AOUA

Insalata aromatica
Tonno,carote e sentori di leccio’
Riso ai pomodori

Pasta e patate,
limone, gamberi, aneto e caviale’

Rombo e beurre blanc’
Anatra e spezie

Latte, mandorle e agrumi

- 190 -

- wine pairing 100 euro pp -



Pl RA

Cappuccino di scampi e piselli’

Spaghettini tiepidi,
ricci, bottarga e erba cipollina”

Uovo fritto, asparagi e tartufo nero’

Agnello laticauda,
yogurt, lime e cetriolo’

Robiola, lampone,
barbabietola e ibisco’

- 150 -

- wine pairing /5 euro pp -



AOUA

Aromatic Salad
Tuna, carrots, and notes of holm oak ~
Rice with tomatoes’

Paosta and Potatoes,
Lemon, Shrimp, Dill, and Caviar

Turbot fish with Beurre Blanc’
Duck and spices’

Milk, almonds, and citrus

- 190 -

- wine pairing 100 euro pp -



Pl RA

Scampi and green peas “cappuccino”’

Warm Spaghettini,
sea urchins, bottarga, and chives’

Fried egg, asparagus, and black truffle

Laticauda lamb,
yogurt, lime, and cucumber’

Robiola Cheese,
Raospberry, Beetroot, and Hibiscus

- 150 -

- wine pairing /5 euro pp -



