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WEDNESDAY 14 FEB

@ 150PP
(BOOK A TABLE) @

3 CHICKPEA FARINATA, TRUFFLE STRACCIATELLA, TRUFFLE MORTADELLA

TARTELLETTA W GOAT CHEESE CREAM, CHERRY TOMATOES AND BASIL ;

RAW SMOKED AND CURED HIRAMASA KINGFISH, GREEN APPLE GAZPACHO,
@ BUTTERMILK, PICKLED KOHLRABI, MINT OIL @

THREE MEAT TORTELLI “Al TRE ARROSTI” FILLED W ROASTED VEAL, BEEF &
LAMB ON ONION CREAM, LEMON THYME, RED WINE JUS

N

SLOW COOKED LAMB BACKSTRAP W “AGRODOLCE” SWEET & SOUR @
RED CAPSICUM & PINEAPPLE

@ FUDGE BROWNIE, RASPBERRY SORBET, CHOCOLATE CRUMBLE, /
RASPBERRY GEL
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https://www.sevenrooms.com/reservations/rosmarinoristorantewinebar?venues=rosmarinoristorantewinebar,etna

