Starters
Yolk and Earth

Low-temperature cooked egg, asparagus, potatoes, hazelnuts

Garden and Sea Spheres
Monkfish, zucchini, potatoes, mint

Sea and Citrus Contrasts
Steamed cuttlefish, baby spinach, mango, lemon

Raw Balance
Veal tartare, caciocavallo fondue, pistachio

Freshness of Milk and Earth
Campanian buffalo mozzarella PDO, tomatoes of different varieties and textures, oregano, basil, thin bread crispss

Al Duomo Board
Selection of local cured meats and cheeses, fruit preserve, Senise Crusco pepper PGl

First Courses

Memory of Bread and Tomato
Bronze-drawn fettuccelle, red and yellow cherry tomatoes, stale bread, pecorino cheese, basil)

Scent of Basil
Handmade cavatelli, basil, buffalo milk, red and yellow cherry tomatoes

Sea and Land Filling
Handmade egg pasta, whipped salt cod, Senise Crusco pepper PG, potato water, Ferrandina black olives

Undergrowth with a Hint of Smoke
Bronze-drawn paccheri, asparagus, smoked scamorza cheese, crispy guanciale

Rice, Sea and Garden
Carnaroli rice, zucchini, monkfish cooked and raw as tartare, mint

Main Courses
Pork and Garden
Slow-cooked pork fillet marinated in wine, potatoes and carrots

Podolica and Vineyard
Podolica veal (picanha cut), Aglianico wine reduction, potatoes, thyme

Salt Cod and Crusco Pepper
Salt cod fillet, potatoes, Senise Crusco pepper PGl

Octopus, Scapece and Mayonnaise
Octopus tentacle, marinated zucchini "scapece” style, octopus mayonnaisen

Turkey in Coat
Turkey breast, baby spinach, scamorza cheese, brown sauce, vegetable caponata — eggplants, peppers, zucchini, carrots

Homemade Cotoletta
Homemade breaded cutlet (crispy bread and egg) with crispy potatoes

Side Dishes

Desserts curos5 \
Soft Dark Delight

Dark chocolate, mascarpone, red berries, chocolate crumble
Cream and Strawberry M

Panna cotta, vanilla bean, Candonga strawberries

DuomoSi &
Artisanal ladyfingers, mascarpone cream, coffee, coffee crumble
Fresh and Crunchy AL DUOMO

Fior di latte ice cream, pistachio POTENZA
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