MATER

A la carte

Venison tartare, canasta lettuce, whisky
Lentils, cockscombs, mushrooms

Marinated trout, beurre blanc, broth

Smoked spaghetto, Abbucciato cheese, gentian
Mixed pasta, blackberry vinegar, hare, bay leaf
Stuffed reginella pasta, chicory, lamb
Cappelletto, char, broth

Duck in beeswax, chard, fermented orange
Pigeon, sage, offal

Barbecued lamb, green beans, sun-dried tomato
Coffee sweetbread, beech nuts, mixed herbs
Chocolate, lichens, wild blackthorn

Leaf mille-feuille

Peach, Chartreuse, wormwood

Choose 2 courses and 1 dessert — €80
Choose 3 courses and 1 dessert — €90
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MATER

Fede

A bold and uncompromising journey, guided freely by the chef and

designed for curious, open palates

Euro 130
Not—only—wine to pair Euro 55

Foresta

Amuse bouche
Wild bread
Lentils, cockscombs, mushrooms
Marinated trout, beurre blanc, broth
Spaghetto, Abbucciato cheese, gentian
Cappelletto, char, broth
Barbecued lamb, green beans, sun-dried tomato
Blackberries, vinegar, citrus
Chocolate, lichens, wild blackthorn

Bread cake

Euro 110
Wine to pair Euro 55
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