
  

 

 

 

Soft Opening Menu 

Starters 

Scallop – Blood orange – Hazelnut – Colatura di alici    

Leek – Vinaigrette – Schiacciata crumble     

Steak tartare – Anchovies emulsion – Radicchio – Bottarga 

 

Pasta 

Rigatoni – Cavolo Nero – Straciatella – Lemon thyme oil 

Pappardelle - Ragu of oxtail – Parmigiano Reggiano D.O.P.   

 

Mains 

Bass – Cabbage – Beurre Blanc – Tomato oil    

Veal cheek – Parsnip – Red wine jus      

Jerusalem artichoke 3 ways – Hollandaise – Capers    

 

Sides 

Brussel sprouts - Bimi – Lemon ricotta      

Fried potato – Tarragon mayo        

 

Desserts 

Schiacciata gelato – Pinenuts – Olive oil – Seasalt   

Tiramisu – Chocolate – Hazelnut       

Selection of Tim’s cheeses *        

 

3 courses (starter – main – dessert)     35 

all courses can also be ordered individually 

*supplement 5  

 

Allergies? Let our team know! 


