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Adults: Euro 20.00
Children aged 3-12: 50% discount

Selection of antipasti, roulades, natural and composed s}

served with vinaigrettes

Creamy soup of roasted coloured capsicums, apples, courgettes and rop®Mmary

served with green olive bread rolls

Pasta garganelli tossed wi

oms, leeks, aubergines, and finished

and flamed with Gavi di Gavi and por

Thinly sliced veal drizzled with fresh garlic and thyme, pan-fried

ith breadcrumbs

until golden crisp and served with lemon wedge

Grilled beef fillet, stuffed with celeriac and walnuts set onfroasted vegetables

with Parma ham and served with it’s owp gravy

and tomato confit and

finished with a shrimp and salmgn beurre blanc

Home-made vegetable paella, tossed with peas, magige tout, celery, peppers and cherry tomatoes

all cooked in a simmeping vegetable stock
marrows and garrots with parsley butter

Baked turned potatoes cooked With thick sea salt and dressed with olive oil

Desserts
Home-made strawberry cheesecake
Bacio chocolate delight
Individual strawberry creams

A variety of cream cakes and dried cakes h

Fresh fruit salad

Selection of cheeses served with butter crackers, grissini and water biscuits



