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Ca‘/'er-iné Menu

Antipasto
Selection off cored reets, cleeses, olives, \/ege‘!’aL?leS, pickles, £riit and breod
Mortaella Savory Croissants
Ligly baled €lo pestry Filled witl creany mortadella & pistacclio
Snoked Salnon Savor‘y Croissants
Liskdly boled £ilo pastry £illed witl, creamy salion, capers & J
Arancini Bite
Dreep Fried Helica stolbed rice Lells, cocted witl, Brecderinls
Fiori di Zuceca
Cocted zocclini Aowers stlbed witl, mozzarelle cleese & cnclovies
Mini Sandwiclies
Tone & Toreto / Hem & Cleese / Vegetarion
Panini
Filled witl, clereterie & Lresl, cnd secsoned cleeses
Seafood Salad
Secsoned witl leson = cnd extre virgin olive oil, et 46 merinete Lor 43ls
Cured Salnon
TLialy sliced salvon sodked in vinegar £or Z4L, marineted witl garlic, <Lill and eveo
Mussels Gratinee
Ligkdly sateed black anssels

Freslh Prawns
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Viegetaricna / Cassica / alla Romena
Risoffo ai Funghi
Risotto with wild & porcini suslbroons
Rigatoni Bolognese
Slort pesta cooled in Beek & FPorl mince savce
Crepes al Formaggio
Beled 4hin crepes Llled witl, o selection of cleeses
Sealoppine
M Arcncia /'l Linone / i Fuagli /' clle Mele
Mini Sliders
viey beel/cliclen/plled porl
Ribs
Cooled z la s0us vide, glaced witls smoley BEQ savce & Fiaisled in e woodlire oven
Pollo al Sous Vide
Cliclen marineted €or Z4 Lours, slow cooled & Ciaisled in wood Lired oven
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Greek

cvomber, TormaToes, 0NioAS, capSicurm, «~etTTa, oregqano, olives, lermon <ressin

Cocvmber, +omet pricum, Lette, oregarc, olives, lemon Jressigg
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lnsalata di Farro
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Desser-‘/’ Menu

Fruit Platter
Cloice of secsond £riits
Pannacotta
Helicn dessert of sweetered cooled crecm
Tiramisv
Coflee-fovoured Helicn dessert
Clicesecake
FPessiontroit or \/\/;léberr7
Clocolate Mousse
Ricl, -Cro+L7, creamy Jessert mede widl, wL:,o,oeJ e55 whites & crecn
Profiteroles
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