
‘THE WORLD IN
MEMORY’

A cuisine that reads like a book
and is remembered like a journey

In 2026, Pistoia is the World Book Capital.
We continue to write our story.

The first two chapters told who we are:
one more intimate and reflective,

the other more open and expansive.

Today the story continues.
These are Chapter III and Chapter IV.

Every dish is a page written with ingredients,
memories, and places.

A lexicon made of flavors, techniques,
and visions.

We celebrate this moment with
the language we know best: Taste.

We tell of encounters and borders crossed.
Of Asia, America, and Europe intertwined

like words in the same story.

Cooking is reading the world.
And rewriting it, every day, with respect

and curiosity.



CHAPTER THREE
SIX COURSES | SIX BALANCES 

“A journey that slows down time.
The flavors become rounder, the spices mellower,

the contrasts more harmonious.
The world continues to move on the plate…

but with balance and depth”
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SCALLOP 
KUMQUAT AND ALMOND

MONKFISH
THAI GREEN SAUCE 

POTATO FOAM

RIGATONI 
WOK-STIRRED WITH SHRIMP,

LAKSA SAUCE, AND CHILI
MAYONNAISE

SMOKED UDON 
ELDERFLOWER DASHI 

BLACK LEMON

STUFFED QUAIL 
GREEN BEANS, JERUSALEM

ARTICHOKES, AND
AMARANTH

MOSCOVADO ICE CREAM
VANILLA FOAM



CHAPTER  FOUR
EIGHT COURSES | EIGHT DIRECTIONS

“The journey shifts gears: flavors come alive,
cultures collide with intensity.

An intense journey where the taste lingers.”
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COD TRIPES
PEAS, BEURRE BLANC, GREEN APPLE

RAY WINGS
SICHUAN PEPPER AND GLACÉED CARROT 

PLIN
 FILLED WITH HERRING CREAM,

RED SHRIMP, AND CHICKEN BROTH

CAPELLINI
SHELLFISH ESSENCE AND UMEBOSHI

VEAL SWEETBREAD 
EEL, KIMCHI, AND CRÈME FRAÎCHE 

VEAL TAIL TERRINE 
POTATO AND TAMARIND FOAM

BEEF ASADO
BLACK GARLIC GLAZE, MANGO CHIPOTLE

GOAT CHEESE FOAM
GUAVA AND YOGURT ICE CREAM



À LA CARTE 
CHOOSE FROM THE ENTIRE MENU

“Just like writing a book, you can craft your
own story by choosing its length”

MINERAL WATER
4

PAIRING
4 GLASSES

45

PAIRING
5 GLASSES

55

2 COURSES
40

3 COURSES
50

4 COURSES
60
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