
 

MEAT 1 

Prosecco


Chips


Menu


Cheese skewers, sliced turkey breast, sweet and sour vegetables, 

mediterranean crostino (toasted bread)


Lasagna bolognese (minced meat sauce)


Chicken bites in Amalfi lemon sauce


Sweet and sour green beans


Seasonal sliced fruits 


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person







MEAT 2


  

Prosecco


Chips


Menu


Beef Carpaccio, artichokes crostino and mozzarella bites


Smoked provola gnocchi in a carrot sauce


Roasted veal heifer


Rosemary baked potatoes


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person









MEAT 3

 

Prosecco


Chips


Menu


Small black pepper ricotta cheese, melon and speck, rice stuffed tomato


Eggplant “cavatelli” pasta


Rucula and Grana cheese beef strips


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

FISH 1


Prosecco


Chips


Menu


Seafood salad


Fish Lasagne


Sword fish with zucchini petals and caramelized plum tomatoes


Fennel and oranges salad


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

FISH 2 

Prosecco


Chips


Menu


Shrimps cocktail


Zucchini, mussels, cherry tomatoes and mint penne au gratin


Sea bass on a bed of sliced baked potatoes


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

FISH 3 

Prosecco


Chips


Menu


Green pepper fish pie


Seafood rice salad


“Mediterranea” gilthead filet in a blanket


Parsley potatoes pie


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

LAZIO 

Prosecco


Chips


Menu


Artichoke hearts, black pepper buffalo ricotta cheese, spicy roman salami, 

Pecorino cheese, Gaeta olives and bruschetta


Baked rice casserole


Roman saltimbocca


Chicory sautéed in oil, garlic and red chilies 


Seasonal sliced fruits


Mille-Feuille Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

APULIA 

Prosecco


Chips


Menu


“Two Seas” appetizers (marinated anchovies with seafood salad, celery, 

olives and carrots)


“Orecchiette” pasta with clams, tomatoes and basil 


Sea bass turbans broiled with heart of potatoes and parsley


glazed beans and balsamic vinegar salad


Seasonal sliced fruits


“Sporcamuss” Dessert (local version of mille-feuille with custard)


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

UMBRIA 

Prosecco


Chips


Menu


Cold cuts and cheese platter from Norcia region


Truffled lasagna


Rosemary and lemon sheep skewers on a bed of scarole


Sheep’s cheese and potatoes pie


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

SICILY 

Prosecco


Chips


Menu


Fresh cheese, Sicilian pesto bruschetta, sun-dried tomatoes, Pachino cherry 

tomatoes, seafood salad in oil


Flan of Anelletti (typical Palermo’s pasta in a delicious sauce of “Sarde”  

fish, wild fennel, sage, pine nuts and raisins)


Palermo typical breaded and pan-seared swordfish 


Vegetables couscous


Seasonal sliced fruits


Sicilian Cannolo dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person




 

VEGETARIAN 

Prosecco


Chips


Menu


“MASTRO CASARO" tris (artichokes hearts, mediterranean crostino, roasted 

mushrooms)


Sorrento lasagna (with cherry tomatoes, scamorza and basil)


Stuffed zucchini with rucula and stracchino roll 


Mixed Vegetables


Seasonal sliced fruits


Dessert


Coffee


Drinks


Mineral water (still or sparkling), half liter bottle per person


