


a p p e t i z e r s

Buffalo mozzarella cheese with broccolini sauce, anchovies & olives crumble 

Seared scallops & shrimp with leek-potato sauce & toasted almonds 

Seared octopus with carrot-macis sauce & lamb lettuce 

Steamed fresh mussels in white wine & tomato velouté sauce 

Bruschetta with fresh tomato & basil leaves 

Bruschetta with Milano salami, grilled zucchini, sauteed mushrooms, rucola & gorgonzola cheese 

s a l a d s

Quinoa salad with shrimp, hummus & grilled goat cheese 

Field green salad with slow cooked chicken breast, anchovies, parmesan, avocado & flax seeds 

Field green salad with tuna, raspberries, pumpkin seeds & balsamic dressing 

Beetroot & green apple salad with walnuts & Dijon mustard sauce 



p a s t a

Linguine with fresh clams, grey mullet roe, potato & parsley sauce 

Pappardelle with chicken, porcini mushrooms, fresh thyme & truffle oil 

Pumpkin lasagnetta with spinach & gorgonzola cheese fondue 

Rigatoni ‘Norma’ with smoked eggplant sauce, tomato sauce & mozzarella cheese 

All pasta dishes may also be prepared with gluten free pasta, by notifying the restaurant’s supervisor.

f r e s h  p a s t a

Black ink fresh tagliolini with lobster, ‘Bagna Cauda’ & bisque sauce 

Fresh ravioli with porcini mushrooms & goat cheese 

Fresh gnocchi with broccolini, spicy salami & olives crumble 

r i s o t t o

Carnaroli risotto with shrimp, asparagus, lime & thyme 

Carnaroli risotto with saffron, crispy bacon & hazelnuts 



d e s s e r t s

Pistachio bavaroise & raspberry sauce 

Lavender crème brûlée with cocoa crumble 

Panna cotta with fresh ‘Madagascar’ vanilla & strawberries marinated in Grand Marnier 

Chocolate soufflé 

Tiramisu 

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED 

m e a t

Chicken roulade with spinach & sundried tomatoes, grilled mushrooms & mushroom sauce 

Quinoa lamb ‘Milanese’ style, served with French beans, orange & potatoes 

Slow cooked veal tenderloin with charcoal, mushed potatoes & carrots 

s e a f o o d

Grilled seabass served with Tuscany panzanella, fish emulsion & zucchini with mint 

Polenta crusted salmon with celeriac & asparagus 


