
S T I L E  N A P O L E T A N O
by Giacomo Guido

T A S T I N G  M E N U

Eight tastings with a bread welcome

WELCOME & SNACK

Vinetum
Bread and rosemary oil.

Octopus Bun
Brioche bun with olives, octopus, capers mayo, curly endives salad, confit cherry tomatoes, raisins.

STARTER

Babà al Branzino
Savoury babà with marinated sea bass, gin-infused tomato water, nigella seeds, almonds and buffalo

ricotta.

SALAD

Tomatoes Salad
Marinated heirloom tomatoes, miso dressing, pickled silverskin onions, garlic sauce and wild garlic

pesto.

PIZZA TASTINGS

Torciuta
Curly endive, mozzarella, baked cherry tomatoes, aubergines, pickled red onions, anchovy emulsion

and black olive powder.

5 Funghi
Five varieties of mushrooms in different textures, with mozzarella, thyme and mushroom jus.

Mia
Pumpkin cream, nduja, mozzarella, crispy guanciale, sage powder and yeast crumb.

DESSERTS

Essenza di Pastiera
Pastiera ice cream, crispy wheat, candied orange, olive oil biscuit.

Caprese
Caprese cake, chocolate crémeux, Maldon salt and extra virgin olive oil.



