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Otto e Mezzo

EOMBANA

FEsTivaL LUNCH MENU

TuNA TARTARE

BASIL EMULSION, OSCIETRA CAVIAR
2022 MASTROBERARDINO, FIANO

OR

TORTELLINI

PARMA HAM, PARMESAN, VEAL & CHICKEN CONSOMME
2024 bl MEO, GRECO DI TUFO

ScaMPI RisoTTO
ACQUERELLO RICE, ROASTED SCAMPI, SCAMPI JUS

OR

HoMEMADE TAGLIOLINI

BUTTER, PARMESAN, BLACK WINTER TRUFFLE

(AaDD MOP 880 FOR WHITE TRUFFLE)
2022 ENRICO TOGNI-REBAIOLI, 82 RISERVA

GRrRAN BoLLITO

COTECHINO, CHICKEN ROULADE, BEEF CHEEK & VEAL TONGUE

(AaDD MOP 880 FOR WHITE TRUFFLE)
2020 CAPRILI, BRUNELLO DI MONTALCINO

OR

SARDINIAN SEA BAss

JAPANESE EGGPLANT, CLAM & FENNEL JUS
(ADD MoP 680 FOR WHITE TRUFFLE)
2021 THIBAULT LIGER-BELAIR, LE CLOS DU VILLAGE

MoNTE BiaANCO
CHESTNUT GELATO, MARRON GLACE & CHESTNUT CHANTILLY

OR

PANETTONE

VANILLA ICE CREAM & AMARETTO SABAYON
2022 DOMAINE CAUHAPE, SYMPHONIE DE NOVEMBRE

COFFEE OR TEA SERVED WITH OUR SWEETS CAROSELLO

1,380 PER PERSON
560 PER PERSON WITH WINE PAIRING

ALL PRICES ARE IN MOP AND SUBJECT TO IO% SERVICE CHARGE



