
 
 

 

 
 

ANTIPASTO 

Vitello Tonnato 

Sliced Veal and Tuna served with Chanterelle Mushrooms  
RM 68 

Insalata di Gamberi e Finocchi 
Grill Prawns with Fennel, Chanterelle Salad and Sundried Tomato 

RM 68 

Buffalo Mozzarella 

Deep Fried Buffalo Mozzarella served with Roma Tomato, Arugula, Chanterelle and Aged Balsamic 

RM 58 

SOUP  

Gallinacci Consommé 
Chanterelle Consommé served with Chanterelle Puree and Sous Vide Duck Breast 

RM 52 

MAIN COURSE  

Angnolloti Ai Gallinacci 
 Angnolloti stuffed with Chanterelle Mushrooms, cooked in Sage Butter Sauce, served with Crispy Beef 

Bacon and Beef Jus  
RM 70 

Gallinacci Risotto 
Chanterelle Risotto served with Dried Apricots, Thyme, Mascarpone Cheese and Lemon Zest 

RM 68 

Dentice Rosso 

Red Snapper stuffed with Chanterelle Mushrooms, served with Green Pea Puree, Baby Beetroot and 
Lemon Butter Sauce 

RM 120 

Filleto D’Agnello 
Lamb Tenderloin Crusted with Chanterelle, served with Duo of Chick Peas, Caponata and Lamb Jus 

RM 130 

DESSERT  
Pera Al Forno 

Baked Pear stuffed with Chanterelle, served with Taleggio Sabayon 

RM 48 

Torta Di Nocciole Con Gallinacci 
Hazelnut Chanterelle Cake served with Chocolate Ice Cream 

RM 48 


