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MENL

APERITIF

30-month cured Parma ham and buffalo mozzarella
Mini fried mozzarella sandwiches
Steamed octopus, spice and almond cream
Marinated scampi and tarragon mousse

Panzanella (Tuscan bread salad) with cherry tomatoes, red tuna
and Tropea onion

DINNER

Salmon and shrimp roll with sweet and sour vegetables

Cream of potatoes and sizzled lobster

Sen Pietre (Jehn Dery) fish risette with samphire end rew red prewns

Slow cooked cod, Italian chicory, oranges,
baked cherry tomatoes and carrots

Lemon and pistachio cheesecake

Frittelle e galani - typical carnival pastries

WINES

Prosecco DOC by Consorzio di Tutela Prosecco D.O.C.
Custoza Ca’ del Magro
Pino Nero Andrian

Verduzzo dorato La Tunella

Lavazza coffee



DRINK

2 drinks are included — more drinks: € 15,00

Spritz Aperol/Campari

Americano
Negroni
Grappe - Amari - Limoncello
Rum - cola
Whisky - cola
Gin tonic/lemon

Wodka tonic/lemon
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