
STARTERS

Minestrone,  Vite l lo Tonnato,  sauce with tuna,  anchovies and capers ,

I ta l ian cold cuts (mortadel la,  pancetta,  . . . ) ,  octopus salad,  beef

carpaccio and Parmesan cheese,  vegetable ant ipast i  and green and black

ol ive tapenade,  I ta l ian ham on a fork ,  tomatoes with mozzarel la ,

fougasse,  swordf ish tagl iata,  porchetta,  Roman squid,  t ruff le tortel l in i ,

Provençal-sty le scampi ,  gr iss in i ,  salmon à la marin ière.  

Salads :  I ta l ian salad,  Sic i l ian salad (pasta,  tomatoes,  o l ives ,  f resh goat 's

cheese,  anchovies) ,  vegetable caponata (cooked vegetables ,  o l ives ,

tomato sauce) ,  raw vegetables and sauces.

MAIN DISHES

Lamb with thyme and rosemary and fr ied gnocchi ,  Osso Bucco,

Salt imbocca,  red mul let  and sea bream with sauce v ierge,  cannel loni  with

salmon and spinach.
 

To enjoy with:  tagl iatel le with ol ive oi l ,  polenta croquettes with tarragon,

potato grat in ,  aubergine lasagne,  courgette,  tomato and red onion t ian,

lent i l  s tew.

DESSERTS

Large dessert  buffet  consist ing of a platter  of  I ta l ian cheeses and a

select ion of homemade sweet t reats:  crème brûlée,  chocolate mousse,

f ru i t  salad,  coffee cake,  pancakes and waff les ,  t i ramisu,  panna cotta,

cannol i  with r icotta,  amarett i .

Grand Brunch: Italian flavours

Prices, including drinks: €72/adult - €47/teenager - €37/child


