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Pan Seared Duck Foie Gras with Sauteed Spinach, Parmesan Cheese, Pear Gel,
Mixed Mesclun Greens, Blueberry and Red Currant, Port Wine Sauce
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Dorrio RavioLo, BURRATA E LLIMONE
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Double Ravioli Filled with Smoked Provola and Eggplant, Burrata and Lemon,
Datterini Tomato and Basil Sauce
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Charcoal Grilled Odagyu A4 Wagyu Beef Striploin with Confit Potatoes, Kailan, Braised Shallots,
Black Garlic and Truffle Sauce
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Butter-Basted Norwegian Halibut with Saffron Beurre Blanc, Oscietra Caviar,
Summer Peas and Oyster Mushrooms
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FATHER'S DAY SPECIAL DESSERTS
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Olive Oil Almond Chocolate Cake, Hazelnut Sauce, Mango Sorbet
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Marco Poro PeTiT Four
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This menu is not eligible for any discounts or promotional offers




