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Special Events Menù
Sea bass carpaccio 
with a sauce of lime and green tomato and mango chutney
Sea food Ravioli with “bottarga”
Grilled king prawns with white truffle
Lobster with champagne sau and tomatoes
Pink grapefruit sorbet and Sorrento lemon
Sea bass filet with soft cheese and pink caviar
Strawberry mille fuille with pistachio sauce
Little pastries and coffee
€ 180,00 Service and VAT included
Beverage not included

Special Events Menù

Foie Gras mousse with wine gel
Tonnarelli with Norcia black truffle 
Ravioli with pheasant, butter and anisette seeds
Veal lobster with Porcini
Sicilian citrus, fennel and champagne sorbet
Beef filet with Barolo wine, potato gratin and seasonal vegetables
Chocolate mi-cut with raspberry sauce
Little pastries and coffee
€ 180,00 Service and VAT included

Beverage not included

