
MENU
food

drinks
Panna still water 

San Pellegrino sparkling water 
Orange juice 

Apple juice 
San Pellegrino soft drinks selection 

Nespresso coffee and teapigs tea 
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Crepes with mortadella mousse and grilled courgettes on a skewer (NF) 
Parmigiana aubergines on the spoon (GF,V,NF)
Pesto and courgettes lasagne on the spoon (V,NF)
Stracciatella and confit tomatoes on the spoon (V,GF)
Mini tartlets with Italian custard and fresh fruit (V,NF)

Grapes coated in gorgonzola and roasted pistachios (GF,V)
Cured meats board (DF,NF)
Parma ham, Coppa and Rosemary Focaccia

Asparagus and goat cheese mini crepe (V,NF)
Mediterranean sword fish parcel (GF,NF)
Seared tuna with mash potatoes on the spoon (GF,NF) 
Aubergine and mushroom roll (GF,V)
Tiramisù (V,NF) 

Cured meats board (DF,NF)
Parma ham, Coppa, Salame felino and Rosemary Focaccia

Cheese board (V,GF) 
Parmigiano Reggiano 24 months drizzled with balsamic Vinegar, Buffalo Mozzarella, Pecorino

Grapes coated in gorgonzola and roasted pistachios (GF,V)
Mini arancini (NF,V on request)
Salmon rosettes croutons (NF)
Polenta croutons with mushrooms and truffles (GF,V)
Asparagus wrapped in parma ham with a touch of pesto (GF)
Quail egg and salmon roe on cucumber (V,GF,NF)
Bolognese lasagne on the spoon (NF)
Panna cotta with forest fruit (GF,NF)

Menu 1

Menu 2

Menu 3
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