
Four Seasons fill the measure of the year;

There are four seasons in the mind of man:

He has his lusty Spring, when fancy clear

Takes in all beauty with an easy span:

He has his Summer, when luxuriously

Spring's honied cud of youthful thought he loves

To ruminate, and by such dreaming high

Is nearest unto heaven: quiet coves

His soul has in its Autumn, when his wings

He furleth close; contented so to look

On mists in idleness—to let fair things

Pass by unheeded as a threshold brook.

He has his Winter too of pale misfeature,

Or else he would forego his mortal nature.

Human Seasons - John Keats

Rosso... the taste of Summer



Tsarskaya oysters with citrus, mayonnaise, cappers and matcha tea

Salad with earth and sea eggs

Raw scallops with aloe, kren, cucumbers and carrots

Tuscan sushi with pecorino cheese and toscanello smoke

Grilled topinambur with sausage from Norcia,
black truffle and morchella mushrooms

Looking for… a eel

Raviolo… like a pizza!

Risotto with black garlic, ibiscus and red fruits

Duck breast with Belgian endive, cannellini beans and pink grapefruit

The dessert… a surprise!

Rosso… our best

Rosso… scent of Spring
Love for Seasons is reflected in the respect of each gift. Rosso di sera will not propose any

endangered species, because quality tasting must always combine with environmental safeguarding.

75.00€ ≈ be served for all the guests of the table
We offer a carefully selected wine tasting, composed of 4 glasses for the price of 30.00€

Six courses  for a special tour discovering Axel’s cuisine …

Rosso… Creative ≈  60.00€ Rosso… from the Sea ≈  65.00€

The tasting menu will be served for all the components of the table

Rosso… flavour in the glass
Searching the best harmony between food and wine…

“Discover” …a selection of 3 glasses  ≈ 18.00€

“North, South, East, West” …our Italian proposal  ≈ 25.00€

“Near & Far”…4 glasses to discover national and international wines ≈ 30.00€

Service charge ≈ 8.00€

Service includes a welcome appetizer with a glass of sparkling wine,
homemade bread and breadsticks, gas or natural water  ≈ in bottles ≈ 3.00€)



Black and “Platinum Spigaroli” white pork “Culatello”
(over 36 months seasoned), the “heart of Culatello”

with pickled vegetables, red cow butter and cassava (manioc) piadina
≈ 23.00€

Grilled topinambur with sausage from Norcia,
black truffle and morchella mushrooms

≈ 19.00€

Rosso Appetizers… Every beginning is the prelude to a goal: water and earth open up their gifts,
willing to develop the path that’ll take you to the fullness of the art of taste

Vegan

…gifts from the Sea

…gifts from the Earth with vegetables

…gifts from the Open Air

…gifts from the Fire Corner

Tsarska oysters with dark fig ≈ 22.00€

Octopus with crunchy spicy chickpeas ≈ 20.00€

Thin slices of sea bass, radishes, yogurt,
cream with salted fermented strawberries and elderberry jelly

≈ 19.00€

Raw scallops with aloe, kren, cucumbers and carrots ≈ 20.00€

Salad with Sea&Earth eggs ≈ 21.00€

Tuscan sushi with pecorino cheese and toscanello smoke ≈ 19.00€

Vitello tonnato… made of whitefish ≈ 19.00€

Grilled eggplants with minth, salted lemon and burrata cheese
(vegan version available )

≈ 18.00€

Caponata pie with provola cheese and baked black olives
(vegan version available )

≈ 18.00€

Zucchini stuffed with pumpkin, Parmesan cheese,
nutmeg and crunchy pumpkin flowers (vegan version available )

≈ 18.00€



22.00€ ≈ Cold little spaghetti with zucchini sauce, pumpkin flowers and squid
(vegan version available)

28.00€ ≈ Tagliolini “30 egg yolks”, Kobe (special beef) and sakè

20.00€ ≈ Raviolo… like a pizza! (vegan version available)

21.00€ ≈ Bucatini all’amatriciana with octopus

19.00€ ≈ Paccheri with fig butter, tomatoes from Piennolo and Parmesan cheese 
(vegan version available)

25.00€ ≈
Mojito risotto with raw red shrimps
(for two – vegan version available – price for one person)

21.00€ ≈ Risotto with black garlic, red fruits and raspberry
(for two – vegan version available – price for one person) 

27.00€ ≈ Salmon with fish caviar, avocado, salted pistachios, kren and valeriara salad

28.00€ ≈ Peter’s fish with eggplants and red pesto

28.00€ ≈ Turbot fish with sweet and sour spring onions, green beans and grated green apple

28.00€ ≈ Baked common monkfish with garden vegetables and bisque

32.00€ ≈ Beef filet “alla Rossini” (with foie gras and truffle)

29.00€ ≈ Pluma with peppers, chorizo and burrata (special Iberican meet)

29.00€ ≈ Lamb with sheep milk curd, honey with saffron and ashwagandha

32.00€ ≈ Grilled venison filet with braised blueberries and raspberries and cocoa beans

Rosso First Course…Always a creative interpretation of the culinary tradition, allowing you
to give new life to what was born in time, regenerating beyond it

Rosso Main Course…The maturity of our cuisine always listening to the Seasons,
able to translate their gifts in colors and flavors, incomparable to the taste

Vegan

…from the Sea

…from the Earth

…from the Traditions
30.00€ ≈ Veal cotoletta “alla milanese” in a fresh vinegar marinade

58.00€ ≈ Pigeon with sour cherries and mustard

26.00€ ≈ Sautéed kidney cooked with brandy and persil

25.00€ ≈ Oxtail cooked in my Grandma Regina way with potatoes



Rosso… the taste of Summer



Soft sweet with Chuao chocolate, raspberries and edible gold
(gluten and lactose free)

≈ 12.00€

Peach salad with basil and basil sorbet
(gluten and lactose free) 

≈ 10.00€

Crème brulée with Gran Marnier liquor
(gluten and lactose free)

≈ 10.00€

Our sorbets prepared with fresh fruit
(one tasting or a selection of three tastings – gluten and lactose free) 

≈ 8.00€

Cherries with meringue and special almond chocolate
(gluten and lactose free)

≈ 10.00€

Marrons glacés with Bas Armagnac
(gluten and lactose free)

≈ 10.00€

Fermented apricot cheesecake
(gluten and lactose free)

≈ 10.00€

Chef’s dessert
(vegan version available) 

≈ 10.00€

A selection of three oysters with fruit
(gluten and lactose free)

≈ 10.00€

Vegan

Rosso Desserts… lovely flavours

Rosso Cheese… with our homemade jams
Every taste is a tribute to the mastery
of wisely selected handcraft productions

And at end…here is the unique goal in the association between delicacy
and refinement that gives you admirable sweet works of culinary art

Four tastings ≈  14.00€

Six tastings ≈  16.00€


