
 

 

3 COURSE SET MENU 

STARTERS 

Smoked salmon salad 

Baby spinach, walnuts, pear, cranberries and lime reduction 

Veal carpaccio 

Tuna and egg yolk sauce, capper berries 

Burrata (VGT) 

With Heritage tomatoes, Taggiasche olives and basil 

 

MAIN COURSE 

Roasted Spring chicken  

Rosemary baby potato 

Sea bass 

Celeriac puree and cherry tomato confit 

Asparagus and ricotta cheese Ravioli (VGT) 

Acid butter, sage and parmesan crumble 

 

DESSERT 

Panna cotta with berries (VGT) 

Tiramisu’ (VGT) 

Fresh fruit “tagliata” (VGT, VGN) 


