
STARTERS 
Melanzane Salsiccia e Tartufo 

Grilled aubergine with Italian sausage, 
porcini mushrooms and black truffle 

paste. 

Capesante Burro e Limone 
Fresh scallops cooked in butter and 

lemon sauce. 

Asparagi Gratinati 
Fresh asparagus wrapped in Parma ham, 
baked with butter and served with mixed 

salad and balsamic glaze. 

MAINS 

Tacchino Tradizionale 
Traditional turkey breast with Italian sausages, 

Brussels sprouts, crispy pancetta, sage, butter and 
a touch of cream. Served with rosemary potatoes. 

Brasato di Guanciale di Manzo 
Slow-cooked beef cheek with carrots, onions, 

garlic and red wine. Served with rosemary 
potatoes. 

Pesce Spada lmpanato 
Oven-baked breaded swordfish with parsley, 

garlic, lemon zest, capers, olive oil and white crab 
meat. Served with spinach. 

DESSERTS 
Torta di Mele 

Warm homemade apple cake with vanilla ice cream. 

Panettone con Gelato 
Classic Italian Panettone with vanilla ice cream. 


