peL KOSMO
This menu is intended to convey my concept of mountain cuisine.
Our philosophy embraces the concepts of sustainability and no-waste
by emphasising the main element within each dish.
This journey is the result of the experiences | have had around the world,
the cultures | have discovered, the flavours and textures | have savoured.

A mix of contaminations and unusual combinations that give a new identity

to the products of our mountains.

om

Executive chef Michele Talarico

Enjoy.

Sheatfish.
Cup Head.
Memory.
Carrot.
Contrasts.
Char.
Bread and Butter.
Casoncelli.
Tomato.
Trout.
Goat.
Hen.
Apple.

Purple cabbage.

Tasting menu

€130.00

Wine and drinks pairing

€ 60.00

Dear Guest, if you have any food allergies and/or intolerances,
we will be happy to assist you in your choice with
details about our dishes.



