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Roasted Artichoke, Turnip Tops, Jerusalem Artichoke and Mint Sauce

Vanilla and Saffron Crème Brûlée with Wild Berries

S t a r t e r s

F i r s t  C o u r s e s

M a i n  C o u r s e s

D e s s e r t

Warm Seafood Salad, Vegetables, Chilli and Honey Emulsion

Pasta e Fagioli with Baby Squid and Seafood

Sole Meunière, Potato Gratin Parcel and Tomato Confit

Clams in Guazzetto, Pappa al Pomodoro, Candied Salina Capers and Parsley Oil

W e l c o m e
Amuse-bouche with a glass of sparkling wine

Asparagus Risotto, Garlic Cream, Red Prawns and Citrus

Panettone, Caramel Ice Cream and Passito

L e n t i l s  a n d  C h a m p a g n e  o n  o u r  T e r r a c e

€ 650,00 per person

Water and coffee included


