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RESTAURANT

Cold Stowters
* Antipasto- Dellaw Casav
Parma Ham, Melon Sorbet, Artichoke & Eggplant, Anchovy,
Parmesan Cheese, Mozzarella & Bruschetta
* Insadlatow di mawre
Italian Sea Food Salad
Hot Stoutery

*Parmigionaw div Melangane
Eggplant Gratin, Tomato, Basil, Parmesan Cheese
*Tris dii Bruschette
Trio of Bruschettas (Classical, Parma Ham, Smoked Salmon)
* Sautée Di Cozze
Mussels, Vegetarian sweet pepper, tomato, white wine & Polenta
* Polipo-grigliato- inv cremov di patate dolci

Grilled Octopus, Sweet Potato Cream

Pasto & Risotto-
* Pappardelle “Ker Alberte”
Parpadelle with French Guiana shrimps & fresh tomatoes
* Tortiglionv all Pesto- A Melengane; Cremav div Cowrciofu & Ricottow
Tortiglioni - Eggplant Pesto, Artichoket & Ricotta Sauce
* Spaghettt allow Delizie di Mare
Spaghetti with SeaFood, Tomato & Fesh Herb Sauce
* Tagléateu& Fatti inv Casv alav “Creo—-ItaliaV’
Homemade Colombo Tagliatelle — Marinated Chicken, Vegetarian sweet pepper,
broccoli, spicy cucumber, cream, tomato & basil sauce
* Risottor mantecato- stracciatela div burratow
- cadomawy e verduwrar croccantt

Homemade risotto with Burrata Cream, Calamari & cripsy vegetable

Main Courses

* Gamberonv alav griglion allV Italianow 24€
Grilled French Guiana shrimp, oregano, lemon, garlic & white wine

* Filetto- di pesce fresco- alar grigliov - Slasow Mediterraneas  19€
Grilled Fish Fillet — with Mediterranean sauce (Tomato, Olive, Capers, Thyme, basil, herbs)

* Petto- A Anantrav alVArancia, Cremav dis Fichi & Mango- 24€
Duck Breast Fillet, with Orange sauce, Mango & Fig Cream

* Fletto- div Mango- all Chiontt e Frutty dio Bosco- 29€
Fillet of Beef with Red Wine & Red Berries Sauce

*Tagliatow dio mango- - Rucolaw e Grana 22€
Roasted & Sliced beef — Rocket salad & Parmesan

* Costolette d’Agnello-Alla Scottadito
con Vellutatow alla Boscaiolaw
Lamb cutlet coocked in oven with herbs /walnut / mustard crumb coating
& Mushroom Cream

***All main courses are served with side vegetables & papatoes*** /N
« All our dishes are homemade » =

Desserty
* TIRAMISU 9€
* CREME BRULEE 9€
*STRUDEL (ApplePie) 9€
*PANNACOTTA (withvchoice of Fruit Coulis) 9€
*SWEET TART OF THE DAY 9€
*plate of Freshv locall Goat Cheese 9€
* Homemade Sorbet & Ice Creaum >> Ask the Hostess for flavoury 3.5€/ scoop
* Supplement : Whipped creaun or chocolate sauice 2¢




