


MENU 1

Shrimp pate and home made bread
Zucchini soup
Lamb chops with mashed carrot puree and steamed vegetables

Apple crumble

MENU 2

Octopus carpaccio
Marinated anchovies with rocket salad
Sea bass filet with julienne vegetables and olive oil dressing

Chocolate mousse with fresh strawberries and berries



MENU 3

Mussel buzzara style

Sea bass cream soup

- R Fish brudet with roman style gnocchi
7

Deconstructed Cheesecake

MENU 4

Tomato and basil bruschetta
Gnocchi in sage and butter sauce
Beefsteak with rosemary roasted potatoes

Lime sorbet




MENU 4

Caprese salad
Cuttlefish risotto
Marinated herb crusted chicken tenders with vegetables
Mille Feuille

MENU 5

Marinated fresh raw Scampi
Dentex fillet with lental and fennel
Pasticada with home made gnocchi

Flambee banna in caramel sauce and vanilla ice cream




Lunch buffet

Greek salad
Quinoa and tomato salad
Tomato and basil pasta
Shrimp risotto
Veal chops on the grill
Grilled vegetables

Ice cream selection

Breakfast buffet

Selection of cheese
Scrambles eggs
Egygs Benedict

Fruit platter
Selection of cold cuts
Croissants
Fresh selection of bread
Butter
Jam
Smoked Salmon
Awvocado

Tomato and mozzarella



