


DEGUSTATION MENU

INR 2500 ++
AMUSE BOUCHE ANTI PASTI
Miniature Caprese Club [¢] § Amalfi Lobster [4]| ¥ §
Pipette filled with Balsamic Tomatoes, avocado &citrus reduction &
shaved truffle
Perigord Truffle- Summer Black Truffle or
The summer black truffle is high sought Asparagi Verdi Tartufo [¢] &
for its earthy, subtle aroma & a taste once Green asparagus & parmesan truffle
described as mixture of “chocolate & earth” butter sauce
ZUPPA

Truffle Mushroom Cappuccino [e] &
Truffle froth & porcini dust

MAINS COURSE
Fregola Sarda Con Cozze Evongole [4] & ¢ ¥
Fregula pasta, mussels, clams, cherry tomato with shaved truffles
or
18 Hours Braised Black Hen Chicken [4] &
Truffle polenta espuma, fig & walnut sauce
or
Herb Scented Grill Lamb Chop [4] ¥ §
Mint mushy peas, maple glazed rainbow carrots & jus
or
Fettuccine Al Tartufo [e]
Homemade fettuccine, Norcia black truffle & Apennines pecorino cheese sauce
or
Dello’ oste (Pizza) (]
Rosemary, black truffle pate, fresh burrata parmesan & arugula

DOLCE
Truffle Cheesecake [4/ @ @ &
Fresh berry brochette & sesame crunch
or
Tiramisu Al Pistachio [] & @
Mascarpone, lady finger, espresso & pistachio

BEVERAGES MENU

INR 1000 ++

Wine O Roll
Truffleroni

[e] Vegetarian [a]Non-Vegetarian @ Dairy & Nuts

@®Egg fCluten ¢ Shellfish ¥ Alcohol



