
 

      

 

  

 

  

  

  classic Italian summer appetizer of melon with Parma ham dressed   

    

  

delicate mixed leaf garnish.                                                                                                       

    

dried cherry tomatoes, dressed in basil pesto and toasted pine nuts.                                                                  

   tender octopus’ salad with blanched potatoes, cherry tomatoes,  

    

    pan-seared scallops served over a smooth cauliflower purée, accompanied  

  

  

 

  

  a delicate white base topped with ripe pear, creamy Gorgonzola  
cheese, roasted walnuts, and topped with fresh rocket leaves.                                                
  

   
béchamel and a rustic tomato sauce, baked to perfection with a golden cheese crust.                                     
  

Bistecca di cavolfiore-   pan-fried cauliflower steak, seasoned and roasted, served over a tangy  
cauliflower purée with chimichurri and sun-dried cherry tomatoes.                                                                 

 tender cod fillet, pan-seared to perfection, served  
 

    
  

  
chimichurri and sweet sun-dried cherry tomatoes.                                                                 
  

  
vinegar glaze, enhanced with crushed peppercorns, finished with toasted sesame seeds and fresh  
spring onions, served potatoes and seasonal vegetables.                                                       


