NOMOS



NOMOS ANTE

LAW ORDER HARMONY

NOMOS IS THE BALANCE THAT GUIDES MY THINKING
MY INNER COURSE
BETWEEN ITALIAN ROOTS AND DISTANT HORIZONS
MATERIAL BECOMES A TRACE OF THE JOURNEY
AND GUARDIAN OF MEMORY

CHEF GIULIO LUIGI ZOLI



ARCHE

THE BEGINNING
THE ORIGIN OF THOUGHT AND EXPERIENCE

ALLA CARTA A LA CARTE

QUAIL
RAW SHRIMPS ROCK JUS BLACK SALAD
€30

RED MULLET
LENTILS XO AND CHERMOULA
€28

SCALLOP
ARTICHOKES MINT AND ROMAN EMULSION
€30

CAULIFLOWER
SATAY SANSHO MOLE GREEN
€22

SPAGHETTI CITRUS
PROVOLA CHEESE LAPSANG CAPERS
€28

BLACKBERRY PASTA
KIMCHI ESCABECHE SALMORIGLIO
€25

CHICORY & CHICORY
OYSTER BURNET
€28

RABBIT TORTELLINO
HAZELNUT AUTUMN LEAVES WHISKY
€25

CAUGHT FISH
RAVIGOTE MELISSA LIME-KOSHO
€40

LAMB
RADICCHIO MADEIRA SAUCE BLACK GARLIC
€40

PORK
QUINCE CHESTNUTS AND ‘POCIO AROMATICO’
€35

PEAR
LICORICE GRAPPA
€20

CHOCOLATE
AMARETTO LIQUEUR RAISINS STOUT BEER
€20



METRON

THE MEASURE
THE BALANCE THE HARMONY BETWEEN THOUGHT AND SUGGESTIONS

CHAWAMUSHI
BROCCOLI AND SKATE

CAULIFLOWER
SATAY SANSHO MOLE GREEN

RED MULLET
LENTILS XO E CHERMOULA

BLACKBERRY PASTA
KIMCHI ESCABECHE SALMORIGLIO

CAUGHT FISH
RAVIGOTE MELISSA LIME-KOSHO

ISLAND
ROSEMARY YUZU AND ORANGE BLOSSOM

PEAR
LICORICE GRAPPA

€95



TELOS

CULMINATION
IMMERSIVE EXPERIENCE OF COMPLETENESS AND VISION

CHAWAMUSHI
BROCCOLI AND SKATE

CAULIFLOWER
SATAY SANSHO MOLE GREEN

SCALLOP
ARTICHOKES MINT AND ROMAN EMULSION

QUAIL
SHRIMP SEAFOOD JUS BLACK SALAD

SPAGHETTICITRUS
PROVOLA CHEESE LAPSANG CAPERS

CHICORY & CHICORY
OYSTER BURNET

LAMB
RADICCHIO MADEIRA SAUCE BLACK GARLIC

ISLAND
ROSEMARY YUZU AND ORANGE BLOSSOM

PEAR
LICORICE GRAPPA

€125



THE RAW FISH SERVED HAS BEEN FLASH FROZEN (REGULATION EC 853/04).
FOR ANY INFORMATION ABOUT SUBSTANCES OR PRODUCTS THAT MAY CAUSE ALLERGIES OR INTOLERANCES,
PLEASE CONSULT THE SPECIFIC DOCUMENTATION, AVAILABLE UPON REQUEST FROM THE DINING ROOM STAFF.
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