FASANO

DAL 1902

Wether ¢ Doy

$145 PER PERSON

ANTIPASTI
PLEASE CHOOSE ONE

TONNO*, TUNA TARTARE, STRACCIATELLA, RADISH, LEMON
CARPACCIO*, BEEF CARPACCIO, OLIVES, PINE NUTS
VITELLO TONNATO, VEAL, TUNA SAUCE, CAPERS
BURRATA DI BUFALA, MARINATED EGGPLANT, TOMATO “ POMAROLA”, BASIL
INSALATA DI CARCIOFI, ARUGULA, ARTICHOKES, PARMIGIANO, LEMON DRESSING
PIATTI PRINCIPALI
PLEASE CHOOSE ONE
RISOTTO ALL’ASTICE, CARNAROLI RICE, LOBSTER, SAFFRON
PACCHERI ALLA FASANO, THREE TOMATO SAUCE
TORTELLI, VEAL RAVIOLI, CASTELMAGNO CHEESE, CHIANTI SAUCE, PORCINI MUSHROOMS
DENTICE, RED SNAPPER, “FREGOLA SARDA”, CANNELLINI BEANS
STRACOTTO, BRAISED SHORT RIB, POTATO, PORCINI MUSHROOMS
SOGLIOLA, WILD DOVER SOLE, LEMON “SALMORIGLIO”, ASPARAGUS | FOR TWO
ORECCHIO DI ELEFANTE, VEAL CHOP MILANESE, ARUGULA, TOMATO | FOR TWO
BRANZINO, OVEN BAKED, TOMATO, POTATOES, ROSEMARY | FOR TWO
DOLCE
PLEASE CHOOSE ONE
TORTINA DELLA NONNA ITALIAN PASTRY CREAM, VANILLA, PINE NUTS

GELATO CREMOSO ALLA VANIGLIA HOMEMADE VANILLA ICE CREAM, MERINGUE,
ALMONDS, PISTACHIOS, HAZELNUTS | FOR TWO

TIRAMISU FASANO
FRUTTA FRESCA FRESH FRUITS

A 20% MANDATORY GRATUITY WILL BE ADDED TO ALL PARTIES.
THIS MANDATORY GRATUITY IS FULLY DISTRIBUTED TO FOOD AND BEVERAGE SERVICE TEAM

BY GERO FASANO
CHEF NICOLA FEDELI



