IL PAGLIACCIO
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Essential flavors that preserve the energy of the creative gesture.
Each dish reveals a secret: a six-courses surprise journey
that transforms taste into memory.

230 €

—Chef
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Beyond the menu...

only those who dare will truly soar...
Choose the course that reveals

your essence and enrich your journey.

—Chef

Anthony Genovese
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THE FRENCH INFLUENCE
Sweetbreads, oysters and chamomile

75

MY TRADITION
Maccheroni al ferretto, sauce and salted ricotta
35

SOUVENIRS
Scampi, ceviche and Thai curry

120

LIGHT AND TROPICAL
Banana with Chartreuse, coconut, and licorice

40



