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STARTERS 

BURRATA CON POMODORINI 

burrata cheese with cherry tomato salad 
 

CAPRINO GRATINATO CON PEPPERONI 

baked goats cheese with roasted marinated peppers 
 

GARLIC PIZZA BREAD 

sourdough pizza base topped with garlic and 

tomato sauce 
 

GAMBERONI IN TEMPURA 

tempura prawns with sweet chilli dip 
 

CORNETTI DI SALMONE 

smoked salmon rolls filled with prawns topped with 

cocktail sauce 
 

COSTINE DI MAIALE 

spare ribs in barbeque sauce 
 

MAIN COURSES 

RISOTTO AI FUNGHI 

mushroom risotto 
 

PENNE AL SALMONE 

penne with smoked salmon and cream sauce 
 

PACCHERI CON NDUJA E BURRATA 

large tube pasta ‘paccheri’ with spicy spreadable 

sausage ‘nduja’, cherry tomatoes and burrata 
 

VITELLO AI FUNGHI  

veal escalopes with cream and mushroom sauce 

served with potatoes and vegetables 
 

TACCHINO ARROSTO 

roast turkey with stuffing, chipolata with pancetta 

and gravy served with potatoes and vegetables 
 

SPIGOLA AL LIMONE 

fillets of seabass with lemon sauce served with 

potatoes and vegetables 
 

DESSERTS 
 

PANNACOTTA  

mango and passionfruit pannacotta (gf) 
 

MOUSSE AL CIOCCOLATO 

chocolate mousse with whipped cream (gf) (e) 
 

TORTA CAPRESE 

warm chocolate and almond cake served with 

pistachio ice cream (gf) (e) (n) 
 

TIRAMISU CLASSICO 

layered with espresso and mascarpone cream (e) 
 

GELATI E SORBETTI 

vanilla, chocolate, lemon sorbet (2 scoops) (gf) 


