ALTRO
LANT

Experience Menu 148

Curate your own
4-course dining experience

starter - pasta - main course - dessert
Caviar additional 20

Jac Wagyu MBS 7+ Striploin additional 20

Only available for the entire table

starters

Poached White Asparagus, Robiola Pannacotta, Black Garlic

Burratina, Walnut Pesto, Pickled Beetroot, Figs Leaf Oil

Hokkaido Scallop Crudo, Smoked lkura, Zucchini, Aimond Milk

Foie Gras Pate, Morello Cherries, Marsala, Butter Brioche

Tajima Wagyu Carpaccio, Confit Egg Yolk, Onion and Anchovy Consommeé
Canadian Lobster, Kohlrabi, Sanbaizu, White Peach Emulsion

Oscietra Caviar 15gr, Sea Urchin Ice Cream, Seaweed Waffle

pasta

Spaghetti, Datterino Tomatoes Extraction, Capers, Oregano
Acquerello Risotto, Red Prawn Tartare, Sweet Peppers, Black Olives
Pork Cheek Ravioli, Guanciale, Pecorino, ‘Amatriciana’ Essence
House-made Pappardelle, Morel Mushrooms, Black Truffle
House-made Tagliolini, Alaska King Crab, Seagrape

main courses

Bangalow Pork Chop, ‘Reggiana’, Braised Leek, Fennel Pollen

White Pyrenees Lamb Rack, Chantenay Carrots, Spiced Jus, Pickled Mustard
Jac Wagyu MBS 7+ Striploin, Baby Corn, Black Shallot, Smoked Marrow Jus
Wild Dover Sole, Green Peas, Potato Fondant, Prosecco Sauce
Mediterranean Stone Bass, Rainbow Chard, Taggiasca Olive, Clams Jus
Eggplant ‘Caponata’ Timballo, Spring Vegetables, Balsamic Reduction

desserts

Giffoni Hazelnut, Dark Chocolate and Raspberry
Amalfi Lemon, Pink Pepper, Limoncello Granita
Espresso, Mascarpone, Mandarin Sorbet
House-Made Sicilian Melon Sorbet

Cheese Selection, Artisanal Marmalade, Crispy Bread

price is subject to 10% service charge and prevailing government tax
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