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Waffle di alghe con burrata e alici

Frolla salata, ricciola e gel di carote di Polignano

Fave, cicoria e baccalà con maionese all’aglio e peperoncino

Pane al nero di seppia con salsa pizzaiola e ricotta forte

Crackers ai semi con canestrato pugliese e limone in conserva

Scampo, caviale, pancotto di bietola e fave fritte

Tonno, tonnata, cappero e rapa rossa

Tortello, zucca, canestrato e nocciole

Risotto, patate e cozze

Dentice, riccio e mandorla

Tartelletta, crema, fava tonka e frutta alla brace

Variazione di lenticchie dolci augurali 



New year’s eve menu

140

Seaweed waffle with burrata and anchovies

Savory shortcrust pastry with amberjack and Polignano carrot gel

Fava beans, chicory and salted cod with garlic and chili mayonnaise

Squid-ink bread with pizzaiola sauce and aged ricotta

Seed crackers with Canestrato Pugliese cheese and preserved lemon

Shrimp, caviar, chard “pancotto” and fried fava beans

Tuna, tonnata sauce, caper and beetroot

Tortello with pumpkin, Canestrato cheese and hazelnuts

Risotto with potatoes and mussels

Dentex fish, sea urchin and almond

Tartlet with cream, tonka bean and ember-grilled fruit

Sweet lentil variation for good fortune


