
A R M O N I C O 
restraint · light · memory 

 

L I V I N G   W A T E R 

Raw seafood, carpacci & plateaux 

 

 

Grand Plateau  

Petit Plateau  

 

Gillardeau oyster 
cucumber, lime  

 
Mazara red prawn 

mango  
 

Upper Adriatic king prawns 
melon  

 
Sicilian langoustine 

papaya  
 

Adriatic scallop 
lime  

 
Scottish salmon, Beluga 

sashimi, caviar, Tropea red onion  
 

Akami tuna 
sashimi, marine plankton  

 
Ikejime hamachi 

carpaccio, wild salmon roe  
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E S S E N C E 

Starters 

 

 
 
 

Sicilian langoustine broth 
pistachio  

 
 

Upper Adriatic spider crab 
citrus  

 
 

Scottish salmon 
Beluga caviar, Échiré butter, Tropea red onion  

 
 

Mediterranean octopus 
Asian notes, edamame, tropical fruit  

 
 

Black Angus carpaccio 
porcini crudités, Bagoss cheese  
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M O T I O N 

First Courses 

 

 
 

Chitarrine 
lobster  

 
 

Spaghettone 
Adriatic baby needle squid  

 
 

Green taglioline 
hand-cut Chianina beef ragù  

 
 

Mezze maniche 
three tomatoes  

 
 

Agnolotti 
buffalo stracciatella, tomato, orange, almond  
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I N T E N S I T Y 

Main Courses 

 

 

 

 

Line-caught sea bass fillet 
telline clams, baby spinach  

 
 

Saku akami tuna 
pistachio, soy, ratatouille  

 
 

Lagoon fritto misto 
corn polenta  

 
 

Nebraska Black Angus beef fillet 
new potatoes, Sant'Erasmo green beans  

 
 

Chilled Cuts 
venison, Wagyu, veal and porcini  
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E M U L S I O N S 

Sorbets & pre-desserts 

 

 

Blueberry 
raspberry, Storica Bianca 

 
 

Mango 
passion fruit, Tanqueray 

 
 

Lime 
mint, Ruinart Champagne 
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M E M O R Y 

Desserts 

 

 

Tiramisù 
Treviso  

 
 

Tarte Tatin 
apple, crème anglaise, cinnamon ice cream  

 
 

Millefeuille 
strawberry, Chantilly cream  

 
 
 

Tropical fruit 
lime, mint 
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T A S T I N G 
Tasting Menu 

 

Sea  

 

 

Scottish salmon 
Beluga caviar, Échiré butter, Tropea red onion  

 
 

Spaghettone 
Adriatic baby needle squid  

 
 

Line-caught sea bass fillet 
telline clams, baby spinach  

 
 

Lime 
mint, Ruinart Champagne 

 
 

Tarte Tatin 
apple, crème anglaise, cinnamon ice cream  
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T A S T I N G 
Tasting Menu 

 

 

Land  

 

 

Black Angus carpaccio 
porcini crudités, Bagoss cheese  

 
 

Mezze maniche 
three tomatoes  

 
 

Chilled Cuts 
venison, Wagyu, veal and porcini  

 
 

Blueberry 
raspberry, Storica Bianca 

 
 

Tiramisù 
Treviso  

 
 


