DOPPIOZERO

ITALIAN PASTA ATELIER & CATERING

NU T

CREPES WITH MORTADELLA MOUSSE AND GRILLED COURGETTES ON A
FOCACCIA SANDWICH FILLED WITH MIXED FILLINGS (NF)

SPELT SALAD WITH SEASONAL VEGETABLES (V)

TIRAMISU (V.NF)

NU 2

MILK ROLLS WITH MIXED FILLINGS (NF)

ITALIAN CURED MEATS, TOMATOES AND CHEESE, SALMON AND CREAM CHEESE, HAM AND CHEESE

CHEESE BOARD (V,NF)

PARMIGIANO REGGIANO 24 MONTHS DRIZZLED WITH ACETO BALSAMICO DI MODENA, PECORINO, BUFFALO MOZZARELLA
PASTA SALAD WITH GORGONZOLA MUSHROOMS AND WALNUTS (V)
GRILLED VEGETABLES (DFGFV.NF)

CHEESECAKE WITH FOREST FRUIT COULIS

NU 3

CURED MEATS BOARD (DF.NF)

PARMA HAM, COPPA DI PARMA, SALAME FELINO AND ROSEMARY FOCACCIA

CHEESE BOARD (V.NF)

PARMIGIANO REGGIANO 24 MONTHS DRIZZLED WITH ACETO BALSAMICO DI MODENA, PECORINO, BUFFALO MOZZARELLA, G

MINI BRIOCHES WITH HAM AND CHEESE (NF)

SKEWER (NF)

ORGONZOLA

MIXED SALAD WITH QUAIL EGGS AND SEASONAL VEGETABLES (DFGF,NF)

VENERE RICE SALAD WITH TIGER PRAWNS (DF.GF.NF)
MINI TARTLETS WITH ITALIAN CUSTARD AND FRESH FRUIT (V,NF)

DRINI

PANNA STILL WATER

SAN PELLEGRINO SPARKLING WATER

ORANGE JUICE
APPLE JUICE

SAN PELLEGRINO SOFT DRINKS SELECTION

NESPRESSO COFFE

E AND TEAPIGS TEA



