
Bruschetta de casa
Tomato, onion, basil, garlic and extra virgin olive oil

Kalamata olives, basil, rosemary, feta cheese and extra virgin olive oil Button
mushroom, parsley, tomato,

Arancini di Riso
Crispy fried rice balls with a Mozzarella cheese filling

Ricotta stuffed mushroom, pesto mayonnaise

Fritto misto
Deep fried calamari, shrimps, and River sole fish, Arrabiatta and garlic aioli

Pizze Salame
Salami Milano, Tomato sauce, Mozzarella, fresh basil and olive oil
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Pasta

Ravioli ripieni con funghi di bosco al pomodoro fresco, 
basilico e profumati al tartufo

Ravioli filled with Porcini and wild mushrooms and topped with fresh tomatoes,
basil and truffle oil

Main Course

Parmigiana
Baked eggplant, Parmigiano cheese shavings, buffalo Mozzarella, organic

tomato and fresh basil

Or

Ossobuco India
Slow-braised lamb shank, saffron risotto and Gremolata

Salad
Classica insalata Caprese

Campania Buffalo Mozzarella, organic tomatoes, fresh basil leaves

Soup

Minestrone alla Genovese
Authentic Italian vegetable soup with Genova basil pesto, Parmigiano cheese

shaving

Or

Zuppa di frutti di mare alla Campana
Lobster bisque, Cochin prawns, green mussels, clams, squid served with garlic

crostini
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Dessert Table

Panna cotta
Creamy vanilla pudding, fresh berries and seasonal sauce on a short bread

biscuit

Tiramisù
Lady Finger pastries dipped in Lavazza espresso and Kahlua coffee liquor layered

with Mascarpone cream

Tortino Caprese all ‘Amaretto
Amaretto scented chocolate cake, served with a honey and hazelnut parfait

Sfogliatina alle mele caramellate con salsa al rum
Puff pastry with caramelized apples and Rum Sauce

Ice-cream Selection
Vanilla, stracciatella, Pistachio, chocolate

Sherbet selection
Strawberry, mango, lemon, Wild berry

With choice of toppings:
Maraschino cream, Amaretto custard, Warm chocolate sauce and Honey roasted

Organic nuts

Imported cheese from around the world
Served with honey, grapes, crudités, homemade fruit compotes, cheese crackers

and home-baked bread


