artichoke stuffed with carbonara, artichoke cream and jus, parsley oil Wine Pairing 45

Usiamo pesce da pesca sosteibile / Fish from sustainable fishing



