9J0)DI

i




chef Denny Lodi Rizzini
Maitre Nicola Mantovani

sommelier ISacco Giuliani



“Illusionists, Mr. Angier. We are illusionists. Genteel, genteel, men who
live in a world of their own making, men who are able to see how the
real world could be, and shape it to their will.”

The Prestige di Christopher Nolan



Dear guests,

Welcome to our home, welcome to Makore.

A brief letter aims to open this new chapter, just like the “welcome” that -

typically - opens every magic show.

Every magic performance consists of three acts: the promise, the turn and the

prestige.
We will not talk about a deceptive illusion, but about an illusion that knows how
to take you beyond the prejudiced simplicity of some iconic dishes of tradition

and our gastronomic culture.

[ am here to promise you that you will find neither tricks nor deceit, but the

sincere desire to immerse you in a kind illusion.

The apparent simplicity will amaze you with the exit from the ordinary, where
everything initially may seem so easy and taken for granted, only to fall -
suddenly - into a whirlwind of passion and emotions, bewitched.

Ready for the promise,

ready for the turn,

ready for the prestige.

lo Chef,
Denny Lodi Rizzini



The promise

This tasting journey is inspired by the ‘Promise,” which, as customary, every

magician uses to open their magic performance.

A promise that will be gently broken, with elegance and lightness, to surprise

with a disruptive illusion.

Four different creations - three savory and one sweet - where you will have the
opportunity to savor the concept that will be the common thread throughout the

entire new menu of Makore.
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Cover charge and service 8
Tasting menus are served “blind”
and are meant to be enjoyed by the entire table.






The turn

This tasting journey is inspired by that moment - within a magic act - where
the illusionist takes something ordinary and transforms it into something

extraordinary.

Six different creations - five savory and one sweet - where you will have the
opportunity to experience our profound philosophy as the emotional and
technical exaltation of simplicity through processes, flavors, and sensations

beyond the ordinary.
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Cover charge and service 8
Tasting menus are served “blind”
and are meant to be enjoyed by the entire table.






The prestige

This tasting journey aims to represent the most challenging part of a magic act,

the finale.

Inspired by that moment within a magician’s performance where an object
is not only made to disappear but also reappear, generating an explosion of
emotions and amazement capable of enchanting between understanding and

misunderstanding.

Eight different creations - seven savory and one sweet - with the goal of taking
you on a journey of startling simplicity where you can fully immerse yourself in

the magical atmosphere that surrounds us with the birth of this new menu.
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Cover charge and service 8
Tasting menus are served “blind”
and are meant to be enjoyed by the entire table.






Appetizers

Tomato, salted ricotta broth, oregano oil

Amberjack tartare, Taggiasca olives, capers, mayonnaise
Oyster, yogurt, ras el hanout, cucumber

Seabass carpaccio, radishes, razor clams, ash gel

Stuffed squid, stracciatella cheese, soy turnip

A minimum selection of two courses per person is required, excluding dessert.
Cover charge and service 8
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First courses

Estense pie

Swordfish rosette, Marchesi béchamel sauce, mace
Mochi, cacciucco, seaweed, broth

Gorice, nori algae pesto, furikake

Linguine with clams

A minimum selection of two courses per person is required, excluding dessert.
Cover charge and service 8
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Main courses

Confit eggplant, basil, tomato, Parmesan

Catfish terrine, apple mousse, teriyaki

“Boiled” cart (minimum for two people)

Marinated sturgeon, sesame mayonnaise, Chinese mustard cabbage

Red mullet in “scapece”

A minimum selection of two courses per person is required, excluding dessert.
Cover charge and service 8
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Allergens

Please promptly inform the waitstaff of any allergies or food intolerances
to ensure appropriate accommodations. In order to maintain ingredient
freshness, in compliance with the provisions of Regulation (EC)
853/2004 - Annex III, Section VIII, Chapter 3, D, point 3, some of the

products used are subjected to temperature reduction.



INSTAGRAM

makore_ferrara

FACEBOOK

MakoreFerrara

WEB

makore.it






