
STARTERS
CREAM OF ASPARAGUS SOUP WITH POTATO DUMPLING (V).

................

DUO OF SWORD FISH & TUNA CARPACCIO VITH CITRUS DRESSING WILD ROCKET & 
PARMESAN SHAVING.

.................

BRUSCHETTA WITH ROAST PEEPERS  VINE  TOMATO & BASIL OIL (V).
................

DEEP FRIED COURGETTE & BUFFALO MOZZARELLA DRIZZLED WITH BALSAMIC  
VINEGAR GLAZE.

MAIN
AGNOLOTTI FILLeD WITH SMOKED CHEESE & AUBERGINE in A creamy wild 

MUSHROOMS truffle oil sauce. (v)
.................

STUFFED CHICKEN BREST WITH TALEGGIO CHEESE & WILD BOAR HAM IN A 
TOMATO MASCARPONE SAUCE SERVED WITH SAUTEED POTATO.

..................

sea bass fillet  IN WHITE WINE & CAPPERS SAUCE SERVED IN  A BED OF 
creamed cheese pOTATO and spinach.

.................

PAN FRIED RIB-EYE STEAK IN A CHERRY TOMATO BLACK OLIVES mushrooms 
SAUCE served witH hand cut home made chips.

SWEETS

PANNACOTTA WITH WILD BERRies.
..................

DARK CHOCOLATE MOUSSE & COintreau
....................

Cappuccino cheesecake 


