
 

 

                                                                                                              

Great Tasting Menu’ Vigilia 2024 
The variations of the dishes can lead to a difference in price                

Acorn bread cod fsh, spicy peach, rosemary, maqui mayonnaise, spirulina seaweed 
Macaron, fiocco della Tuscia, bee pollen, pistachio, pear honey 

 

2024                                       Bianca 
                      Oyster soup, apple, asparagus, lovage, almond and jerusalem artichoke  
                           

2021                               La giostra del Carciofo 
                           Artichoke, from Roman to Giudia and Matticella  
                                           
2019                                    Gaspe’  

                           Gaspe’, cream cauda, black truffle, cauliflower, garlic asparagus 
 

 

2021                                     “Zuppasciutta“ 
            Mediterranean fish, crostaceum, shellfish, pepper, tomato, persley, vinegar and anchovy sauce  
                                                         
2024                                PanRaviolo  
               Bread homemade Raviolo, stracciatella cheese, plancton, fish bottarga, scallops 
 
2018                                     Before Dessert                              
 
2024                                       Dolce o Pepato                                
                                  Gingerbread, tangerine, nougat chocolate       
 
2024                              Pasticceria Agricola 
                                     Petit Four 
        

                                                 € 250 p.p. 
 

Wine pairing “Il Convivio” 4 glasses € 100,00   including aperitif  

Wine pairing “Il Convivio” 6 glasses  € 140,00   including aperitif  


