
EASTER
PRANZO PASQUALE 

€65 per person
Please note that beverages are not included

WELCOME APERITIVO

Amuse-bouche with a welcome glass of Prosecco

APPETIZER

Black Angus carpaccio with fried artichoke and mozzarella pearls cream

FIRST COURSE

Sedanini pasta with white lamb ragù, porcini mushrooms, brown jus and
Canestrato Pugliese cheese fondue

SECOND COURSE

Lamb fricassee with chicory, potatoes and artichokes

DESSERT

Strawberry tiramisu

Traditional Easter Colomba

CHILDREN’S MENU

Orecchiette with fresh tomato sauce

Ham and mozzarella

Ice cream chocolate or vanilla

€30 per child (up to 12 years old)



EASTER
PASQUETTA

€55 per person
Please note that beverages are not included

WELCOME APERITIVO

Amuse-bouche with a welcome glass of Prosecco

APPETIZER

FIRST COURSE

Spaghetti “San Giovanni” with fried fava bean crumble

SECOND COURSE
Pork fillet with cardoncelli mushrooms, potato foam and Leccino olives

DESSERT

Sporcamuss with custard cream and strawberry coulis

CHILDREN’S MENU

Battered salt cod

Potato tartlet with crispy capocollo and gratinated king prawns

Wild chicory timbale with meatballs

Orecchiette with fresh tomato sauce

Ham and mozzarella

Ice cream  chocolate or vanilla 

€30 per child (up to 12 years old)
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