NIOBE

RESTAURANT

MENU
BUSINESS DINNER

Welcome from the kitchen

“Mottarello” of Jerusalem artichoke and porcini mushrooms
black truffle, vegetable jus

Carnaroli rice
tamarillo, glazed eel, fig powder

Vanilla bean

Coffee

Business Dinner Wine Pairing
A curated sensory journey designed to complement and elevate each course

2 glasses € 20,00

Our wine list is always available for consultation

THIS MENU IS AVAILABLE FROM TUESDAY TO THURSDAY
AND IS SERVED EXCLUSIVELY FOR THE ENTIRE TABLE

€ 70,00

The tasting experience includes
Water and cover charge
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