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“Each dish tells who | am, the places I've been to and the people | met.

A journey that, thanks to authentic and evocative flavors, | hope will lead you through my idea of cuisine”

Domenico Francone

TERRAMADRE

Oyster, lemon and margarita foam
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Marinated amberjack in a sea of apple and caviar

Principessa Gavia — Gavi DOCG — Cortese
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“Condimento Balsamico Etrusco” risotto, onion fondue, almond and white truffle

L’altra barbera — Barbera d’Asti DOCG — Barbera
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Maremma tortello my way

Castello Banfi — Brunello di Montalcino DOCG — Sangiovese
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Brunello-braised veal cheek, lettuce emulsion, potato mille-feuille and salsify

Vigna Marucheto — Brunello di Montalcino DOCG — Sangiovese
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Planet of milk and chocolate, passion fruit jus and biscuit gelato

Awaken Negroni
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