VALENTINE’'S DAY DINNER
%m%mme@m%ﬂmm

Crispy black baby squid and marinara mousse

)
Capesante, radicchio di havise o balsamico sbavecdhio

Scallops, Treviso radicchio and aged balsamic vinegar

Q
g@dﬁ%@ baccalw e fm&g@
Fagottino, cod and truffle

Q
%mé@aélnmamfzim' w{z‘#em&ggimma, chema di lopinambuy
Turbot with confit cherry tomatoes and marjoram, Jerusalem artichoke cream

Q

Cuare alla passiene, cieccolate biance o /au@ &enta

Passion heart, white chocolate and Tonka bean

€ 75000 pp.
(VINI ESCLUSI / EXCLUDING WINES)

www.terrazzalesetoiles.com
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VA.LENTINE’S DAY APERITIF

7/ dhindo a scella b un cocktail. m/&cfed/n/mecc@

we calice d vine biance ” asse

1drink of your choice between a cocktail, a flute of prosecco,
a glass of white/red wine

)
SRouchié di baccala, basilico ¢ spuma alla pizzaioln

Roché of cod, basil and pizzaiola mousse

)
L%ﬁl%ﬁea’éwéwﬂe,/mgu&wuw%@

Salmon tartare, strawberry and vodka
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Pata Negra

Q
Gecaccia Genevese, pemadir, otigane o elive
Genoese focdccia, cherry tomatoes, oregano and olives

Q)
@aﬁea%pm/w, cieccelate biance e fava anba

Passion heart, white chocolate and Tonka bean

www.terrazzalesetoiles.com




